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		Doughboy #6 
Down Home Danish






		YIELD: 12 Danish







		INGREDIENTS
	WEIGHT
	MEASURE
	DIRECTIONS

	
	
	
	1. Thaw biscuit pucks, covered, for 20 minutes at room temperature or overnight in refrigeration. 
2. Place biscuit pucks in a 3 x 4 pattern on parchment lined full sheet pan. 
3. Thumbprint each biscuit puck to create a well approximately 1 inch in diameter. 
4. Whisk egg and water together until well combined to make egg wash. 
5. Brush each biscuit puck with egg wash. 
6. Sprinkle biscuit pucks with sliced almonds. 
7. Fill each thumbprint with approximately 1 Tbsp of fruit filling.   
Bake
Convection oven*     325°F    8-12 minutes
Standard oven          375°F    12-16 minutes
------------------------------------
*Rotate pans baked in a convection oven one-half turn (180°) after 4 minutes of baking.

Finishing
Heat vanilla icing in the microwave until melted.
Drizzle with melted icing and serve warm.


		Pillsbury® Southern Style Biscuit 2.2 oz (06252)



		  
	  
	26.4
	oz



		12
	each



	

		Eggs, large, whole



		  
	  
	2
	oz



		1
	each



	

		Water, cool (72°F)



		  
	  
	1
	oz



		2
	Tbsp



	

		Cherry pie filling, prepared



		  
	  
	8.5
	oz



		3/4
	cup



	

		Almonds, sliced



		  
	  
	1.5
	oz



		1/3
	cup



	

		Gold Medal® ZT Ready-to-spread Vanilla Crème Icing (11216)



		  
	  
	5
	oz



		1/2
	cup



	

		Total Weight



		2
	lb
	12.4
	oz



	 
	
	

	
NUTRITION: 
Nutrition values calculated using weights of ingredients 
	 

	1 Danish: Calories 270 (Calories from Fat 100); Total Fat 11g (Saturated Fat 3g; Trans Fat 4g); Cholesterol 20mg; Sodium 620mg; Total Carbohydrate 36g (Dietary Fiber 0g; Sugars 14g); Protein 5g

	% Daily Value: Vitamin A 0%; Vitamin C 0%; Calcium 0%; Iron 8%

	Exchanges: 1 Starch, 1 1/2 Other Carbohydrate, 2 Fat

	Carbohydrate Choices: 2 1/2 

	School Lunch Equivalents: nc
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