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generalmillsfoodservice.com.
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BISCUIT TRENDS
Biscuits are Popular  
and Profitable
•  Biscuits have been served over 2 

billion times, more than bagels and 
english muffins combined.1

•  Biscuit sandwiches are the  
most popular type of breakfast 
sandwich ordered.2

Breakfast is a  
Hot Topic
•  Biscuits provide a variety of menu 

applications to help Operators  
serve hot breakfast.

•  Americans are coming back to 
biscuits and biscuit popularity is 
increasing as a hot breakfast food.

•  Beyond traditional side bread or 
covered with gravy, biscuits are 
the perfect carrier for breakfast 
sandwiches, which can also be a  
simple and convenient Grab and  
Go solution.

Sausage Egg and Cheese Biscuit Breakfast Sandwich

Bacon Egg and Cheese Breakfast Cups

Help Maximize Profits with Biscuit Specials
Biscuits make a profitable canvas 
for all kinds of special menu items. Example: Biscuit Berry Shortcake Dessert

Suggested menu price $4.99

Cost of 3.17” Easy Split™ biscuit 0.38

Cost of fillings 1.58

* Based on estimates and subject to change

1 Pillsbury Brand Study (Total Baked Goods, October 2019) 
2 2019 Datassential Keynote Breakfast Study

Profit $3.13 
32% food cost*
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Pillsbury™ And Gold Medal™ Offer 
The Biscuit Formats That Operators 

Need And Patrons Want

Biscuit Formats: Labor Versus Cost

Advantages of Each Biscuit Format
Scratch requires higher-skilled labor, 
but lowers input costs and allows for 
customization. Average cost 6¢ to 9¢ 
per biscuit.

Frozen Biscuit Dough increases 
productivity and consistency—and 
requires minimal labor. Average cost 
30¢ to 37¢ per biscuit.

Speed Scratch (Biscuit Mix) is easy to 
use and enables on-demand baking 
that delivers scratch-like quality with 
pride of preparation. Average cost  
10¢ to 15¢ per biscuit.

Frozen Baked Biscuits are the most 
expensive, but require little or no  
back-of-house labor or preparation. 
Average cost 25¢ to 29¢ per biscuit.

Skill, Time and Labor

Convenience and Cost

Scratch Mix
Frozen
Dough

Frozen
Baked
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•  If your customer does not currently use 
a biscuit, leverage the “trends” section to 
show them the opportunity—sell the format 
best suited for what their operation does or 
needs. If they already use a biscuit, ensure 
they like it, then show them ways to sell 
even more of them through recipes and 
moving into new day parts.

•  Discuss with customers how they might 
serve their biscuits (e.g. buffet, biscuits & 
gravy only, as a side item, sandwiches) and 
make recommendations accordingly.

–  Buffets & Breadbaskets: offer smaller 
biscuits to help with cost. Garlic & Cheddar 
(6331), SS Minis (6263), Baked Buttermilk 1 
oz (6234) and Cornbread biscuit (2923) are 
great options.

–  Biscuits & Gravy: our Easy Split™ or Baked 
Biscuits work great here. With Easy Split™, 
the Operator can open it up to provide the 
same plate coverage as 2 biscuits to help 
with cost.

Biscuit Selling Tips
–  Biscuit Sandwiches: for either breakfast or 

lunch. Biscuits make a great alternative to 
bread. The Southern Style Easy Split™ 
(10833) is the perfect go-to solution.

–  Use the chart below for additional product 
recommendations.

•  For operators looking for an all-purpose go-to 
biscuit for basic everyday needs, our Southern-
Style (6252) or Southern-Style Easy Split™ 
(6249) are top selling favorites.

•  Show a simple biscuit profitability example to 
the Operator. For example, 2 biscuits ($0.30 
each) + gravy ($0.20) = $0.80. You can menu 
this at $4.99 for an 84% profit.

•  If you bake biscuit samples ahead of your call, 
zap them in a microwave for about 15 seconds, 
brush with butter and then serve.

•  Recommend your Operator take a squirt bottle 
and fill with 2 parts liquid butter and one part 
honey. Shake well and squirt on top of hot 
biscuits out of the oven or under a heat lamp. 
Tastes great and makes the biscuits shine.

