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Go beyond butter and jam and find new ways to use canned biscuits in every meal! If your idea
of heaven is a golden, flaky, piping-hot biscuit right out of the oven and slathered with butter and
jam, wait until you try these delicious culinary creations! From the author of the best-selling 101
Things to Do with Ramen Noodles, featured on the Today show and the Food
Network, comes 101 Things to Do with Canned Biscuits. Toni Patrick takes plain old canned
biscuits and turns them into filling breakfast egg stratas and bakes, Turkey Cheese Pockets and
BBQ Beef Cups for lunch, and dinners of meat pies and Chicken and Dumplings. Is your mouth
watering yet? Sides and appetizers such as Turkey Empanadas, Fruit Pin Wheels, and Cheese
Balls make perfect companions for parties and sports-day treats, and don't forget the desserts of
Sweet Potato Bread Pudding, Praline Meltaways, Strawberry Cream Cheese Biscuits, and more!

From the Back Cover101 Things To Do With Canned BiscuitsCheese, chicken, beef, spices, and
sweets-make common biscuits into delicious treats. Zucchini and Cheese Roll-Ups Chicken with
Biscuit Stuffing Tex-Mex Sandwiches Jalapeno Puffers Blueberry Monkey Bread And more!--
This text refers to an alternate kindle_edition edition.About the AuthorToni Patrick is also the
author of 101 Things to Do with Ramen Noodles, 101 Things to Do with Mac & Cheese, and 101
Things to Do with Canned Biscuits. She lives in Colorado.--This text refers to an alternate
kindle_edition edition.Excerpt. © Reprinted by permission. All rights reserved.Turkey
Empanadas1 pound ground turkey1 large onion, diced1 can (8 ounces) tomato sauce4
teaspoons Cajun seasoning mixsalt and pepper1/2 cup grated Monterey Jack cheese3 cans (7
ounce each) biscuits1 egg, beaten oil, for deep fryingSaute turkey in large frying pan over
medium heat until brown, breaking up meat with fork, about 5 minutes. Using slotted spoon,
transfer turkey to small bowl. Add onion to drippings in frying pan and saute until light brown,
about 7 minutes. Return turkey and any juices to frying pan. Add tomato sauce and Cajun
seasoning; simmer until mixture is almost dry, stirring occasionally, about 8 minutes. Season with
salt and pepper. Cool completely. Mix in cheese.Flatten each biscuit into a 4-inch round. Place 1
tablespoon filling on round. Brush half of dough edge with egg. Fold dough over filling to create
half circle and seal edges by pressing with tines of fork. Set empanada on baking sheet and
cover with damp paper towel. Repeat with remaining biscuits and filling.Pour oil to depth of 1/2
inch into heavy large frying pan. Heat oil over medium-high heat to 350 degrees. Fry empanadas
in batches until golden brown, about 2 minutes per side. Transfer to a plate covered with paper
towels. Serve warm or at room temperature. Makes 30 empanadas.--This text refers to an
alternate kindle_edition edition.Read more
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All biscuits used in this cookbook are refrigerated canned biscuits.2. Different brands of biscuits
have different weight measurements. Choose the size nearest to what is listed in the recipe
ingredient list. If you only have one size of biscuit available, you can adjust most recipes. Jumbo
biscuits can be split in half while still raw.3. As a quick reference to make it easier for you to
choose the correct size of biscuits, the below chart lists the weight measurement with the biscuit
count per can for the sizes used in the recipes in this cookbook. The ingredient lists only show
the weight measurements.16.3 ounce can8 jumbo-size biscuits12 ounce can10 regular-size
biscuits10 ounce can5 jumbo-size biscuits7 ounce can10 small-size biscuits6 ounce can5
regular-size biscuits4. Baking times may vary with different brands of biscuits. Refer to the
package and adjust baking time accordingly. You should check the food near the end of the
baking time to make sure it is cooking properly.5. If a recipe calls for muffin cups and there are
empty cups after preparing the food (for instance, you have a 12-cup muffin tin and the recipe
uses only 10 cups) be sure to fill the empty cups half-full of water prior to baking. This will
prevent uneven baking and damage to your muffin tin.6. Most dishes can be made and then
refrigerated prior to baking.7. When flattening biscuits, it is easier to stretch the dough gradually
around the edges, like with pizza dough, rather than using a rolling pin.8. To reduce fat calories
choose reduced-fat biscuits and skim milk. Low-fat ingredients, such as light soups, sour cream
and cream cheese can be substituted.9. 1 garlic clove equals 1 teaspoon minced garlic from the
jar. Jarred garlic is much quicker and more cost effective.10. 1/4 cup fresh minced onion equals
2 tablespoons dried minced onion.11. 1/4 cup fresh herbs equals 1 tablespoon dried herbs.12.
Fresh or frozen vegetables, steamed, can be substituted for canned vegetables.13. Be creative!
Most ingredients can be adjusted to your own liking.AppetizersTurkey Empanadas1 pound
ground turkey1 large onion, diced1 can (8 ounces) tomato sauce4 teaspoons Cajun seasoning
mixsalt and pepper1/2 cup grated Monterey Jack cheese3 cans (7 ounce each) biscuits1 egg,
beatenoil, for deep fryingSaute turkey in large frying pan over medium heat until brown, breaking
up meat with fork, about 5 minutes. Using slotted spoon, transfer turkey to small bowl. Add onion
to drippings in frying pan and saute until light brown, about 7 minutes. Return turkey and any



