
GOLD MEDAL

060996 - Mix Biscuit Buttermilk S/O
Gold Medal(TM) Buttermilk Biscuit Mix is an easy to use "just add water" mix that produces moist
and fluffy biscuits with homemade taste and texture. Provides the versatility you need to create
simple, signature recipes. Available in cost-effective, 25 lb bulk format for larger operations.
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An easy to use "just add water" mix that produces moist and fluffy biscuits with homemade taste and texture. Provides the
versatility you need to create simple, signature recipes.
Available in cost-effective, 25 lb bulk format for larger operations.
Delivers a consistent, scratch-like taste and superior results every time with exceptional hold time and fresh flavor.
Formulated to forgive minor preparation errors and eliminate waste. Contains no artificial colors and no artificial flavors.
Highly tolerant formulas forgive minor preparation errors and eliminate waste

INGREDIENTS: ENRICHED FLOUR
BLEACHED (WHEAT FLOUR,
NIACIN, IRON, THIAMIN
MONONITRATE, RIBOFLAVIN,
FOLIC ACID), PALM OIL,
LEAVENING (BAKING SODA,
SODIUM ALUMINUM PHOSPHATE,
MONOCALCIUM PHOSPHATE),
SALT, BUTTERMILK, DEXTROSE,
SOY FLOUR, EGG.

Contains:

Brand Manufacturer

GOLD MEDAL GENERAL MILLS, INC.

MFG # SPC # GTIN Pack Pack Desc.

11766000 060996 10016000117669 1 1/25#

Gross Weight Net Weight Country of Origin Kosher Child Nutrition

37.15lb 25lb USA Yes No

Shipping Information

Length Width Height Volume TIxHI Shelf Life Storage Temp From/To

15in 21in 3in 0.55ft3 7x6 0DAYS 40°F / 111°F

Store in cool dry location.
Biscuit Mix is not ready-to-eat and must be
thoroughly cooked before eating. To prevent
illness from naturally occurring bacteria in
wheat flour, do not eat raw dough; wash hands
and surfaces after handling.

Formulated to produce moist and
fluffy biscuits with homemade taste
and texture every time.

Yield:
2  cutter: 330 (full batch), 66 (half batch).
3 cutter: 295 (full batch), 59 (half batch).
#20 Scoop (Drop Biscuit): 335 (full batch), 67 (half batch).
Place biscuits close together. Use lightly greased or paper-lined 16x24"" sheet pan.  Note: Yields are theoretical, based on  dough thickness.

Ingredients:
Full Batch: 12 lb 8 oz (1 gal + 9 cups) cold liquid (approx 50F), full bag (5 lb, 25 lb) biscuit mix.
Small Batch: 2 lb 8 oz (5 cups) cold liquid (approx 50F), full bag (5 lb, 25 lb) biscuit mix.  (Note:  Small batch uses the same amount of mix as the full batch.)

Mixing Instructions (Machine):
Pour liquid into mixer bowl.
Add biscuit mix. Mix low speed* 15 seconds. Stop mixer. Scrape bowl.
Mix on low speed 15 seconds. Don't overmix.
Place approx 8 lbs dough on floured surface. Fold in half. Don't knead. Divide in half. Roll out to desired thickness. Cut biscuits. Repeat with remaining dough. 
*Note: Low speed on a 4-speed mixer is speed #2.

Mixing Instructions (Hand - Small Batch):
Pour small batch liquid into bowl.
Add 5 lbs biscuit mix. Mix using a rubber spatula approximately 30 strokes, or until a soft dough forms. Don't overmix.
Place dough on floured surface. Fold in half. Don't knead. Divide dough in half. Roll out to desired thickness.

Baking Instructions:
Standard Oven: 450F; 11-13 minutes.
Convection Oven: 400F; 7-9 minutes; Rotate 180 after 5 minutes.
Doneness Test: Biscuits are fully baked when light golden brown in color and 
breaks along the sides of the biscuits are dry in appearance.
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