Most Popular Products

Operator Need Product Recommendation Product 
Code

Case 
Pack Type

Operator 
Portion 
Cost*

Multipurpose Biscuit

Pillsbury™ Frozen Biscuit Dough Southern Style 2.2 oz 106252000 216/2.2 oz Dough 29¢

Pillsbury™ Frozen Biscuit Dough Easy Split™ Southern Style 3.17 oz 106249000 168/3.17 oz Dough 38¢

Pillsbury™ Frozen Baked Biscuits Easy Split™ Golden Buttermilk 2.25 oz 106236000 120/2.25 oz Baked 39¢

Biscuits & Gravy

Pillsbury™ Frozen Biscuit Dough Southern Style 2.2 oz 106252000 216/2.2 oz Dough 41¢

Pillsbury™ Frozen Biscuit Dough Large Southern Style 4.5 oz 106254000 120/4.5 oz Dough 64¢

Pillsbury™ Frozen Baked Biscuits Golden Buttermilk 2.25 oz 106235000 120/2.25 oz Baked 59¢

Pillsbury™ Frozen Biscuit Dough Easy Split™ 3.17 oz 106249000 168/3.17 oz Dough 38¢

Pillsbury™ Frozen Baked Biscuits Southern Style 2 oz 106285000 120/2.0 oz Baked 52¢

General Mills™ Pepper Biscuit Gravy Value Mix 1.5 lb 11032000 6/1.5 lb Mix 15¢

General Mills™ Biscuit Gravy Value Mix 1.5 lb 11031000 6/1.5 lb Mix 15¢

Biscuit Sandwich

Pillsbury™ Frozen Biscuit Dough Easy Split™ 3.17 oz 106249000 168/3.17 oz Dough 93¢

Pillsbury™ Frozen Biscuit Dough Easy Split™ Southern Style 2.2 oz 106346000 216/2.2 oz Dough 88¢

Pillsbury™ Frozen Biscuit Dough Large Easy Split™ Southern Style 4.5 oz 10833000 120/4.5 oz Dough 1.13¢

Pillsbury™ Frozen Baked Biscuits Easy Split™ Golden Buttermilk 2.25 oz 106236000 120/2.25 oz Baked 1.00¢

Pillsbury™ Frozen Baked Biscuits Easy Split™ Buttermilk 2.85 oz 106237000 75/2.85 oz Baked 1.04¢

Biscuit as Side

Pillsbury™ Frozen Biscuit Dough Southern Style 2.2 oz 106252000 216/2.2 oz Dough 24¢

Pillsbury™ Frozen  Cornbread Biscuit Dough 2.2 oz 112923000 120/2.2oz Dough 38¢

Pillsbury™ Frozen Biscuit Dough Butter Tastin’ 2.2 oz 106332000 216/2.2 oz Dough 24¢

Pillsbury™ Frozen Baked Biscuits Golden Buttermilk 2.25 oz 106235000 120/2.25 oz Baked 44¢

Breadbasket Items

Pillsbury™ Frozen Biscuit Dough Mini Southern Style 1.2 oz 106263000 210/1.2 oz Dough 17¢

Pillsbury™ Frozen Biscuit Dough Garlic Cheddar 1.2 oz 106331000 210/1.2 oz Dough 17¢

Pillsbury™ Frozen Baked Biscuits Golden Buttermilk 1 oz 106234000 175/1.0 oz Baked 21¢

Better-for-You Biscuit
Pillsbury™ Biscuit Dough Easy Split™ Whole Grain 2.5 oz 132268000 216/2.5 oz Dough 24¢

Pillsbury™ Frozen Biscuit Dough Southern Style (Reduced Sodium) 2.2 oz 131151000 216/2.2 oz Dough 24¢

Biscuit Mix
Gold Medal™ Biscuit Mix, 5 lb 11412000 6/5 lb Mix 16¢

Gold Medal™ Biscuit Mix, Buttermilk 5 lb 11765000 6/5 lb Mix 16¢

*Estimated Operator cost per serving. Costs will vary by distributor.



