CONVENIENT MENU S UGGESTIONS

| NSTANT PUREE BREAD M iX

Biscuits

INGREDIENTS SERVINGS: 2

5 10 20
ReadyCare Instant Puree Bread Mix V4 cup Y5 cup + 2 tbsp 1% cups 2% cups
Butter or margarine, melted 1 tsp 2% tsp 1 tbsp + 2 tsp 3tbsp + 1 tsp
Milk 1% tbsp 3 tbsp 6 tbsp % cup
Hot Urn Water (180° F) 4% tbsp % cup 1% cups 3 cups
Salt (optional) % tsp Y5 tsp 1% tsp 25 tsp
DIRECTIONS

1. Place Instant Puree Bread Mix and salt in mixing bowl.
2. Add hot urn water, milk and melted butter.
3. Stir briskly with wire whisk until completely blended.

if desired.

4. Immediately pour into recommended pan sizes, which have been sprayed with release.
5. Allow to set for 10 minutes. Invert pan and slice. Pureed biscuits can be cut into squares or shaped into
bisuits by using a round cookie cutter or scooped. Plate while still warm. Garnish with gravy or butter

Recommended Pan Size:

2 servings: Small loaf pan

5 servings: 1/3 steam table pan

10 servings: Half steam table pan

20 servings: Full size steam table pan
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