PRODUCT DESCRIPTION

PREPARATION & HOLDING GUIDE

BISCUITS

86151 21001

Premium Buttermilk
Heat & Split
Biscuit 3”

2.50z/6/20 ct

Heat oven to 350°F. Place
unopened bag with bakeable
tray of biscuits directly on
oven rack. Bake as directed
until golden brown and hot.
After baking, carefully cut or
tear bag and brush with liquid
margarine or butter if desired.
For best results, split biscuits
while warm. Bake thawed
biscuits for 13-15 minutes;
frozen, 22-24 minutes.

Heat oven to 400°F. Place
unopened bag with bakeable
tray of biscuits directly on
oven rack. Bake as directed
until golden brown and hot.
After baking, carefully cut or
tear bag and brush with liquid
margarine or butter if desired.
For best results, split biscuits
while warm. Bake thawed
biscuits for 11-13 minutes;
frozen, 18-20 minutes.

(DO NOT USE MICROWAVE ON FROZEN
BISCUITS) Place thawed biscuit(s) on
microwaveable plate. Microwave, uncovered,

on high as directed. (Microwave* 1000 watts).

Portion Microwave Time
1 biscuit 20 sec
2 biscuits 30 sec
3 biscuits 45 sec
4 biscuits 1:05 min
5 biscuits 1:20 min

Store frozen at O°F or below until ready to use.
Do not open bag before baking.

TO PREPARE SMALLER QUANTITIES: Place
biscuits on parchment paper lined sheet pan.
Do not cover.

Baked thawed in convection oven, 350°F, 6-8
minutes; conventional oven, 400°F, 8-10 minutes.

Bake frozen in convection oven, 350°F, 8-10
minutes; conventional oven, 400°F, 10-12 minutes.

Thaw biscuits overnight in refrigerator.

86151 21002

Premium Buttermilk
Heat & Split
Biscuit 3.3”

3 0z/6/16 ct

Heat oven to 350°F. Place
unopened bag with bakeable
tray of biscuits directly on
oven rack. Bake as directed
until golden brown and hot.
After baking, carefully cut or
tear bag and brush with liquid
margarine or butter if desired.
For best results, split biscuits
while warm. Bake thawed
biscuits for 13-15 minutes;
frozen, 23-25 minutes.

Heat oven to 400°F. Place
unopened bag with bakeable
tray of biscuits directly on
oven rack. Bake as directed
until golden brown and hot.
After baking, carefully cut or
tear bag and brush with liquid
margarine or butter if desired.
For best results, split biscuits
while warm. Bake thawed
biscuits for 11-13 minutes;
frozen, 19-21 minutes.

(DO NOT USE MICROWAVE ON FROZEN
BISCUITS) Place thawed biscuit(s) on
microwaveable plate. Microwave, uncovered,

on high as directed. (Microwave* 1000 watts).

Portion Microwave Time
1 biscuit 20 sec
2 biscuits 30 sec
3 biscuits 1 min
4 biscuits 1:15 min
5 biscuits 1:30 min

Store frozen at O°F or below until ready to use.
Do not open bag before baking.

TO PREPARE SMALLER QUANTITIES: Place
biscuits on parchment paper lined sheet pan.
Do not cover.

Bake thawed in convection oven, 350°F, 6-8
minutes; conventional oven, 400°F, 8-10 minutes.

Bake frozen in convection oven, 350°F, 8-10
minutes; conventional oven, 400°F, 10-12 minutes.

Thaw biscuits overnight in refrigerator.

86151 21003

Southern Classic
Buttermilk Biscuit 3”

2.250z/5/20 ct

Heat oven to 325°F. Remove
overwrap from biscuits. Place
bakeable tray of biscuits
directly on oven rack. Bake
as directed until golden
brown and hot. After baking,
brush with liquid margarine
or butter if desired. For best
results, split biscuits while
warm. Bake thawed biscuits
for 8-9 minutes; frozen,
14-16 minutes.

Heat oven to 375°F. Remove
overwrap from biscuits. Place
bakeable tray of biscuits
directly on oven rack. Bake
as directed until golden
brown and hot. After baking,
brush with liquid margarine
or butter if desired. For best
results, split biscuits while
warm. Bake thawed biscuits
for 10-12 minutes; frozen,
16-18 minutes.