juices to frying pan. Add tomato sauce and Cajun seasoning; simmer until mixture is almost dry,
stirring occasionally, about 8 minutes. Season with salt and pepper. Cool completely. Mix in
cheese.Flatten each biscuit into a 4-inch round. Place 1 tablespoon filling on round. Brush half of
dough edge with egg. Fold dough over filling to create half circle and seal edges by pressing
with tines of fork. Set empanada on baking sheet and cover with damp paper towel. Repeat with
remaining biscuits and filling.Pour oil to depth of 1/2 inch into heavy large frying pan. Heat oil
over medium-high heat to 350 degrees. Fry empanadas in batches until golden brown, about 2
minutes per side. Transfer to a plate covered with paper towels. Serve warm or at room
temperature. Makes 30 empanadas.Wrapped Smokies with Mustard Sauce1 can (12 ounces)
biscuits10 little smoked sausages2 tablespoons sugar1 tablespoon dry mustard2 tablespoons
cornstarch1/2 tablespoon garlic powder1/2 tablespoon onion powder1 can beer1 tablespoon
red wine vinegarPreheat oven to 400 degrees.Flatten each biscuit into a 6-inch round. Quarter
biscuits and wrap around uncooked wieners. Roll and seal the edges, completely covering the
wiener. Place on lightly greased baking sheet and bake for 10 minutes or until dough is golden
brown.In a medium saucepan, combine sugar, mustard, cornstarch, garlic powder, and onion
powder. Cook on low heat until mixture combines, stirring constantly, about 1 minute. Add in
beer and vinegar. Cook over medium heat, stirring constantly, until thickened. Serve as dipping
sauce. Makes 10 servings.Spinach Artichoke Dip in Bread Bowls1 package (8 ounces) cream
cheese1/2 cup mayonnaise2 packages (9 ounces each) frozen creamed spinach, thawed1 can
(14 ounces) artichoke hearts, drained and chopped1/2 cup grated Parmesan cheese1/3 cup
chopped onion1/8 teaspoon cayenne pepper2 cans (16.3 ounces each) biscuits1/3 cup crushed
herbed stuffing1/2 cup chopped pecansPreheat oven to 375 degrees. Grease 16 muffin
cups.Combine cream cheese and mayonnaise in a large bowl. Stir in creamed spinach,
artichokes, Parmesan cheese, onion, and pepper.Flatten each biscuit into a 6-inch round. Place
in muffin cups, pressing firmly into the bottom and up the sides of cup. Spoon dip evenly into
each cup. Combine stuffing and pecans; sprinkle on top. Bake for 17–20 minutes or until biscuits
are golden brown. Makes 16 servings.Meatball Puffs2 cans (16.3 ounces each) biscuits16
frozen Italian meatballs, thawed2/3 cup grated mozzarella cheese1 cup marinara saucePreheat
oven to 375 degrees.Flatten each biscuit into a 5-inch round. Sprinkle with cheese and place a
meatball in the center. Wrap dough around the meatball and pinch to seal. Place, pinched side
down, on a slightly greased baking sheet. Bake for 17–20 minutes or until biscuits are golden
brown. Serve warm with marinara sauce for dipping. Makes 16 servings.Tasty Flowers1/4 cup
preserves, flavor of choice1/4 cup cream cheese1 can (12 ounces) biscuitsPreheat oven
according to package directions.In a medium bowl blend preserves and cream cheese. Place
biscuits on a lightly greased baking sheet. Make five slashes on each biscuit to form the petals.
Make an indentation in the center of the biscuit and drop in a teaspoon of cream cheese
mixture.Bake according to package directions. Makes 10 servings.Chicken and Dumplings3
cans (15 ounces each) chunky home-style chicken noodle soup1 can (14 ounces) chicken or
vegetable broth1 can (12 ounces) biscuitsCombine soups in large pot and bring to a boil.Cut



