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Good news!

I know getting meals on the table isn’t always easy. You’re looking for solutions that are easy to make and easy on your budget, as well as being delicious enough to entice your household food critics. That may be a tall order for some—but not for Bisquick! Look inside and see all the fantastic, exclusive recipes (you won’t find them anywhere else) for the way you eat today.

You’ll find pumped-up flavors and lightened-up dishes filled with colorful, yummy ingredients you and your family will love. From 15-minute prep recipes to those using 8 ingredients or less (not counting salt, pepper, oil or water) and ready in 30 minutes, you’ll find a sensational solution no matter what time of day or occasion. Eating gluten-free? You’ll love the wide variety of gluten-free recipes here, including the Basics Smash-Ups: all our favorite Bisquick recipes written with both original and gluten-free instructions, together as one!

Wake ’em up with creative new pancake and waffle recipes, such as Churro Pancakes and Bacon, Corn and Hash Brown Waffles. Is brunch your jam? Try our new Chocolate-Coconut French Toast Strata. Need a partner for chicken? Twice-Baked Garlic Bread is the perfect match. Craving a new “wow” appetizer? Try our Bloody Mary Waffle Bites. Is dinner on the go tonight? How about Mini Corn Dog Muffins? What to serve at your meeting? Bring in some Gluten-Free Zucchini, Peanut Butter and Chocolate Bars.

And don’t miss these fabulous features:


	Crazy Night Survival Guide, for those nights when there’s no time and no plan.

	5 Creative Breakfasts on the Go, great for when you can’t sit down for a proper meal.

	Baking Breakfast Together, to turn making breakfast into a fun activity with your kids!

	Sausage Cheese Ball Appetizers, a most-requested recipe with yummy twists.

	Muffin Cup Meals, using your muffin pans for great family meals on-the-go.

	Mix-It-Up Mug Treats, super-fast microwave treats to satisfy your sweet tooth!



With all this great information and helpful recipes, let this book be your meal-time game plan!

Let’s pop open your yellow and blue Bisquick box and dig in!
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Bisquick—Your Superhero Meal Solution

If we could give it a cape, we would. Bisquick in your pantry means you can breathe easy. It’s the start of incredible dishes for any meal, any occasion. You get hot, homemade food on your table without breaking a sweat, and your family gets to dig in!

Baking with Bisquick

Measure Correctly Spoon it into your dry measuring cup and level with a straight-edge knife or spatula. To avoid overmeasuring, don’t scoop the Bisquick mix into the cup; pack it in or tap the cup.

Keep It Fresh Store it in an airtight container or plastic bag in a cool, dry place, such as your pantry shelf. If you want to keep it longer or if you live in a warm, humid area, you can store it in your refrigerator or freezer; just bring it to room temperature before using it.

Sticky Situation Bisquick will react to fluctuations in humidity, just like any other flour-based product. In humid conditions, you may find batters or doughs are a little stickier, softer or runnier. You can add an additional tablespoon or two of Bisquick to make the dough or batter easier to work with.

No Switching Original Bisquick and Bisquick Gluten Free are very different from each other and therefore shouldn’t be used in recipes if they don’t specifically call for that type of Bisquick mix. See Baking Gluten-Free for specific information about baking with Bisquick Gluten Free. Check out our Basics Smash-Ups for both the Original and Gluten Free versions of each recipe. We also have a variety of recipes that call for Bisquick Gluten Free throughout this book that are so good even those who can eat gluten won’t miss it!
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Great Pancakes and Waffles

Waffle Sizes

There are many different types of waffle makers! Two-square and 4-square or round, Belgian and regular waffle makers can be found when searching stores or the internet. Most of our recipes (unless otherwise noted) were tested in one of the most common waffle makers—a round, 6½-inch regular waffle maker.

The amount of batter needed to fill your waffle iron, typically ¼ cup to ½ cup, will depend not only on the size and shape of your waffle maker but on the thickness of the batter. This will also affect your pancake yield, so use the recipe yields as a general guideline. You can bake a test waffle to get the perfect amount of batter figured out.

No Griddle? If you don’t own a pancake griddle, you can use any 8- to 12-inch skillet you have. If the recipe you are using calls for a nonstick griddle or pan, be sure to use one, if possible, for the best results.