(DO NOT USE MICROWAVE ON FROZEN
BISCUITS) Place thawed biscuit(s) on
microwaveable plate. Microwave, uncovered,

on high as directed. (Microwave* 1000 watts).

Portion Microwave Time
1 biscuit 15-20 sec
2 biscuits 25-30 sec
3 biscuits 40-45 sec
4 biscuits 50-55 sec
5 biscuits 1:00-1:05 min
6 biscuits 1:15-1:20 min

Store frozen at O°F or below until ready to use.
Do not open bag before baking.

TO PREPARE SMALLER QUANTITIES: Place
biscuits on parchment paper lined sheet pan.
Do not cover.

Bake thawed in convection oven, 325°F, 6-8
minutes; conventional oven, 375°F, 8-10 minutes.

Bake frozen in convection oven, 325°F, 8-10
minutes; conventional oven, 375°F, 10-12 minutes.

Thaw biscuits overnight in refrigerator.

86151 21004

Premium Buttermilk
Heat and Split
Biscuit 3.3”

2.850z/7/16 ct

Heat oven to 350°F. Place
unopened bag with bakeable
tray of biscuits directly on
oven rack. Bake as directed
until golden brown and hot.
After baking, carefully cut or
tear bag and brush with liquid
margarine or butter if desired.
For best results, split biscuits
while warm. Bake thawed
biscuits for 13-15 minutes;
frozen, 22-24 minutes.

Heat oven to 400°F. Place
unopened bag with bakeable
tray of biscuits directly on
oven rack. Bake as directed
until golden brown and hot.
After baking, carefully cut or
tear bag and brush with liquid
margarine or butter if desired.
For best results, split biscuits
while warm. Bake thawed
biscuits for 11-13 minutes;
frozen, 18-20 minutes.

(DO NOT USE MICROWAVE ON FROZEN
BISCUITS) Place thawed biscuit(s) on
microwaveable plate. Microwave, uncovered,

on high as directed. (Microwave* 1000 watts).

Portion Microwave Time
1 biscuit 20 sec
2 biscuits 30 sec
3 biscuits 45 sec
4 biscuits 1:05 min
5 biscuits 1:20 min

Store frozen at O°F or below until ready to use.
Do not open bag before baking.

TO PREPARE SMALLER QUANTITIES: Place
biscuits on parchment paper lined sheet pan.
Do not cover.

Bake thawed in convection oven, 350°F, 6-8
minutes; conventional oven, 400°F, 8-10 minutes.

Bake frozen in convection oven, 350°F, 8-10
minutes; conventional oven, 400°F, 10-12 minutes.

Thaw biscuits overnight in refrigerator.

*Microwave ovens vary in power; heating time may need adjustment.
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86151 21007

Premium Buttermilk
Heat and Split
Biscuit 3.6”

3.750z/6/12 ct

Heat oven to 350°F. Place
unopened bag with bakeable
tray of biscuits directly on
oven rack. Bake as directed
until golden brown and hot.
After baking, carefully cut or
tear bag and brush with liquid
margarine or butter if desired.
For best results, split biscuits
while warm. Bake thawed
biscuits for 6-8 minutes;
frozen, 17-18 minutes.

Heat oven to 400°F. Place
unopened bag with bakeable
tray of biscuits directly on
oven rack. Bake as directed
until golden brown and hot.
After baking, carefully cut or
tear bag and brush with liquid
margarine or butter if desired.
For best results, split biscuits
while warm. Bake thawed
biscuits for 7-9 minutes;
frozen, 19-20 minutes.

(DO NOT USE MICROWAVE ON FROZEN
BISCUITS) Place thawed biscuit(s) on
microwaveable plate. Microwave, uncovered,

on high as directed. (Microwave* 1000 watts).

Portion Microwave Time
1 biscuit 20 sec
2 biscuits 40 sec
3 biscuits 1:10 min
4 biscuits 1:25 min
5 biscuits 1:45 min

Store frozen at O°F or below until ready to use.
Do not open bag before baking.

TO PREPARE SMALLER QUANTITIES: Place
biscuits on parchment paper lined sheet pan.
Do not cover.

