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PILLSBURY'S RIGHT TO WIN

Complete portfolio for every menu need
Consistent product from case to case
Superior holding ability
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Pillsbury™ Biscuits are popular, profitable and can be
used in a variety of menu applications.
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Pillsbury™ Biscuits are popular, profitable and can be
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Pillsbury™ Biscuits are popular, profitable and can be

Product used in a variety of menu applications.
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Test YourOven ‘ V
Baked Biscuits Colden Brown
Frozen Biscuit
Dough alall
Troubleshooting T~ Flufly
Recipes
& Merchandlsmg » Buttermilk & Southern Style Biscuits are tall, fluffy and golden

brown in color. An uneven top gives them a homeade appearance.
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Pillsbury™ Biscuits are popular, profitable and can be

Product used in a variety of menu applications.
Characteristics
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Baked Biscuits

— Complete portfolio for
j every biscuit need

Frozen Biscuit :] Consistent Product from
case to case
Dough

V Superior holding ability
_J minimizes waste

. —y No partially
Troubleshooting ﬁ hydrogenated oils

:JVNO skilled labor required
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& Merchandising




Pillsbury™ Biscuits Product Characteristics

Interactive Product Guide

Pillsbury™ Biscuits are popular, profitable and can be
Product used in a variety of menu applications.
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Baked Biscuits

Frozen Biscuit
Dough

Troubleshooting

Reci es () No Preference () Buttermilk 15-25x) ( Southern Style (>2.5x)
el Strong Buttermilk (>2.5. Strong Southern Style (>2.5.
& Merchandising ® strong 6259 @ Strong yle 6259

*General Mills Sales Data, June 2016 through March 2017




Pillsbury™ Biscuits
Dt Do [est Your, (Jven

An oven that doesn’t run true to its temperature
Produqt _ setting is unreliable and, more often than not, the

Characteristics cause of disappointing results. Before baking

biscuits, make sure your oven is properly calibrated.

Test Your Oven F #M | ﬁ

Baked Biscuits 1. Watch the Oven Calibration video
2. Adjust oven temperature accordingly
3. Bake biscuits at the adjusted temp.

Frozen Biscuit Note how long the baking process takes

Dough

Troubleshooting

1:38
RECIPES

& Merchandising oven calibration steps



https://www.replaygeneralmills.com/media/Oven+Calibration+Steps/0_z5b7q3dr
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Baked Biscuils

Pillsbury™ Baked Biscuits offer the convenience of
minimal labor and multiple warming methods
without sacrificing taste & texture. the,.
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https://www.replaygeneralmills.com/media/Preparing+%26+Heating+Baked+Biscuits+-++Pillsbury+Biscuits/0_zvpn3q08
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Pillsbury™ Baked Biscuits offer the convenience of
Produqt _ minimal labor and muiltiple warming methods
Characteristics without sacrificing taste & texture. stho,
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Baked Biscuits ® Easy preparation - just ® Easy Split™ for easy sandwich

thaw, heat and serve for applications
fresh biscuits in minutes
® Buttermilk, Southern Style

Frozen Biscuit ® Individually wrapped and and Whole Grain flavors
Dough bakeable tray available
® Superior holding ability
minimizes waste
Troubleshooting
: oxes arrive
Recipes B! i ¢ I
& Merchandising ; g
whapped Troys 957 bis



https://www.replaygeneralmills.com/media/Preparing+%26+Heating+Baked+Biscuits+-++Pillsbury+Biscuits/0_zvpn3q08

Pillsbury™ Biscuit T
Pillsbury™ Biscuits Boked Biscuits

Pillsbury™ Baked Biscuits offer the convenience of
Produqt _ minimal labor and muiltiple warming methods
Characteristics without sacrificing taste & texture.
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Test Your Oven

Baked Biscuits

[ ] [ ]
Frozen Biscuit
X¥ NoThaw X¥ NoThaw X¥ 2HourThaw
Dough 849 Required 84% Required 848 Recommended
=) 150°F 325°F
@' 10-15 sec 30 min-2 hrs 6-8 min
leshootin i
T"O“b es 00 I g ® Open pICIStIC wrap ® Place biscuit trqy on ® Remove pIGStiC wrap
and remove desired sheet p n%prt'C and place biscuit tray
number of biscuits wrap on). The plastic on sheet pan
from tray wrap steams biscuits
° ® Place on microwave and prevents drying ) 1I;—‘Icncg;egi;n o_vert1 at 325°F
or 6-8 minutes, or
M Reﬁ| e:. . ;sggzgéqntdeso%g?]heat ° Plog%ier; htefitin? - until biscuits are
ercnanaisin biscuit + 5 seconds apinet at low temp warm to the touch
9 for each additionall 150°F or below) for up

to 2 hours



https://www.replaygeneralmills.com/media/Preparing+%26+Heating+Baked+Biscuits+-++Pillsbury+Biscuits/0_zvpn3q08

Pillsbury™ Biscuit T
Pillsbury™ Biscuits Baked Biscuils

Pillsbury™ Baked Biscuits offer the convenience of
Produqt _ minimal labor and multiple warming methods
Characteristics without sacrificing taste & texture.
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Test Your Oven

Baked Biscuits

=~ (convection)

[ ] [ ]
Frozen Biscuit - - -
@3‘ Best Consumed @_ Best Consumed @?_ Best Consumed

Dough Immediately Within 2 hrs Immediately
(Plastic wrap on)

® Microwaving is ideal ® Warming cabinet is ® Ovenis only recom-

when you want to the ideal method for [jnendlf]ad when you
: heat individual heating entire trays on't have access to

Trou b|95h°°tln9 biscuits and not the of biscuits a warming cabinet
entire tray . and want to heat an