Avoid Buildup If your griddle or waffle iron isn’t nonstick or is older, you may need to grease it between each batch. We prefer to use a pastry brush to lightly brush vegetable oil on the griddle or waffle iron rather than using cooking spray, as it can create a residue on both the griddle or waffle iron surface and sides (from the overspray). This requires additional cleanup to keep the waffle iron looking nice and performing well. If a recipe has specific instructions for greasing, follow those for the best success.

Wait for the Sizzle Griddles are hot enough when you wet your fingers lightly, flick the water from them onto the griddle and it sizzles. You can also make a test pancake to be sure the heat is at the right level to cook the pancakes correctly.

Pancake and Waffle Quick Fixes



	Pancake or Waffle Problem
	Quick Fix



	Raw in the center
	Too little liquid, too much Bisquick mix, causing batter to be too thick, or griddle/waffle iron temperature is too high



	Leathery or tough
	Dry, leathery: Griddle/waffle iron temperature is too low



	Tough: Griddle/waffle iron temperature is too high



	Dark outsides
	Griddle/waffle iron temperature is too high



	Too crispy
	Overgreased waffle iron, too much liquid or not enough Bisquick mix





Thick and Fluffy Pancakes

If you’re a fan of thick and fluffy pancakes, simply add an additional tablespoon or two of Bisquick to the batter. This is another great time to try a test pancake. You may wish to reduce the temperature of your griddle slightly so the pancake inside has a chance to cook before the outside gets too brown. Keep in mind that the batter will continue to thicken the longer it stands.

Storing Pancakes or Waffles

Make a big batch and freeze them, and breakfast will be effortless on your busy days. But don’t box them into just breakfast—keep them on standby for other quick meals! (See Crazy Night Survival Guide for throw-together dinner ideas.)

1. Cool pancakes or waffles completely in a single layer on a cooling rack.

2. Store in an airtight container or resealable food-storage plastic bag in the refrigerator for up to 2 days or in the freezer for up to 3 months.

How to Reheat Pancakes or Waffles



	
1 pancake or waffle
	
Uncovered on microwavable plate on High 20 to 30 seconds



	
3 pancakes
	
Uncovered on microwavable plate on High 1 minute



	Waffles
	Toast in toaster until warm inside and desired color on outside




Baking Gluten-Free

Whether you have a gluten sensitivity or you just choose to avoid it, here’s the skinny on how to bake gluten-free. Gluten is a protein that naturally occurs in certain grains like wheat, barley, rye and some oats. Foods that are naturally gluten-free can contain gluten if they have been processed in a plant where gluten foods are made or made in a kitchen with utensils that have been used with foods containing gluten.

In order to bake gluten-free, you need to replace all-purpose flour (which is made with wheat and therefore has gluten) with a variety of other flours that can act as a substitute, including white rice, brown rice, tapioca, sorghum and potato starch. Or you can use Bisquick Gluten Free!

It’s important to use recipes specifically developed for Bisquick Gluten Free (we’ve included many in this book) to get successful baked goods that are delicious to eat. You can’t substitute regular Bisquick for Gluten Free or vice versa. Here in the Betty Crocker Kitchens, we work hard to make gluten-free recipes as close as possible to recipes made with all-purpose flour, so you won’t feel like you’re missing a thing! During taste panels, we were so excited to find out what we were tasting and seeing was a gluten-free recipe—we never would have guessed it!


Tips and Tricks

To Be Gluten-Free or Not to Be

These products may or may not contain gluten. Many products will say “gluten-free” somewhere on the label, but these may not. If you’re unsure if it’s gluten-free, call the manufacturer.

Artificial extracts (almond, vanilla, etc.)

Bouillon cubes or granules

Candy

Flavorings

Meat substitutes

Processed meats

Salad dressings

Soups

Barbecue sauces and marinades

Broths or gravies

Coating mixes

Imitation bacon

Miso

Rotisserie chicken

Sauces

Soy sauce

Keep It Separate For those who are gluten-sensitive, it matters. It’s necessary to keep a dedicated space for storing ingredients when cooking gluten-free as well as keeping separate cutting boards and utensils such as rubber scrapers and metal spatulas. It’s hard to completely remove any gluten residue from these kitchen items, and gluten-free foods can easily become contaminated by even the tiniest bit of residue left on a utensil or countertop.

Pan Prep Grease pans with solid shortening or spray with cooking spray without flour.

Spoon It Use the same measuring method as for Original Bisquick.

Liquid Absorption Gluten-free doughs may absorb liquids differently than wheat dough, so follow directions carefully.

