A éfzéa/ start to

the morning

For biscuits and gravy with a bolder
taste, explore how our Mexican-Style
Beef Crumbles can add a spicy kick.
These versatile, fully cooked meats
are a great way to give a little heat

to your applications and a flavorful
appeal to traditional breakfast dishes.
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Soull-of-the-Bondden Biscuils

Mexican-Styfe Beef Crumbles, Spicy #3395




South-of-The-Bonder Biscuits andl Grawy

Spicier Breakfast @

INGREDIENTS:

8 ct. refrigerated biscuits

4509 Mexican-Style Beef Crumbles, Spicy #3395
289 unsalted butter

459 all-purpose flour

369ml milk

2269 green chiles, diced

INSTRUCTIONS:

Bake biscuits according to package instructions. While biscuits are baking, place a large skillet over medium
heat. Once the pan is hot, add the Mexican-Style Beef Crumbles and cook until warm, about 4 to 5 minutes.
Add butter to skillet and stir until melted. Sprinkle flour over meat and stir to coat. Cook for 1 minute.

Pour in half of milk and stir to incorporate the flour and prevent lumps. Pour in the rest of the milk and stir.
Stir in green chiles. Bring to a simmer and cook until gravy thickens, about 8 to 10 minutes, stirring frequently
to prevent the milk from scalding.

Remove gravy from the heat and serve warm over biscuits.

CHEF NOTES: For an added kick, incorporate diced jalapefos in your gravy instead of green chiles.

YIELD: 4 servings ALLERGENS: Wheat, Soy, Dairy

Hormel Ingredient Solutions is ready to work with your team and explore how adding flavorful, high-quality protein
ingredients can boost the appeal of your applications.
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