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		Doughboy #4 
Mini Ham and Cheese Biscuits with Mustard Butter






		YIELD: 215 Biscuits - #40 scoop servings







		INGREDIENTS
	WEIGHT
	MEASURE
	DIRECTIONS

	
	
	
	Biscuit Dough
     1.  Place water, biscuit mix, ham, and cheese in a mixing bowl.  
     2.  Mix with a wire whisk or rubber spatula until a soft dough forms. Do not over mix.
Scale
Deposit dough with a #40 scoop in a 5 x 7 pattern onto greased or parchment lined full sheet pan. 
Bake
Convection Oven*        400°F        8-10 minutes
Standard Oven             450°F        10-12 minutes
-------------------------------------
*Rotate pans baked in a convection oven one-half turn (180°) after 4 minutes of baking.
Mustard Butter Preparation 
1. Melt butter in a small sauce pan. 
2. Add mustard and onion and whisk together. 

Finishing
Brush mustard butter over biscuits immediately out of the oven and serve warm.

		Biscuit



		  
	  
	  
	



		
	



	

		Water, cold (45-50°F)



		2
	lb
	8
	oz



		5
	cups



	

		Gold Medal® ZT Buttermilk Biscuit Mix 5 lb (11765)



		5
	lb
	  
	



		1
	box



	

		Ham, small dice



		  
	  
	12
	oz



		2  1/4
	cups



	

		Cheddar cheese, shredded



		  
	  
	12
	oz



		3
	cups



	

		Total Biscuit Weight



		9
	lb
	 
	



	 
	
	

		Mustard Butter



		  
	  
	  
	



		
	



	
	

		Butter, unsalted



		  
	  
	8
	oz



		1
	cup



	
	

		Mustard, Dijon



		  
	  
	2
	oz



		3
	Tbsp



	
	

		Onion, dried, minced



		  
	  
	1
	oz



		3
	Tbsp



	
	

		Total Mustard Butter Weight



		
	
	11
	oz



	 
	
	

	
NUTRITION: 
Nutrition values calculated using weights of ingredients 
	 

	1 biscuit: Calories 60 (Calories from Fat 30); Total Fat 3.5g (Saturated Fat 2.5g; Trans Fat 0g); Cholesterol 0mg; Sodium 150mg; Total Carbohydrate 6g (Dietary Fiber 0g; Sugars 0g); Protein 1g

	% Daily Value: Vitamin A 0%; Vitamin C 0%; Calcium 0%; Iron 2%

	Exchanges: 1/2 Starch, 1/2 Fat

	Carbohydrate Choices: 1/2 

	School Lunch Equivalents: nc



	
	






	© Copyright 2011 General Mills. All trademarks property of their respective owners.



image1.jpeg
CULINARY
CENTER




image2.jpeg