4

Pillsbury Biscuits 
Deliver The Homemade 
Experience Patrons Want
It starts with a biscuit that looks 
homemade and has a scratch-like taste. 
Premium ingredients and our baking 
heritage ensure that Pillsbury biscuits 
deliver scratch-like flavor every time.

Pillsbury has 99% awareness among 
operators which is higher than any 
other brand. Approximately 70% of 
operators that serve baked goods 
use Pillsbury, which is the highest 
usage among all manufacturer brands. 
(Pillsbury Brand Study, Total Baked 
Goods, October 2019)^1 Mini Cristo Biscuit Sandwich

1 General Mills F14 US Brand Equity Dashboard
2 Contains 4 or more grams of saturated fat per serving. See complete nutritional facts.
3 16g per serving. 48g recommended daily.
Source: Pillsbury Brand Study (Total Baked Goods, October 2019)

The Pillsbury™  
Biscuit Advantage

Flavor: Light, buttery flavor—perfect for both sweet and savory dishes.

Texture: Formulated to be crispy on the outside, tender on the inside.

Appearance: Uneven top, golden color, tall and fluffy. 

Pillsbury named by operators as a top baked goods manufacturer (and more frequently than any 
other Biscuit manufacturer brand) on the following qualities:

•  Best Scratch-Like Quality

•  Best Overall Flavor

•  Most Consistent Product Performance

•  Best Value for Price

A Complete Portfolio To Meet Any Biscuit Need
•  Choose from a wide variety of flavors: the popular Southern Style, classic Buttermilk, Butter 

Tastin’ or savory Garlic Cheddar unique Cornbread.

•  Innovative solutions like the Easy Split® for easy sandwich prep or our 0g Trans Fat  
per serving2 biscuits.

•  Count on our whole grain biscuits to deliver great taste and 16g of whole grain.3
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Pillsbury™ Frozen Biscuit Dough: 
Scratch-Like Quality Without The Effort

Tips and Techniques
•  Brushing baked biscuit tops with melted butter or margarine helps retain moisture 

during holding, but reduces the crisp crust texture.

• Biscuits can be panned and held overnight in the freezer as necessary.

• Baked product will have less height and more smooth/uniform top surface.

• No right or wrong way to place biscuits on pan.

– Sides touching gives more uniform height.

– Placing biscuits 1" apart gives more browning on sides for sandwich applications.

Biscuit Dough Types
•  Easy Split™: Easy to separate for 

sandwich applications. Safer than 
using a knife to split.

• Southern Style

• Buttermilk Biscuit

• Whole Grain Rich

• Butter Tastin’™

•  Garlic Cheddar

• Cornbread

Features
•  Minimal equipment, ingredients, labor and 

skill needed to produce scratch-like quality.

•  Short and easy prep means less chance of 
human error in preparation and handling.

•  Superior holding ability and exceptional 
tolerance.

•  No right or wrong way to put in the pan.

•  Contains shortening flakes/chips (like the 
mix format), which contributes to excellent 
holding quality.

Benefits
•  No thawing needed. Biscuits bake best 

straight from freezer to oven.

•  Greater consistency in size, shape and end 
results than scratch or mix.

•  Virtually no waste—bake only what you need.

•  Dough can also be used as a canvas for 
signature sweet or savory items, allowing 
biscuits to move into more day parts and 
menu opportunities.

Cornbread Biscuit
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Features
•  Moist, tender texture and golden brown 

crust.

•  Easy prep - just thaw, heat and serve.

•  Superior holding ability and high tolerance. 
Can be held in a warmer for up to 2 hours.

•  Bakeable tray 
simplifies storage, 
staging and prep.

Benefits
•  Fast and virtually labor free.

•  Easily respond to customer surges in just 
minutes.

• Minimizes waste.

• Easy menu variety.

Baked Biscuit Types
•  Buttermilk

• Golden Buttermilk

• Southern Style

• Whole Grain Rich

Tips and Techniques
•  For best results, thaw biscuits 2 hours prior to heating or additional stand time is 

needed for center to become warm.

• For faster prep, microwave for 30 seconds.

•  Brushing baked biscuit tops with melted butter or margarine after baking makes 
them shine, seals in moisture and extends shelf life.

• Biscuits can be held in warmer once baked for up to 2 hours.

