] Winter _ Spring @

NUTRITION INFORMATION

Fluffy Whole-Wheat i:f:’f.ff:ﬁl; biscuit

Calories 174 kcal

Buttermilk Biscuits

. Dietary Fiber 1.93g

EQUIVALENTS: 1 biscuit provides
¢ 1.25 oz equiv WGR grain.

“Many schools stress the im-
portance of healthy meals and
snacks, even providing fresh
fruits and whole grains during
test weeks. Make sure this is en-
couraged and supported year-
round when the students are
learning all of the great things
that they will be tested on.”

— BROOKE GANNON

@ NEW SCHOOL CUISINE



FlUffy WhOle-Wheat Buttermllk Biscuits ¢ 50 servings (1 biscuit)

INGREDIENTS | WEIGHT | MEASURE . METHOD . NOTES

@ Preheat convection oven to 325°F or conventional oven to
- 400°F. Line 2 full sheet pans with parchment paper. :

Whole-wheat flour Tlb 120z 1quart+ 1% cups @ Whisk together whole-wheat flour, all-purpose flour, sugar,

.................................................. ....................... ........................................... baking powder and Salt in a Iarge bOWI. CUt butter intO the

Enriched all-purpose 1 Ib12 o0z - Tquart + 3% cup - dry ingredients until it's the size of small peas. Stir in butter-

flour - milk and eggs just until incorporated (do not over mix).
Granulated sugar 40z 5 cup

Baking powder 20z Ya cup

Table salt 1Tblsp

Butter, unsalted, cold, 11b 2 cups

 cut into pieces

© Using a #20 scoop, portion biscuits onto the prepared
. pans. Bake until golden brown, 20 to 25 minutes.

GRAINS (D