Dough Handling Gluten-free doughs tend to be sticky. Wet or grease hands to prevent the dough from sticking.

Is It Done Yet? Gluten-free baked goods often look done before they actually are, so follow the doneness directions given in addition to bake time.

“I’m amazed at what a great product Bisquick Gluten Free is. It doesn’t have the off flavors and gritty texture I see in many other gluten-free products.”

—Nancy, Bisquick recipe developer, gluten-free since 2010

 


Always read labels to make sure each recipe ingredient is gluten-free. Products and ingredient sources can change.
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Basic Smash-Ups

Classic Pancakes

Classic Waffles

Fruit Swirl Coffee Cake

Easy Cheese Drop Danish

Banana Nut Bread

Applesauce Spice Doughnuts

Drop Biscuits

Cheese-Garlic Biscuits

Italian Flatbread

Ultimate Chicken Fingers

Easy Pizza

Impossibly Easy Cheeseburger Pie

Dumplings

Impossibly Easy French Apple Pie

Velvet Crumb Cake

Classic Strawberry Shortcakes





Classic Pancakes

• 8 ingredients or less

• 30 minutes or less


Original: Prep Time: 20 minutes  |  Start to Finish: 20 minutes

Gluten Free: Prep Time: 20 minutes  |  Start to Finish: 20 minutes




	Ingredients

	Original

	Makes 14 pancakes

	2 cups Original Bisquick mix

	1 cup milk

	2 eggs

	Toppings (if desired): Butter, maple-flavored syrup

	Gluten Free

	Makes 10 pancakes

	1 cup Bisquick Gluten Free mix

	1 cup milk

	2 tablespoons vegetable oil

	1 egg

	Toppings (if desired): Butter, gluten-free maple-flavored syrup



1 Heat griddle or skillet over medium-high heat (375°F). Brush griddle with vegetable oil if necessary.

2 In medium bowl, stir all ingredients except toppings until blended.

3 For each pancake, pour slightly less than ¼ cup batter onto hot griddle. Cook about 2 minutes or until bubbles form on top and edges are dry. Turn; cook until golden brown.

4 Serve with toppings.

Save Time: Place cooked pancakes on cooling rack until completely cooled. Transfer to zipper-top freezer bag. To reheat, place 3 pancakes on microwavable dinner plate. Microwave on High about 1 minute or until hot.
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Gluten Free Pancake







Classic Waffles

• 8 ingredients or less

• 30 minutes or less


Original: Prep Time: 20 minutes  |  Start to Finish: 20 minutes

Gluten Free: Prep Time: 20 minutes  |  Start to Finish: 20 minutes




	Ingredients

	Original

	Makes 6 (6½-inch) waffles

	2 cups Original Bisquick mix

	1⅓ cups milk

	2 tablespoons vegetable oil

	1 egg

	Toppings (if desired): Butter, syrup

	Gluten Free

	Makes 8 (6½-inch) waffles

	1⅓ cups Bisquick Gluten Free mix

	1¼ cups milk

	3 tablespoons vegetable oil

	1 egg

	Toppings (if desired): Butter, gluten-free peach preserves



1 Brush waffle maker with vegetable oil or spray with cooking spray. Heat waffle maker.

2 In medium bowl, stir all waffle ingredients except toppings until blended.

3 Pour about ½ cup batter onto center of hot waffle maker. Close lid of waffle maker. Bake about 5 minutes or until steaming stops. Carefully remove waffle.

4 Serve with desired toppings.

Save Time: Place cooked waffles on cooling rack until completely cooled. Transfer to zipper-top freezer bag. To reheat, toast waffles in toaster until hot.
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Gluten Free Classic Waffles







Fruit Swirl Coffee Cake


Original: Prep Time: 20 minutes  |  Start to Finish: 45 minutes

Gluten Free: Prep Time: 20 minutes  |  Start to Finish: 45 minutes




	Ingredients

	Original

	Makes 18 servings

	Coffee Cake

	4 cups Original Bisquick mix

	½ cup granulated sugar

	½ cup milk

	1 teaspoon vanilla

	1 teaspoon almond extract

	3 eggs

	1 can (21 oz) pie filling (any flavor)

	Glaze

	1 cup powdered sugar

	2 tablespoons milk

	Gluten Free

	Makes 18 servings

	Coffee Cake

	1 box (3 cups) Bisquick Gluten Free mix

	⅔ cup granulated sugar

	¾ cup milk

	2 teaspoons vanilla

	4 eggs

	½ cup butter, melted

	1 can (21 oz) pie filling (any flavor)

	Glaze

	1 cup powdered sugar

	2 tablespoons milk



1 Original: Heat oven to 350°F. Spray bottom and sides of 15 × 10 × 1-inch pan with cooking spray. Gluten Free: Heat oven to 375°F. Use cooking spray.