• Biscuits are best served within 2 hours of baking.

Biscuit and Gravy Pull-Aparts

Roasted Veggie And Biscuit Naan with 
Hummus and Garlic Sauce

Pillsbury™ Frozen Baked Biscuits:  
The Simplest And Easiest Way To  

Scratch-Like Flavor
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Gold Medal™ Dry Mix: Scratch Quality 
With Pride Of Preparation

Tips and Techniques
•  Can add up to 2 pounds of dry particulates per 5 lb box of mix.

•  Reduce prep time by making drop biscuits with scoop rather than rolling 
and cutting dough.

• Place biscuits on pan with sides touching for greatest height.

•  Place biscuits 1” apart for more oven spring and browning of sides for 
biscuit sandwich applications.

•  Brushing baked biscuit tops with melted butter or margarine helps retain 
moisture during holding, but reduces the crisp crust texture.

Mini Ham and Cheese Biscuits with Mustard Butter

Features
•  Greater convenience and consistency than 

true scratch, but same scratch-like quality.

•  Low cost convenience item that allows 
incorporation of recipe ingredients.

•  Dough is easily prepared in size and  
shape desired.

•  May be made with water, milk or buttermilk.

• 1 year shelf life in dry storage.

Benefits
•  Allows for greater inventory/prep control 

than scratch. Less skilled baking staff can 
successfully prepare.

•  Expands to different menu day parts with 
sweet and savory flavor applications.

•  Allows for creation of signature items 
such as sticks, drop biscuits, flatbreads— 
all from just one mix.

• Doesn’t use up valuable freezer space.

Product Differences
Gold Medal Buttermilk Biscuit Mix: 
Mix is distinguished by shortening chips/flakes. 
Biscuits are very tender and flaky with dark 
golden brown tops and sides. Surface texture  
is rough.

Gold Medal Biscuit Mix: Made with low 
melt, soft shortening. Bready biscuit texture 
with silky smooth interior. Smooth top surface 
with light golden brown color.

General Mills Biscuit Mix (Value Line): 
Light colored crust surface, smooth top, baking 
powder flavor.

Bisquick™ Biscuit Mix: Lightly colored 
smooth top. Similar to Value Line Biscuit Mix in 
appearance, but slightly less moist.
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LIMITED TIME OFFER CONCEPTS 
Turkey and BLT Biscuit Sandwiches

Ingredient Weight Measure
Mayonnaise 8 oz 1 cup

Lemon juice 1 Tbsp

Garlic powder 1 tsp

Smoked paprika 1/2 tsp

Ingredient Weight Measure
Pillsbury™ Southern Style Easy Split™ 
Frozen Biscuit Dough (06249), 
baked, held warm

2 lb 6.00 oz 12 each

Havarti cheese slices 12 oz 12 each

Egg patty, 3-inch, prepared 1 lb 12 each

Chipotle deli turkey, thin slices 12 oz 24 each

Bacon slices, cooked 12 oz 24 each

Tomato slices, fresh 1 lb 12 each

Lettuce leaves 3 oz 12 each

SMOKED PAPRIKA AIOLI

Ingredients Instructions
SMOKED PAPRIKA AIOLI
1.   Add mayonnaise, lemon juice, garlic   

 powder and paprika to a small mixing  
 bowl; stir until well blended.

2. Cover and refrigerate until needed.

ASSEMBLY
1.  Split warm biscuits in half and add 1 slice of 

cheese to bottom piece.

2.  Layer on 1 egg patty, 2 turkey slices, 2 
pieces cooked bacon, 1 tomato slice and 1 
lettuce leaf.

3. Place #70 scoop of Smoked Paprika Aioli  
 and top with remaining biscuit half; serve  
 immediately.

Tips:
A great recipe to use with leftover biscuits. Swap in other 
turkey flavors as available. Heat bottom biscuit piece with 
cheese slice in hot oven before assembling if desired.

ASSEMBLY

FOOD COST
$1.77

MENU PRICE*
$5.99

PROFIT
$4.22

*Based on estimates and subject to change.

