COMPLETE BAKING MIXES

Buttermilk

C MC® BUTTERMILK PANCAKES Biscuit Mix

INGREDIENTS 5 LB BATCH 25 LB BATCH 50 LB BATCH
CMC Buttermilk Biscuit Mix 51b 251b 50 Ib
Cold Water 2Va gts (4 Ib 8 oz)* 22 b 8 oz* 45 [b*
Eggs 4 (7 oz) 20 (21b 3 02) 41b 6oz

1.  Use a mixer with paddle attachment. 5. Stop mixer. Scrape bowl and paddle.

Add Buttermilk Biscuit Mix.
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Blend on low speed** for 1 minute.

Pour water and eggs into mixing bowl.

6. Blend on low speed** for 1 more minute.

7. Cook on lightly greased griddle
according to the table below:

* For thicker pancakes, use less water. For thinner pancakes, use more water.

** | ow speed is 1t speed on a 3-speed mixer or 2" speed on a 4-speed mixer.

Note: Cover and store batter in refrigerator when not in use. Stir batter before using.

YIELD 50 LB

COOK DIRECTIONS BATCH

Griddle 375°F

4” Pancakes #20 scoop (1.9 0z) 820

2 - 3 minutes per side
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Cook time may vary depending on the griddle and griddle load.

Learn more at jiffyfoodservice.com | Contact a sales rep at sales@jiffyfoodservice.com | 888.447.2937