2 In large bowl, stir all Coffee Cake ingredients except pie filling; beat vigorously with spoon 30 seconds. Spread two-thirds of the batter (about 2½ cups) in pan. Spread pie filling over batter (filling may not cover batter completely). Drop remaining batter by tablespoons onto pie filling.

3 Bake 20 to 25 minutes or until light brown.

4 Meanwhile, in small bowl, stir Glaze ingredients until smooth and thin enough to drizzle. Drizzle glaze over warm coffee cake. Serve warm or cool.
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Gluten Free Fruit Swirl Coffee Cake
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Gluten Free Easy Cheese Drop Danish







Easy Cheese Drop Danish

• 15-minute prep

• 30 minutes or less


Original: Prep Time: 10 minutes  |  Start to Finish: 25 minutes

Gluten Free: Prep Time: 15 minutes  |  Start to Finish: 25 minutes




	Ingredients

	Original

	Makes 12 Danish

	Cream Cheese Filling

	3 ounces cream cheese, softened

	1 tablespoon granulated sugar

	1 tablespoon milk

	Danish

	2 cups Original Bisquick mix

	¼ cup butter, softened

	2 tablespoons granulated sugar

	⅔ cup milk

	Vanilla Glaze

	¾ cup powdered sugar

	1 tablespoon milk

	¼ teaspoon vanilla

	Gluten Free

	Makes 12 Danish

	Cream Cheese Filling

	3 ounces cream cheese, softened

	1 tablespoon granulated sugar

	1 tablespoon milk

	Danish

	1¾ cups Bisquick Gluten Free mix

	½ cup butter, softened

	2 tablespoons granulated sugar

	⅔ cup milk

	Vanilla Glaze

	¾ cup powdered sugar

	1 tablespoon milk

	¼ teaspoon vanilla



1 Heat oven to 450°F. Spray cookie sheet with cooking spray. Gluten Free: Use cooking spray without flour.

2 In small bowl, mix cream cheese and granulated sugar with spoon until smooth; stir in 1 tablespoon milk. Set aside.

3 In medium bowl, stir Bisquick mix, butter and 2 tablespoons granulated sugar until crumbly. Stir in ⅔ cup milk until dough forms; beat with spoon 15 strokes.

4 On cookie sheet, drop dough by rounded tablespoonfuls about 2 inches apart. Make a shallow well in center of each with back of spoon; fill each with about 1 teaspoon filling.

5 Bake 8 to 10 minutes or until golden brown.

6 Meanwhile, in small bowl, mix Vanilla Glaze ingredients until smooth and drizzling consistency. Drizzle glaze over warm Danish. Store covered in refrigerator.

Fruit-Filled Drop Danish

Original: Substitute any flavor preserves for the Cream Cheese Filling.

Gluten Free: Use gluten-free preserves.
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Original Banana Nut Bread







Banana Nut Bread

• 15-minute prep

• 8 ingredients or less


Original: Prep Time: 15 minutes  |  Start to Finish: 3 hours 25 minutes

Gluten Free: Prep Time: 15 minutes  |  Start to Finish: 3 hours 25 minutes




	Ingredients

	Original

	Makes 1 loaf (16 slices)

	1⅓ cups (2 large) mashed, very ripe bananas

	⅔ cup sugar

	¼ cup milk

	3 tablespoons vegetable oil

	½ teaspoon vanilla

	3 eggs

	2⅔ cups Original Bisquick mix

	½ cup chopped nuts

	Gluten Free

	Makes 1 loaf (16 slices)

	1⅓ cups (2 large) mashed, very ripe bananas

	⅔ cup sugar

	¼ cup milk

	¼ cup vegetable oil

	½ teaspoon vanilla

	3 eggs

	2 cups Bisquick Gluten Free mix

	½ cup chopped nuts



1 Heat oven to 350°F. Grease bottom only of 9 × 5-inch loaf pan or spray with cooking spray. Gluten Free: Use cooking spray without flour.