Bake thawed in convection oven, 350°F, 4-5
minutes; conventional oven, 400°F, 7-8 minutes.

Bake frozen in convection oven, 350°F, 13-14
minutes; conventional oven, 400°F, 15-16 minutes.

Thaw biscuits overnight in refrigerator.

86151 21008

Premium Buttermilk
Biscuit 3”

2.50z/6/20 ct

Heat oven to 375°F. Place
unopened bag with bakeable
tray of biscuits directly on
oven rack. Bake as directed
until golden brown and hot.
After baking, carefully cut or
tear bag and brush with liquid
margarine or butter if desired.
For best results, split biscuits
while warm. Bake thawed
biscuits for 8-10 minutes;
frozen, 16-18 minutes.

Heat oven to 400°F. Place
unopened bag with bakeable
tray of biscuits directly on
oven rack. Bake as directed
until golden brown and hot.
After baking, carefully cut or
tear bag and brush with liquid
margarine or butter if desired.
For best results, split biscuits
while warm. Bake thawed
biscuits for 10-12 minutes;
frozen, 20-22 minutes.

(DO NOT USE MICROWAVE ON FROZEN
BISCUITS) Place thawed biscuit(s) on
microwaveable plate. Microwave, uncovered,

on high as directed. (Microwave* 1000 watts).

Portion Microwave Time
1 biscuit 15 sec
2 biscuits 20 sec
3 biscuits 25 sec
4 biscuits 50 sec
5 biscuits 55 sec

Store frozen at O°F or below until ready to use.
Do not open bag before baking.

TO PREPARE SMALLER QUANTITIES: Place
biscuits on parchment paper lined sheet pan.
Do not cover.

Bake thawed in convection oven, 375°F, 6-8
minutes; conventional oven, 400°F, 9-11 minutes.

Bake frozen in convection oven, 375°F, 10-12
minutes; conventional oven, 400°F, 15-17 minutes.

Thaw biscuits overnight in refrigerator.

86151 21011

Premium Buttermilk
Biscuit 2.4”

1.4 0z /6/30 ct

Heat oven to 375°F. Place
unopened bag with bakeable
tray of biscuits directly on
oven rack. Bake as directed
until golden brown and hot.
After baking, carefully cut or
tear bag and brush with liquid
margarine or butter if desired.
For best results, split biscuits
while warm. Bake thawed
biscuits for 6-8 minutes;
frozen, 14-16 minutes.

Heat oven to 400°F. Place
unopened bag with bakeable
tray of biscuits directly on
oven rack. Bake as directed
until golden brown and hot.
After baking, carefully cut or
tear bag and brush with liquid
margarine or butter if desired.
For best results, split biscuits
while warm. Bake thawed
biscuits for 8-10 minutes;
frozen, 17-19 minutes.

(DO NOT USE MICROWAVE ON FROZEN
BISCUITS) Place thawed biscuit(s) on
microwaveable plate. Microwave, uncovered,

on high as directed. (Microwave* 1000 watts).

Portion Microwave Time
1 biscuit 15 sec
2 biscuits 20 sec
3 biscuits 25 sec
4 biscuits 50 sec
5 biscuits 55 sec

Store frozen at O°F or below until ready to use.
Do not open bag before baking.

TO PREPARE SMALLER QUANTITIES: Place
biscuits on parchment paper lined sheet pan.
Do not cover.

Bake thawed in convection oven, 375°F, 6-8
minutes; conventional oven, 400°F, 9-11 minutes.

Bake frozen in convection oven, 375°F, 10-12
minutes; conventional oven, 400°F, 15-17 minutes.

Thaw biscuits overnight in refrigerator.

86151 21027

Premium Buttermilk
Biscuit 2.7”

2 0z/6/20 ct

Heat oven to 375°F. Place
unopened bag with bakeable
tray of biscuits directly on
oven rack. Bake as directed
until golden brown and hot.
After baking, carefully cut or
tear bag and brush with liquid
margarine or butter if desired.
For best results, split biscuits
while warm. Bake thawed
biscuits for 7-9 minutes;
frozen, 15-17 minutes.

