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Biscuits and Gravy
This recipe template can be used to make handy recipe cards
that can be passed on for many generations.

Ingredients: Dry
	6 TBSP
	Instant Whole Milk (Nido by Nestle)

	5 TBSP
	Ground Pork Sausage (Freeze Dried)

	3 TBSP
	Flour

	1 TSP
	Lowry’s Seasoning Salt

	1 TSP
	Black Pepper

	¼ TSP
	Salt

	13 TBSP
	Jiffy Buttermilk Biscuit Mix


Directions:

1.  Put Jiffy Biscuit Mix in a sandwich sized zip-lock bag and set aside.
2.  Mix remaining dry ingredients in a “snack-sized” zip-lock bag and seal, removing as much air as possible.

3.  Place gravy ingredients bag in biscuit bag and seal, removing as much air as possible.
Preparation: Water Required: 18 oz.
Estimated Cook Time: 15 Minutes

1.  Pour 16 oz. of water into cooking pot while mixing in contents of gravy pouch. Let stand for at least 5 minutes.

2.  Add 2 oz. of water to Biscuit Mix in Bag. Massage Bag to mix water and mix well into dough.

3.  Put pot on stove and bring to boil, making sure to stir gravy, so that it does not burn. Once brought to boil, turn down to a slow simmer.

4.  Using a spoon, remove ping-pong sized balls of dough from bag and place on top of gravy. Cover with lid.

5.  Let simmer with biscuits for about 10 minutes. Remove from heat, split biscuits open and serve with gravy spooned on top of biscuits.

Makes 1 Hearty Serving