2 In large bowl, mix bananas, sugar, milk, oil, vanilla and eggs. Stir in Bisquick mix and nuts. Pour batter into pan.

3 Original: Bake 50 to 60 minutes or until toothpick inserted in center comes out clean. Cool 10 minutes. Run knife or metal spatula around sides of pan to loosen bread; remove from pan to cooling rack. Cool completely, about 2 hours. Gluten Free: Bake 55 to 60 minutes.

Kitchen Secret: This bread freezes well and is great to have on hand when company drops in. Freeze by wrapping it tightly in heavy-duty foil for up to 2 months. To store, wrap bread tightly in plastic wrap or foil. Store at room temperature up to 4 days, or refrigerate up to 10 days.

Kitchen Secret: For the best flavor, be sure to use bananas that are very ripe.





Applesauce Spice Doughnuts

• 15 minute prep

• 30 minutes or less


Original: Prep Time: 10 minutes  |  Start to Finish: 20 minutes

Gluten Free: Prep Time: 10 minutes  |  Start to Finish: 20 minutes




	Ingredients

	Original

	Makes 8 doughnuts and doughnut holes

	Doughnuts

	Vegetable oil for deep frying

	2 cups Original Bisquick mix

	⅓ cup unsweetened applesauce

	2 tablespoons brown sugar, packed

	1 teaspoon apple pie spice

	Toppings

	½ cup granulated sugar

	1 teaspoon apple pie spice

	Gluten Free

	Makes 10 doughnuts and doughnut holes

	Doughnuts

	Vegetable oil for deep frying

	2 cups Bisquick Gluten Free mix

	⅓ cup unsweetened applesauce

	2 tablespoons brown sugar, packed

	1¾ teaspoons apple pie spice

	3 eggs

	Toppings

	½ cup granulated sugar

	1 teaspoon apple pie spice



1 In deep fryer or 3-quart saucepan, heat 2 to 3 inches of oil to 375°F.

2 Meanwhile, in medium bowl, stir Doughnut ingredients until well blended. Gather dough into a ball. Place dough on surface dusted with Bisquick mix; knead 10 to 12 times. Roll dough with rolling pin ½-inch thick. Cut with 3-inch doughnut cutter; reroll dough to make remaining doughnuts.

3 In gallon-size resealable food-storage plastic bag, combine Topping ingredients.

4 Carefully place 2 or 3 doughnuts at a time in hot oil. Original: Fry 1 to 1½ minutes, turning once, until golden brown. Using slotted spoon, remove doughnuts to paper towel–lined heatproof plate; cool 2 to 3 minutes. Place 3 to 4 doughnuts in bag; seal and shake to coat all sides. Gluten Free: Fry 30 to 60 seconds.

Kitchen Secret: Store any remaining doughnuts in a covered container. Microwave 1 or 2 doughnuts on High for 10 seconds for a fresh-from-the-fryer taste.

Kitchen Secret: Be careful not to overcook these doughnuts as they become tough and dense. Fry just until golden brown.
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Original Applesauce Spice Doughnuts







Crazy Night Survival Guide

For those nights when you have no time, an empty pantry or you just don’t feel like cooking—we have you covered.

• Sloppy joes or spaghetti? Create a list of your family’s favorite, easy-to-prepare dinners and keep it inside your cupboard door or pantry to refer to when you’re in a panic. Have the ingredients for those meals on hand so you can throw them together quickly.

• Scan your freezer, fridge and pantry for items that will fit one of these themes to create a meal:

* Bowls Heat leftover rice or grains; pasta; any beans (legumes), such as black beans, kidney beans or navy beans; cut-up leftover cooked beef, pork, chicken or turkey; any cut-up cooked or fresh veggies; and any shredded or cubed cheese you have on hand. Spoon ingredients into premade waffle bowls or individual serving bowls.

* Breakfast Serve your favorite breakfast foods, such as pancakes, waffles, eggs with bacon or sausage and toast, for dinner.

* Grilled Cheese Use leftover pancakes, waffles or bread on hand. Layer other items such as cooked, chopped veggies, sliced pepperoni or sliced olives between thin slices of soft or medium-hard cheese, shredded cheese or cheese spread inside the pancakes, waffles or bread so that when the cheese melts, all the fillings stay in place.

* Pasta Toss cooked pasta with butter and grated Parmesan, salad dressing, pasta sauce or barbecue sauce. Toss with leftover cut-up cooked beef, pork, chicken or turkey; cut-up salami or pepperoni slices; and any leftover, cut-up cooked veggies. You can reheat for a hot dish or serve cold as a salad.