Heat oven to 400°F. Place
unopened bag with bakeable
tray of biscuits directly on
oven rack. Bake as directed
until golden brown and hot.
After baking, carefully cut or
tear bag and brush with liquid
margarine or butter if desired.
For best results, split biscuits
while warm. Bake thawed
biscuits for 9-11 minutes;
frozen, 18-20 minutes.

(DO NOT USE MICROWAVE ON FROZEN
BISCUITS) Place thawed biscuit(s) on
microwaveable plate. Microwave, uncovered,

on high as directed. (Microwave* 1000 watts).

Portion Microwave Time
1 biscuit 15 sec
2 biscuits 20 sec
3 biscuits 25 sec
4 biscuits 50 sec
5 biscuits 55 sec

Store frozen at O°F or below until ready to use.
Do not open bag before baking.

TO PREPARE SMALLER QUANTITIES: Place
biscuits on parchment paper lined sheet pan.
Do not cover.

Bake thawed in convection oven, 375°F, 6-8
minutes; conventional oven, 400°F, 9-11 minutes.

Bake frozen in convection oven, 375°F, 10-12
minutes; conventional oven, 400°F, 15-17 minutes.

Thaw biscuits overnight in refrigerator.

*Microwave ovens vary in power; heating time may need adjustment.
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86151 21031

Premium Buttermilk
Whole Grain Heat/Split
Biscuit 2.7”

2.1 0z/6/25 ct

Heat oven to 375°F. Place
unopened bag with bakeable
tray of biscuits directly on
oven rack. Bake as directed
until golden brown and hot.
After baking, carefully cut or
tear bag and brush with liquid
margarine or butter if desired.
For best results, split biscuits
while warm. Bake thawed
biscuits for 8-10 minutes;
frozen, 16-18 minutes.

Heat oven to 400°F. Place
unopened bag with bakeable
tray of biscuits directly on
oven rack. Bake as directed
until golden brown and hot.
After baking, carefully cut or
tear bag and brush with liquid
margarine or butter if desired.
For best results, split biscuits
while warm. Bake thawed
biscuits for 10-12 minutes;
frozen, 20-22 minutes.

(DO NOT USE MICROWAVE ON FROZEN
BISCUITS) Place thawed biscuit(s) on
microwaveable plate. Microwave, uncovered,

on high as directed. (Microwave* 1000 watts).

Portion Microwave Time
1 biscuit 15 sec
2 biscuits 20 sec
3 biscuits 25 sec
4 biscuits 50 sec
5 biscuits 55 sec

Store frozen at O°F or below until ready to use.
Do not open bag before baking.

TO PREPARE SMALLER QUANTITIES: Place
biscuits on parchment paper lined sheet pan.
Do not cover.

Bake thawed in convection oven, 375°F, 6-8
minutes; conventional oven, 400°F, 9-11 minutes.

Bake frozen in convection oven, 375°F, 10-12
minutes; conventional oven, 400°F, 15-17 minutes.

Thaw biscuits overnight in refrigerator.

86151 21033

Buttermilk Biscuit
Sliced Thaw N Serve
3"

2.5 0z /6/20 ct

Heat oven to 350°F. Remove
overwrap from thawed
biscuits. Place bakeable
tray of biscuits directly on
oven rack. Heat as directed
or until desired color is
achieved. After heating,
brush biscuits with liquid
margarine or butter if
desired. For best results, do
not heat frozen biscuits in
oven. Heat full tray for 6-7
minutes.

Heat oven to 400°F. Remove
overwrap from thawed
biscuits. Place bakeable
tray of biscuits directly on
oven rack. Heat as directed
or until desired color is
achieved. After heating,
brush biscuits with liquid
margarine or butter if
desired. For best results, do
not heat frozen biscuits in
oven. Heat full tray for 7-8
minutes.

(DO NOT USE MICROWAVE ON FROZEN
BISCUITS) Place thawed biscuit(s) on
microwaveable plate. Microwave, uncovered,

on high as directed. (Microwave* 1000 watts).

Portion Microwave Time
1 biscuit 20 sec
2 biscuits 30 sec
3 biscuits 45 sec
4 biscuits 1:05 min
5 biscuits 1:20 min

Thaw individual biscuit trays at room temperature
for 2 hours or overnight in refrigerator. Do not
remove overwrap.

TO PREPARE SMALLER QUANTITIES: Place
thawed biscuits on parchment paper lined sheet
pan. Do not cover.