YIELD: 12 SERVINGS (1 serving = 1 sandwich)
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LIMITED TIME OFFER CONCEPTS 
Loaded Chorizo Breakfast Waffle Dogs

Ingredient Weight Measure

Chorizo-style bratwurst links, approx. 
3 oz, cooked 12 each

Scrambled eggs, prepared 1 lb 2.00 oz 12 each

Bacon chopped, cooked 3 oz 3/4 cup

Monterey Jack cheese, shredded 3 oz 3/4 cup

Green onions, thinly sliced 2.50 oz 3/4 cup

Ingredient Weight Measure

Pillsbury™ Southern Style Easy Split™ 
Frozen Dough Biscuit,  
3.17 oz (06249)

2 lb 6.00 oz 12 each

FOOD COST
$3.23

MENU PRICE*
$7.99

PROFIT
$4.76

PREP

Instructions
PREP
1.  Thaw biscuit dough covered, either at 

room temperature 15-30 minutes until 
flexible or overnight under refrigeration.

ASSEMBLY
1.  Flatten biscuit to 6-inches round in 

diameter.

2.  Place biscuit onto well-oiled waffle iron, 
preheated to 375°F; bake 60-90 seconds 
until golden brown.

3.  Add bratwurst link to center of waffle and 
fold edges around to form a hot dog bun 
(use a pick to hold bun in place if needed).

4.   Add 1.5 oz scrambled eggs, 1 Tbsp each 
of bacon, cheese and green onions; serve 
immediately.

ASSEMBLY

Tips:
Substitute any flavor of bratwurst or sausages as desired. 
Note nutrition may change.

Ingredients

*Based on estimates and subject to change. YIELD: 12 SERVINGS (1 serving = 1 waffle dog)
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LIMITED TIME OFFER CONCEPTS 
Biscuit Berry Shortcakes

Ingredient Weight Measure

Pillsbury™ Southern Style Frozen 
Baked Biscuit, 2 oz (06285) 3 lb 24 each

Water, cool approx. 72°F 4 oz 1/2 cup

Coarse sugar 4 oz 1/2 cup

Ingredient Weight Measure

Heavy cream 2 lb 4.00 oz 4 1/2 cups

Powdered sugar 2 oz 1/2 cup

Ingredient Weight Measure

Strawberries, fresh, sliced 12 oz 2 cups

Blueberries, fresh 12 oz 2 cups

SHORTCAKES

FILLING

ASSEMBLY

Instructions
SHORTCAKES
1.  Thaw biscuit dough, covered, either at room temperature 

15-30 minutes or refrigerated overnight.

2.  Brush tops of biscuits with water; dip into coarse sugar.

3. Bake as directed below until flaky.

FOOD COST
$1.51

MENU PRICE*
$4.99

PROFIT
$3.48

FILLING
1.   Beat heavy cream in mixer bowl fitted with whisk attachment,          

   high speed until stiff peaks form, approx. 3 minutes.

2.  Add powdered sugar; mix on low speed until combined, 
approx. 30 seconds.

3. Refrigerate until needed for Assembly.

ASSEMBLY
1.  Split baked biscuits in half horizontally; spoon 1 oz Filling onto 

bottom half.

2.  Combine sliced strawberries and blueberries in small bowl; 
add 1 oz berries per biscuit.

3.  Add 0.5 oz more Filling and top with remaining biscuit;  
serve immediately.

BAKE:  TEMP          TIME
Convection Oven*                       325°F          5-7 minutes

Standard Oven   350°F                          8-10 minutes

Ingredients

*Rotate pans baked in convection oven one-half turn (180°) after 3 minutes of baking.

*Based on estimates and subject to change. YIELD: 24 SERVINGS (1 serving = 1 shortcake)

Tips:
Try this recipe with our PillsburyTM Cornbread Biscuit and 
blueberries for a fun twist on a classic dessert!
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Biscuit Volume by Application1

Basket
Other 2%

Side

Sandwich

Biscuits 
and Gravy 

7%

26%

21%
44%

FREQUENTLY ASKED 
QUESTIONS (FAQ)

What is the difference between Southern 
Style and Buttermilk?

Southern Style is light and fluffy with a  
buttery flavor, and is great for both sweet  
and savory. Buttermilk has a richer and 
creamier flavor, plus it has more buttermilk.

Why do we have different sizes of biscuits?