* Sandwiches Use leftover pancakes, waffles, bread, bagels or buns. Cold cuts, leftover meat or poultry can be sliced or shredded and layered with cheese slices, hummus or even peanut butter.

* Soup Use leftover soup and add to it or make soup from leftover gravy (thin with water or milk), vegetable juice or broth. Add any leftover cooked pasta, grains or rice; leftover, cut-up cooked beef, pork, chicken or turkey; cut-up salami or pepperoni slices and any leftover cut-up cooked veggies. Simmer for a few minutes to blend flavors.

LOOK FOR THE RECIPES IN THIS BOOK THAT INDICATE:

• 15-minute prep

• 8 ingredients or less

• 30 minutes or less
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Drop Biscuits

• 15-minute prep

• 8 ingredients or less

• 30 minutes or less


Original: Prep Time: 5 minutes  |  Start to Finish: 15 minutes

Gluten Free: Prep Time: 10 minutes  |  Start to Finish: 30 minutes




	Ingredients

	Original

	Makes 9 biscuits

	2¼ cups Original Bisquick mix

	⅔ cup milk

	Toppings

	Butter

	Preserves

	Gluten Free

	Makes 10 biscuits

	2 cups Bisquick Gluten Free mix

	⅓ cup shortening

	3 eggs

	⅔ cup milk

	Toppings

	Butter

	Gluten-free preserves



1 Heat oven to 450°F. Original: Stir all ingredients until soft dough forms. Gluten Free: Place Bisquick Gluten Free mix in large bowl. Cut in shortening, using pastry blender or fork, until mixture is consistency of coarse crumbs. Stir in eggs with milk.

2 Original: Drop dough by 9 spoonfuls onto ungreased cookie sheet. Gluten Free: Drop dough by 10 spoonfuls onto ungreased cookie sheet.

3 Original: Bake 8 to 10 minutes or until golden brown. Gluten Free: Bake 13 to 16 minutes or until golden brown. Serve with Toppings.

Rolled Biscuits

After step 1, place dough on surface sprinkled with Bisquick mix; roll to coat. Shape into a ball; knead 10 times. Roll dough ½ inch thick. Cut with 2½-inch round cutter dipped in Bisquick mix. Place on ungreased cookie sheet. Continue as directed in step 3.
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Gluten Free Drop Biscuits







Cheese-Garlic Biscuits

• 15-minute prep

• 8 ingredients or less

• 30 minutes or less


Original: Prep Time: 5 minutes  |  Start to Finish: 15 minutes

Gluten Free: Prep Time: 5 minutes  |  Start to Finish: 15 minutes




	Ingredients

	Original

	Makes 9 biscuits

	Biscuits

	2 cups Original Bisquick mix

	⅔ cup milk

	½ cup (2 oz) shredded cheddar cheese

	Garlic-Butter Topping

	2 tablespoons butter, melted

	⅛ teaspoon garlic powder

	Gluten Free

	Makes 10 biscuits

	Biscuits

	2 cups Bisquick Gluten Free mix

	¼ teaspoon garlic powder

	¼ cup butter, cold

	⅔ cup milk

	½ cup gluten-free (2 oz) shredded cheddar cheese

	3 eggs

	Garlic-Butter Topping

	¼ cup butter, melted

	¼ teaspoon garlic powder



1 Original: Heat oven to 450°F. Gluten Free: Heat oven to 425°F.

2 Original: In medium bowl, stir Bisquick mix, milk and cheese until soft dough forms. Drop dough by 9 spoonfuls onto ungreased cookie sheet. Gluten Free: In medium bowl, stir Gluten Free Bisquick mix and ¼ teaspoon garlic powder. Cut in ¼ cup butter, using pastry blender or fork, until mixture looks like coarse crumbs. Stir in milk, cheese and eggs until soft dough forms. Drop dough by 10 spoonfuls onto ungreased cookie sheet.

3 Bake 8 to 10 minutes or until golden brown.

4 Meanwhile, in small bowl, stir together Topping ingredients; brush over warm biscuits.

Garlic-Cheese Breakfast Sandwiches

Cut warm biscuits horizontally in half, and fill with scrambled eggs and a slice of cheese.
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Original Cheese-Garlic Biscuits
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Original Italian Flatbread
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		Sweetened Whipped Cream
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