each biscuit into fourths. Drop biscuits into boiling soup and cook uncovered for 10 minutes at a
medium boil. Cover and continue to cook for another 10 minutes until biscuits are fluffy. Makes 8
servings.Cheese Balls1 can (12 ounces) biscuits6 ounces cheddar cheese, cut into 40
cubes1/4 cup crushed cornflakes1/4 cup grated Parmesan cheese1/4 teaspoon garlic
powder1/3 cup butter, meltedPreheat oven to 400 degrees.Cut each biscuit into fourths. Flatten
each piece and place a cheese cube in to center. Wrap dough around cheese and seal with a
pinch. Shape into a ball.Combine cornflakes, cheese, and garlic powder. Roll each ball in butter
then in cornflake mixture. Place on a lightly greased baking sheet. Bake for 7–9 minutes or until
golden brown. Serve hot. Makes 40 balls.Shrimp and Pork Pot Stickers1/4 pound ground pork1
can water chestnuts, drained and diced1/2 pound shrimp, peeled, deveined, and coarsely
chopped3/4 cup chopped scallions1-1/2 tablespoons soy sauce2 teaspoons minced fresh
ginger1 teaspoon Asian sesame oil1 can (12 ounces) flaky biscuits1/3 cup soy sauce2
tablespoons Chinese vinegar2 tablespoons water1 teaspoon Asian chile oil1/4 cup peanut oilIn
a medium frying pan, brown pork, stirring frequently to ensure pork is broken up into small
pieces. Drain. In a large bowl, combine pork, chestnuts, shrimp, scallions, 1-1/2 tablespoons soy
sauce, ginger, and sesame oil. Mix well.Split biscuits in half by pulling apart at center layers. On
a floured surface and using a floured rolling pin, flatten biscuits into 4-inch rounds. Cut each
biscuit in half. Place a tablespoon of pork mixture on each half. Moisten edges with water and
fold dough over mixture. Seal edges firmly with a fork. In a medium bowl, combine 1/3 cup soy
sauce, vinegar, water, and chile oil to make dipping sauce.Place peanut oil in a medium frying
pan. Over medium heat, fry biscuits until lightly brown. Serve pot stickers warm with soy dipping
sauce. Makes 40 pot stickers.Cocktail BiscuitsCream Cheese Spread:1 package (8 ounces)
cream cheese1-1/2 tablespoons half-and-half1 teaspoon dill weed1 clove garlic, finely
chopped3/4 teaspoon chives1/8 teaspoon hot sauce1/8 teaspoon pepper1/4 teaspoon
saltBiscuits:2 teaspoons butter1 cup minced mushrooms2 shallots, minced1/2 cup finely
chopped ham2 green onions, finely choppedpepper, to taste1 can (12 ounces) biscuits
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Ebook Library Reader - V.Davis, “Good for any level cooking. My Grand daughter will enjoy this
cook book- she is new at cooking for herself after her graduation last year. I sure have enjoyed
the one I have!! Mostly simple easy recipes using store bought canned biscuits...have fun!”

R. Brown, “Perfect gift for newlyweds, bachelor's and young families. I purchased this for my
daughter who is away at college. Who knew you could do so many things with canned biscuits?
The recipes are very creative and easy to make. Most are simple and only use a few
inexpensive ingredients. The book is spiral bound so it will lie flat on the counter during
preparation.Overall, I would highly recommend this book as a gift for newlyweds, bachelor's,
college kids and young families.”

SlickUser, “Cookbooks for a new 14 year old cook. I bought these cookbooks for a 14 year old
young man that I am mentoring in the Big Brother program. Every young man needs to know
how to cook before they leave their Mom's home. You can only eat at McDonald's so many
times.  Easy recipes with simple ingredients, with clear instruction on how to make each recipe”

scrappie, “bien. bien”

Frank W Cannon, “Awesome addition to your cookbooks. You will find some old favorites and
some new ones to try. Some I had even forgotten about. So far, I've tried several and my picky
grandchildren loved them all. While I knew about many of these, the book brought all of these
recipes back to the front of my mind.  Great, quick ides.”

Jeffree in delaware, “Fun & Yum. Very creative and delicious ideas. Easy to follow directions.The
hardest part is finding biscuits in the round cylinders that wiki open easy.The "easy peel" and
push on the dotted line with the end of the spoon days, are no longer.”

The book by Toni Patrick has a rating of  5 out of 4.5. 130 people have provided feedback.

 Helpful Hints Appetizers Breads Breakfast Lunch Dinner Desserts Metric Conversion Chart



Language: English
File size: 287 KB
Text-to-Speech: Enabled
Screen Reader: Supported
Enhanced typesetting: Enabled
X-Ray: Enabled
Word Wise: Enabled
Print length: 131 pages
Lending: Enabled
Simultaneous device usage: Unlimited

http://ebook-download.neutronbyte.com/pdf-file/Wa18oYTP/d