The 2.2 is the most common size. Large size 
biscuits are a good option for sandwiches and 
offer large plate coverage. Mini biscuits are 
primarily used for the breadbasket and can 
also work well for appetizers or sliders.  
It also is a 1 Bread Equivalent.

What about Butter Tastin’ - is that a  
real flavor?

This is a unique Pillsbury™ biscuit that has a 
more distinct rich, buttery flavor.

Why does the fully baked Golden Buttermilk 
SKU outperform the Southern Style flavor?

Golden Buttermilk is a more intense, rich 
buttermilk flavor. This flavor and the fully 
baked format is more predominant in areas 
outside of the southern geographical region. 
Individual Operator preference will vary and 
both flavors can be found in every state.

Q.

Q.

Q.

Q.

Q.

Q.

A.

A.

A.

A.

A.

What are the advantages of unbaked (raw)
dough vs. fully baked?

Many. Starting with the quality and 
consistency of baking, the unbaked (raw) 
dough product is very high with scratch-
like flavor and appearance. Price is another 
advantage with unbaked (raw) dough biscuits 
being the lowest, most consistent product 
offering to an operator.

What are the primary applications of 
biscuits?

 

US Biscuit Flavor Preferences2

Map shows each regions preference
towards baked or unbaked biscuit

Source: NPD SupplyTrack, Frozen Biscuits, Pounds, Total Foodservice, 12 Months Ending February 2022
Preferences based on adjusted pound volume by product attribute, for entire region
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1 Biscuit Exploration Report, PEI, 2015 • 2 General Mills Sales Data, June 2016 through March 2017

• Slight Unbaked Preference
• Slight Easy Split Preference

• Slight Unbaked Preference
• No Strong Split Preference

• Baked Preference
• No Strong Split Preference

• Strong Unbaked 
Preference

• Strong Easy Split 
Preference
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BISCUIT TROUBLESHOOTING GUIDE

ONE BISCUIT. MULTIPLE WAYS TO MENU.

Problem Possible Causes Possible Solutions

Low Volume

Oven temperature too low (especially 
frozen dough).

Have oven temperature checked; follow label 
directions for proper temperature.

Biscuits thawed at room temperature  
may produce low volume biscuits. Always bake from frozen.

Raw Interior Incorrect oven temperature/bake time. Have oven temperature checked; follow label 
directions for proper temperature and bake time.

Dry Biscuits

Oven temperature incorrect.

A low oven temperature will require an increased 
bake time, which can dry the biscuits out. A high 
oven temperature can dry the biscuits out if 
baked to the recommended time.

Biscuits left in heating cabinet too long.
Heat biscuits for no longer than 2 hours  
at 150°F. If heating longer than 2 hours, place in 
plastic bag.

Dough appears 
crusty

Biscuits may have been partially thawed 
prior to baking.

Keep dough frozen, remove only the amount 
needed.

Uneven appearance 
after baking Incorrect panning of biscuits. Place biscuits in a honeycomb shape so that 

edges are just touching.

Biscuits and Gravy

Bread Basket

Side Item

Meatloaf Sandwiches

Soup Bowl

Pizza

Bread Pudding

Quiche

For simple sweet and savory menu ideas, visit generalmillsfoodservice.com





Product Description
Base

Product
Code

UPC Case
Code

Case Pack
Dimensions

Frozen Baked Biscuits

Pillsbury™ Frozen Baked Biscuits Easy Split™ Southern Style 3.4 oz 132499000 10094562324992 60/3.4 oz

Pillsbury™ Frozen Baked Biscuits Easy Split™ Buttermilk 2.85 oz 106237000 10094562062375 75/2.85 oz

Pillsbury™ Frozen Baked Biscuits Easy Split™ Golden Buttermilk 2.25 oz 106236000 10094562062368 120/2.25 oz

Pillsbury™ Frozen Baked Biscuits Easy Split™ Golden Buttermilk 2.25 oz 132391000 1009456323919 120/2.25 oz

Pillsbury™ Frozen Baked Biscuits Easy Split™ Whole Grain 2 oz 132271000 10094562322714 120/2 oz

Pillsbury™ Frozen Baked Biscuits Golden Buttermilk 2.25 oz 106235000 10094562062351 120/2.25 oz

