éWAGG@Tm‘iL?

Pull-Apart Sausage

Biscuits | Easy
Breakfast for a Crowd

directions

1. Preheat oven to 325 degrees. Coat a 9 x 5 inch loaf pan with
butter or cooking spray.

2. Add the garlic powder and cayenne powder to the melted
butter and stir. Set aside.

3. Working with two biscuits at a time, on a flat work surface, using
a rolling pin, roll biscuits out into circles about 1/4 inch thick.
Brush one of the biscuits with some of the seasoned melted
butter, sprinkle about a tablespoon of the cooked/crumbled
sausage on top along with 1 tablespoon of the shredded
Mexican and Parmesan cheeses. Top with second rolled out
biscuit and lightly press down, sealing the edges somewhat.
Brush the top with more melted butter, and top with another
sprinkle of both cheeses. Repeat with the remaining biscuits.

4. Pick up each of the the filled stacks and place in the loaf pan
“taco-like”, folded part down, edges up. This can be a bit messy

6-8 20 min 30 - 40 mi
servings pre lime cook lime
ingredients

8 ounces Swaggerty’s Farm Sausage,

browned and crumbled

One 16.3 oz can of refrigerated
biscuits (8 biscuits)

1/4 cup butter, melted and cooled a
bit

1/2 teaspoon garlic powder
1/8 teaspoon cayenne powder

1/2 cup shredded Mexican cheese
blend

1/3 cup shredded/grated Parmesan

cheese

Chopped fresh parsley for garnish

but that is okay.

5. Sprinkle any remaining sausage and cheeses over the top. Bake
for 30-40 minutes until golden brown and puffy. Remove from
oven and cool in the pan on a rack for 10 minutes. Dump out of
the pan carefully and cool for another 5 minutes.

To Serve

Right before serving sprinkle with chopped parsley. Serves 6 to 8 for appetizer or side item.

For more delicious recipe ideas and exclusive offers visit:

my.swaggertys.com/register