Bake in convection oven at 350°F for 4-5 minutes;
conventional oven at 400°F for 7-8 minutes.

86151 21036

Premium Buttermilk
Whole Grain Heat &
Split Biscuit
2.550z/12/6 ct

Heat oven to 400°F. Remove
overwrap from biscuits. Place
bakeable tray of biscuits
directly on oven rack. Heat
as directed or until desired
color is achieved. After
heating, brush biscuits with
liquid margarine or butter

if desired. Bake thawed
biscuits for 10-12 minutes,
frozen 20-22 minutes.

Store frozen at O°F or below until ready to use.
Do not open bag before baking.

Thaw overnight in refrigerator. Use bakeable tray
and bag.

*Microwave ovens vary in power; heating time may need adjustment.
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86151 43400

Premium Buttermilk
Biscuit 3”

2.5 0z/6/20 ct

Heat oven to 375°F. Place
unopened bag with bakeable
tray of biscuits directly on
oven rack. Bake as directed
until golden brown and hot.
After baking, carefully cut or
tear bag and brush with liquid
margarine or butter if desired.
For best results, split biscuits
while warm. Bake thawed
biscuits for 8-10 minutes;
frozen, 16-18 minutes.

Heat oven to 400°F. Place
unopened bag with bakeable
tray of biscuits directly on
oven rack. Bake as directed
until golden brown and hot.
After baking, carefully cut or
tear bag and brush with liquid
margarine or butter if desired.
For best results, split biscuits
while warm. Bake thawed
biscuits for 10-12 minutes;
frozen, 20-22 minutes.

(DO NOT USE MICROWAVE ON FROZEN
BISCUITS) Place thawed biscuit(s) on
microwaveable plate. Microwave, uncovered,
on high as directed. (Microwave* 700-1000
watts).

Portion Microwave Time
1 biscuit 15 sec
2 biscuits 20 sec
3 biscuits 25 sec
4 biscuits 50 sec
5 biscuits 55 sec

Store frozen at O°F or below until ready to use.
Do not open bag before baking.

TO PREPARE SMALLER QUANTITIES: Place
biscuits on parchment paper lined sheet pan.
Do not cover.

Bake thawed in convection oven, 375°F, 6-8
minutes; conventional oven, 400°F, 9-11 minutes.

Bake frozen in convection oven, 375°F, 10-12
minutes; conventional oven, 400°F, 15-17 minutes.

Thaw biscuits overnight in refrigerator.

86151 80511
Whole Buttermilk
Biscuit
2.25 0z / 5/20 ct

Heat oven to 375°F. Place
unopened bag with bakeable
tray of biscuits directly on
oven rack. Bake as directed
until golden brown and hot.
After baking, carefully cut or
tear bag and brush with liquid
margarine or butter if desired.
For best results, split biscuits
while warm. Bake thawed
biscuits for 8-10 minutes;
frozen, 16-18 minutes.

Heat oven to 400°F. Place
unopened bag with bakeable
tray of biscuits directly on
oven rack. Bake as directed
until golden brown and hot.
After baking, carefully cut or
tear bag and brush with liquid
margarine or butter if desired.
For best results, split biscuits
while warm. Bake thawed
biscuits for 10-12 minutes;
frozen, 20-22 minutes.

(DO NOT USE MICROWAVE ON FROZEN
BISCUITS) Place thawed biscuit(s) on
microwaveable plate. Microwave, uncovered,
on high as directed. (Microwave* 700-1000
watts).

Portion Microwave Time
1 biscuit 15 sec
2 biscuits 20 sec
3 biscuits 25 sec
4 biscuits 50 sec
5 biscuits 55 sec

Store frozen at O°F or below until ready to use.
Do not open bag before baking.

TO PREPARE SMALLER QUANTITIES: Place
biscuits on parchment paper lined sheet pan.
Do not cover.

Bake thawed in convection oven, 375°F, 6-8
minutes; conventional oven, 400°F, 9-11 minutes.

Bake frozen in convection oven, 375°F, 10-12
minutes; conventional oven, 400°F, 15-17 minutes.

Thaw biscuits overnight in refrigerator.

*Microwave ovens vary in power; heating time may need adjustment.