Pillsbury™ Frozen Baked Biscuits Buttermilk 2 oz 106283000 10094562062832 120/2 oz

Pillsbury™ Frozen Baked Biscuits Mini Buttermilk 1.2 oz 106232000 10094562062320 175/1.2 oz

Pillsbury™ Frozen Baked Biscuits Golden Buttermilk 1 oz 106234000 10094562062344 175/1 oz

Pillsbury™ Frozen Baked Biscuits Southern Style 2 oz 106285000 10094562062856 120/2 oz

Pillsbury™ Frozen Baked Biscuits Mini Southern Style 1.2 oz 106233000 10094562062337 175/1.2 oz

Pillsbury™ Frozen Baked Biscuits Mini Whole Grain 1 oz 132272000 10094562322721 175/1 oz

Frozen Biscuit Dough

Pillsbury™ Frozen Biscuit Dough Easy Split™ Southern Style 4.5 oz 110833000 10094562108332 120/4.5 oz

Pillsbury™ Frozen Biscuit Dough Easy Split™ Southern Style 3.17 oz 106249000 10094562062498 168/3.17 oz

Pillsbury™ Frozen Biscuit Dough Easy Split™ Southern Style 2.51 oz 10752000 10094562107525 216/2.51 oz

Pillsbury™ Frozen Biscuit Dough Easy Split™ Whole Grain 2.5 oz 132268000 10094562322684 216/2.51 oz

Pillsbury™ Frozen Biscuit Dough Easy Split™ Southern Style 2.2 oz 106346000 10094562063464 216/2.2 oz

Pillsbury™ Frozen Biscuit Dough Easy Split™ Southern Style 2.2 oz 131524000 10094562315242 216/2.2 oz

Pillsbury™ Frozen Biscuit Dough Buttermilk 2.6 oz 106241000 10094562062412 120/2.6 oz

Pillsbury™ Frozen Biscuit Dough Buttermilk 2.2 oz 106240000 10094562062405 120/2.2 oz

Pillsbury™ Frozen Biscuit Dough Butter Tastin’™ 2.2 oz 106332000 10094562063327 216/2.2 oz

Pillsbury™ Frozen Biscuit Dough Large Southern Style 4.5 oz 106254000 10094562062542 120/4.5 oz

Pillsbury™ Frozen Biscuit Dough Southern Style 2.2 oz 106250000 10094562062504 120/2.2 oz

Pillsbury™ Frozen Biscuit Dough Southern Style 2.2 oz 106252000 10094562062528 216/2.2 oz

Pillsbury™ Frozen Biscuit Dough Mini Southern Style (Reduced Sodium) 2.2 oz 131151000 10094562311510 216/2.2 oz

Pillsbury™ Frozen Biscuit Dough Take and Bake™ Southern Style 2.08 10630000 100945620630006 144/2.08 oz

Pillsbury™ Frozen Biscuit Dough Mini Southern Style 1.2 oz 106263000 10094562062634 210/1.2 oz

Pillsbury™ Frozen Biscuit Dough Whole Grain 2.5 oz 132267000 100945622322677 216/2.51 oz

Pillsbury™ Frozen Biscuit Dough Mini Whole Grain 1.25 oz 132269000 10094562322691 210/1.25 oz

Pillsbury™ Frozen Cornbread Biscuit Dough 2.2 oz 112923000 10018000129239 120/2.2 oz

Pillsbury™ Frozen Biscuit Dough Garlic Cheddar 1.2 oz 106331000 10094562063310 210/1.2 oz

Dry Mix

General Mills Biscuit Gravy Value Mix 1.5 lb 11031000 10016000110318 6/1.5 lb

General Mills Biscuit Value Mixes 5 lb 11029000 10016000110295 6/5 lb

Gold Medal™ Biscuit Mix 5 lb 11412000 10016000114125 6/5 lb

Gold Medal Biscuit Mix Buttermilk 5 lb 11765000 10016000117652 6/5 lb

General Mills Pepper Biscuit Gravy Value Mix 1.5 lb 11032000 10016000110325 6/1.5 lb

GENERAL MILLS BISCUIT PORTFOLIO
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