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This interactive guide was designed
to be the ultimate resource for
Pillsbury™ Biscuits.
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Pillsbury™ Biscuits are popular, profitable and can be
used in a variety of menu applications.
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Lightly salted
butter flavor.
Great for both
sweet and savory
uses

Made with butter-
milk for a rich and
creamy flavor

Made with a whole
wheat flour-first
ingredient

Savory cheese
and garlic flavors
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Pillsbury™ Biscuits are popular, profitable and can be
Product used in a variety of menu applications.
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Buttermilk & Southern Style Biscuits are tall, fluffy and golden
brown in color. An uneven top gives them a homeade appearance.
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Complete portfolio for
every biscuit need

Consistent Product from
case to case

Superior holding ability
minimizes waste

No partially
hydrogenated oils

No skilled labor required
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Pillsbury™ Biscuits are popular, profitable and can be
used in a variety of menu applications.

raste extu, ear, uwalig
R () OQ? ql)o -\ J 2

< > v

Test YourOven

Baked Biscuits

Frozen Biscuit
Dough

Troubleshooting

. 3
Recipes No Preference Buttermilk (1.5-2.5x) Southern Style (>25x)
P Strong Buttermilk (>2.5 Strong Southern Style (>2.5
& Merchandising ® strong 6259 @ Strong yle 6259

*General Mills Sales Data, June 2016 through March 2017
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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 > g
Jnstructions
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
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Baked Biscwils

Pillsbury™ Baked Biscuits offer the convenience of
minimal labor and multiple warming methods

without sacrificing taste & texture.
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Pillsbury™ Baked Biscuits offer the convenience of

Produqt . minimal labor and muiltiple warming methods
Characteristics without sacrificing taste & texture. o,
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Test Your Oven ﬁ @

Baked Biscuits ® Easy preparation -just  ® Highly tolerant - once baked,
thaw, heat and serve for can be held in warmer for up
fresh biscuits in minutes to 2 hours

Frozen Biscuit ® Individually wrapped and  ® Easy Split™ for easy sandwich

Dough bakeable tray applications
® Superior holding ability ® Buttermilk, Southern Style
minimizes waste and Whole Grain flavors
Troubleshooting available
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Baked Bisewils

Pillsbury™ Baked Biscuits offer the convenience of
minimal labor and muiltiple warming methods

without sacrificing taste & texture.
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XY No Thaw
848 Required

XY No Thaw
848 Required

@- 10-15 sec

® Open plastic wrap
and remove desired
number of biscuits
from tray

® Place on microwave
safe plate and heat
10 seconds for 1
biscuit + 5 seconds
for each additional

\dip
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30 min-2 hrs

® Place biscuit tray on
sheet pan (plastic
wrap on). The plastic
wrap steams biscuits
and prevents drying

e Place in heating
abinet at low temp
150°F or below) for up

to 2 hours

e
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— (convection)

X¥ 2Hour Thaw
606 Recommended

325°F
6-8 min

® Remove plastic wrap
and place biscuit tray
on sheet pan

® Place in oven at 325°F
for 6-8 minutes, or
until biscuits are
warm to the touch
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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

Frozen Biscuit

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 Ejnendﬁd when you
H heat individual heating entire trays on't have access to
TrOUbleShOOtlng 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
¢ Onc%bf'%u't-s hgve cabinet willlastupto ~ ® Once biscuits have
° fslense piealie 2 hrs reached desired
ReC|Pes ;’Pﬁé@g%ﬁfg&gﬁégg warmness, consume
(P ! - - ® Once plastic wrap is immediatly OR place
& MerChand|S|ng in warming cabinet removped’ Consurge in Warming cabinet

for up to 30 mins within 30 mins for up to 30 mins
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Pillsbury™ Frozen Biscuit Dough offers freezer to oven
Produqt _ convenience and superior holding ability without
Characteristics sacrificing taste & texture.
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Pillsbury™ Frozen Biscuit Dough offers freezer to oven
Produqt _ convenience and superior holding ability without
Characteristics sacrificing taste & texture.
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Test Your Oven

Baked Biscuits Easy preparation - just Bake only what you need

place, bake and serve. No

thawing required 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
o
Troubleshooting

Boxes arnive
Recipes " and contnin indi
& Merchandising - prerformed, biscuids
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Pillsbury™ Frozen Biscuit Dough offers freezer to oven
convenience and superior holding ability without
sacrificing taste & texture.

% — L2}
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Added Height
Pan placement If baking at home,
varies depending use a quarter or
on biscuit size. half sheet pan
Refer to box for instead of full.
recommended
configuration.
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Pillsbury™ Frozen Biscuit Dough offers freezer to oven

Produqt _ convenience and superior holding ability without
Characteristics sacrificing taste & texture.
Siuite oo?‘uee'b% OSammes,
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Baked Biscuits
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
Troubleshooting Ko/ through bake cycle

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

[ ]
ReCIpes. ° Once baked, allow biscuits to rest 10-15
& MerCha ndISIng . minutes before consumption
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Pillsbury™ Frozen Biscuit Dough offers freezer to oven
Produqt _ convenience and superior holding ability without
Characteristics sacrificing taste & texture.
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Test Your Oven
Baked Biscuits
COLOR
= Even, Golden Brown

DRYNESS
. ./} Check "Diamond" (space between 4
TI‘O“blGShOOtII‘Ig = biscuits) and center of biscuit (lift edge)
to confirm it's dry and not moist

Recipes TEMPERATURE
& Merchandising %1 185°F or Above
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' Incorrect oven temp andjfor bake time.

LI
~( _  Followlabel directions for proper temp
-3~ andbake time.
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Biscuits may have been partially
thawed prior to baking.

Troubleshooting

Recipes

& Mercha ndising Keep dough frozen, remove only the

amount needed.
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TI‘OlIMGSHOOting 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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Oven temp too low (frozen dough).

Biscuits may have been partially
thawed prior to baking.

Troubleshooting

N _ Calibrate oven to test if it runs too low
- Q: or high. Adjust bake time accordingly.

Always bake from frozen.

Recipes
& Merchandising
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. Incorrect panning of biscuits.

Place biscuits in a honeycomb shape so
that edges are just touching.
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waffle sandwich biscuits & gravy breakfast cups

Test Your Oven

o [ ] -

Baked Biscuits = _
fried dough bites additional recipes

Frozen Biscuit ajj(;hm?, Jdeas ———

Dough For your next event
Troubleshooting

Recipes
. o displays & samplin
& Merchandising — o
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