
Sausage Biscuit

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-58024

School:
Tri-County Jr./Sr. High
School

Ingredients

Description Measurement Prep Instructions DistPart #

SAUSAGE PTY TKY CKD 1 Each 184970

DOUGH BISC WGRAIN EZ SPLIT 1 Each 269210

Preparation Instructions
For sausage :Heat according to case directions.

Fro biscuit: BAKE PLACE FROZEN BISCUIT DOUGH WITH SIDES TOUCHING ON GREASED OR PARCHMENT
LINED BAKING SHEET. BAKE TIMES WILL VARY BY OVEN TYPE AND QUANTITY OF PRODUCT IN OVEN.
BISCUITS ARE DONE WHEN TOPS ARE GOLDEN BROWN AND CENTER SPRINGS BACK WHEN TOUCHED
LIGHTLY. BAKING INSTRUCTIONS PANNING FULL SHEET | HALF SHEET 6 X 9 (54 BISCUITS) | 4 X 6 (24
BISCUITS)

OVEN | TEMP. | TIME | TIME

STANDARD

REEL | 375°F | 34-38 M | 31-35 M

RACK | 350°F | 30-34 M | 27-31 M

CONVECTION* | 325°F | 23-27 M | 21-25 M

*ROTATE PAN HALFWAY THROUGH BAKE TIME

Assemble sandwiches.



Meal Components
Amount Per Serving

Meat/Meat Alternate 1.000
Grain 2.500
Fruit 0.000

DarkGreen 0.000
Red/Orange 0.000

OtherVeg 0.000
Beans, Peas, and Lentils 0.000

Starchy 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 270.00

Fat 13.00g
Saturated Fat 5.50g

Trans Fat 0.00g
Cholesterol 30.00mg

Sodium 420.00mg
Carbohydrates 28.00g

Fiber 2.00g
Total Sugar 3.00g

Added Sugar 2.00g
Protein 11.00g

Vitamin A 0.00mcg RAE Vitamin C 0.00mg
Calcium 120.00mg Iron 1.96mg

Nutrition - Per 100g
No 100g Conversion Available


