Black Pepper Biscuits Cost sheet
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	Recipe Unit
	Ingredients
	Invoice cost
	invoice unit
	Recipe cost
	Recipe unit
	Extended cost

	
	
	 
	 
	 
	 $.03
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	Total cost
	 

	
	
	
	
	
	
	# portions
	6

	
	
	
	
	
	
	cost/portion
	 



	Name of item: 
	 Black Pepper Buttermilk Biscuit
	 

	 
	 
	 

	Yeild
	30 oz 
	 

	# of portion
	 6
	 

	Portion size
	5 oz 
	 

	Amount
	Ingredients
	Procedure

	12 oz 
	 AP Flour
	 Preheat oven to 425 degrees


	1 tsp 
	Salt
	 Sift the dry ingredients together.


	 .6 oz
	Sugar
	 Cut in the very cold butter, working into marble or pea sized pieces. Do not over blend.


	 .6 oz 
	 Baking Powder
	 Add the milk and stir to gently combine.


	2 tsp 
	Black Pepper
	 Turn out the mixture onto a lightly floured surface and knead 3-5 times, forming a mass.


	7.5 oz  
	Unsalted Butter
	 Gently shape into a square, with the dough approximately 1- ½ inches high. 


	2 each 
	whole eggs
	 Cut into 6 equal sized squares.


	2 oz  
	melted butter
	 Transfer gently to a parchment lined baking sheet. Brush each biscuit top lightly with the beaten egg.


	 
	 
	 Bake about 8-12 minutes until the bottom has lightly browned and the top begins to show some color.


	 
	 
	Remove from the oven and brush with melted butter. Keep warm

	 
	 
	 