® Trays with wrap kept entire tray
et i on & heated only in L
¢ Oncehbgsc(:jwtg hgve cabinet willlastupto ~ ® Once biscuits have
o e Clzslie 2 hrs reached desired

Recipes ;’r‘ﬁggg%ﬁcslfooggggg warmness, consume
.2 : . . @ Once plastic wrap is immediatly OR place

& Merchund|5|ng in warming cabinet removped, Consurﬁe in warming cabinet

for up to 30 mins within 30 mins for up to 30 mins



https://www.replaygeneralmills.com/media/Preparing+%26+Heating+Baked+Biscuits+-++Pillsbury+Biscuits/0_zvpn3q08
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1rogen Biscud Dough

Pillsbury™ Frozen Biscuit Dough offers freezer to oven
convenience and superior holding ability without
sacrificing taste & texture.
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tregen Biscud Dough

Pillsbury™ Frozen Biscuit Dough offers freezer to oven
convenience and superior holding ability without
sacrificing taste & texture.
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@ Easy preparation - just
place, bake and serve. No
thawing required

© Bake only what you need

©® Easy Split™ for easy sandwich

applications
© Scratch-like flavor,

texture and appearance @ Buttermilk, Southern Style,

. ) » Garlic Chedder and Whole
@ Superior holding ability Grain flavors available
minimizes waste
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Pillsbury™ Biscuits : :

Pillsbury™ Frozen Biscuit Dough offers freezer to oven
Produqt _ convenience and superior holding ability without
Characteristics sacrificing taste & texture.
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Baked Biscuits
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Frozen Biscuit
Dough

-~ . . -~ Extra Fluffy Interior
,:@ Crisp Exterior ,:@ Addad Height

Pan placement If baking at home,

° varies depending use a quarter or
Tl‘ou bles h°°t in g on biscuit size. half sheet pan
Refer to box for instead of full.
recommended
configuration.

Recipes
& Merchandising



https://www.replaygeneralmills.com/media/Frozen+Biscuit+Dough+Pan+Placement+-+Pillsbury+Biscuits/0_g34i5kvm
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tregen Biscud Dough

Pillsbury™ Frozen Biscuit Dough offers freezer to oven

convenience and superior holding ability without
sacrificing taste & texture.

viby
Samle;

s\tiCe, akin,
o M

on€he
%) o

gthe
3 o
= ®
325°F 375°F 350°F
& Refer to box for & Refer to box for & Refer to box for
bake time bake time bake time

#7Y Rotate pan halfway
R/ through bake cycle

Whenever possible, It's ideal to bake biscuits with
your customer on site in their oven

Once baked, allow biscuits to rest 10-15
minutes before consumption


https://www.replaygeneralmills.com/media/Frozen+Biscuit+Dough+Baking+%26+Doneness+-+Pillsbury+Biscuits/0_7jiirbtq

Pillsbury™ Biscuits : :

Pillsbury™ Frozen Biscuit Dough offers freezer to oven

Produqt _ convenience and superior holding ability without
Characteristics

sacrificing taste & texture.
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Baked Biscuits
- COLOR
Frozen Biscuit Even, Golden Brown
Dough
DRYNESS
" Check “Diamond” (space between 4
Trou bleshootlng biscuits) and center of biscuit (lift edge)

to confirm it's dry and not moist

Recipes TEMPERATURE
& Merchandising 1 185 or Above



https://www.replaygeneralmills.com/media/Frozen+Biscuit+Dough+Baking+%26+Doneness+-+Pillsbury+Biscuits/0_7jiirbtq
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' Incorrect oven temp andjfor bake time.

LI
~( _  Followlabel directions for proper temp
-3~ andbake time.
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Troubleshooting Biscuits may have been patrtially
thawed prior to baking.
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Keep dough frozen, remove only the
amount needed.
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Troubleshooting Incorrect oven temp or bake time.

Biscuits kept in heating cabinet too long.

Reclpes Calibrate oven to test if it runs too low

or high. Adjust bake time accordingly.

& Merchandising
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Dough

S——— Oven temp too low (frozen dough).
roubleshooting Biscuits may have been partially
thawed prior to baking.

Calibrate oven to test if it runs too low
or high. Adjust bake time accordingly.

Always bake from frozen.

Recipes

& Merchandising
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. Incorrect panning of biscuits.

= 9’. Place biscuits in a cluster shape so that
~  edges of each row are just touching.
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Recipes & Merchandising

waffle sandwich biscuits & gravy breakfast cups

>
3:05

fried dough bites additional recipes
— & e/—CaIclwng/ Jdeas ——
For your next event

displays & sampling


https://www.generalmillscf.com/recipes/ham-egg-and-cheese-biscuit-waffle-sandwich/6c3a916c-8373-446e-94bc-867f4f15ee46
https://www.generalmillscf.com/recipes/biscuits-with-bacon-cheddar-gravy/3d24bb87-4bfe-464e-92b1-ccfe1d23c39d
https://www.generalmillscf.com/recipes/all-american-breakfast-cups/c299e1f3-8ddc-4e4b-b4ef-3d3082a203e6
https://www.generalmillscf.com/recipes/fried-biscuit-dough-bites/7ed361f0-2eee-461d-b58a-ffeef5f097f8
https://www.generalmillscf.com/browse-recipes/product/biscuits
https://www.replaygeneralmills.com/media/Frozen+Biscuit+Dough+Versatility+-+Pillsbury+Biscuits/0_qzmu1ch1
https://www.replaygeneralmills.com/media/Food+Show+Displays+%26+Sampling+-+Pillsbury+Biscuits/0_6qsgt9tp
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