


Tip #1
Welcome guests with a complimentary
bread basket or signature bread item.




Orange Almond
Sticky Buns

This orange and almond croissant roll
is rich, crunchy and indulgent for
a special treat of the day.
Get the recipe here.



https://www.generalmillscf.com/recipes/orange-almond-sticky-buns/ceec8918-2419-40c4-b43b-2bf4dee4fa8b

Lemongrass Cilantro
Flatbread

Serve fresh-baked flatbread

made from frozen whole-
grain biscuits with an Asian-
inspired lemongrass sauce.
Get the recipe here.


https://www.generalmillscf.com/recipes/lemongrass-cilantro-flatbread/44f05446-6543-4b77-ab51-a519484c59ce

Spicy Cheddar
Breadsticks

Mix cheddar, parmesan and
cayenne pepper, and roll
biscuit dough through the

cheese into thin ropes
that bake into savory
breadsticks.
Get the recipe here.


https://www.generalmillscf.com/recipes/spicy-cheddar-breadsticks/3fcb7839-2212-4e3f-908f-fed7ed8f8c76
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https://www.generalmillscf.com/resources/expertise/cornbread-biscuits

TIp #2
Surprise and delight diners,
using bread in unexpected ways.




Tofu Breakfast Sandwich on
Everything Bagel Seasoned Biscuit

Marinated, seared tofu
topped with Cheddar-style
cheese, guacamole, tomato
and spouts is served

between a crispy everything
bagel seasoned biscuit
for a delicious breakfast
sandwich.
Get the recipe here.


https://www.generalmillscf.com/recipes/tofu-breakfast-sandwiches/6b776943-a358-46b3-af5f-7008a540ef9e

Corned Beef
Pretzel Biscuit
Sandwich

A simple, clever trick
turns frozen biscuits
into on-trend pretzel

rolls, ready to be
layered with zesty
corned heef.
Get the recipe here.


https://www.generalmillscf.com/recipes/corned-beef-pretzel-biscuit-sandwiches/a09f1b69-71ec-4756-b885-40b256148f7a



https://www.generalmillscf.com/recipes/mocha-cold-brew-croissant-muffins/a607cf51-efdf-49f4-a733-cde07fc88844



https://www.generalmillscf.com/recipes/surf-and-turf-sliders/870cb64d-6bb0-49af-94c3-1acdafaad1dd



https://www.generalmillscf.com/recipes/braised-italian-beef-parmesan-biscuit-sandwiches/520a379e-783d-4e89-8b28-dcc1cab2bacb

TIip #3
Repurpose day-old bread items to
reduce waste and wow patrons.






https://www.generalmillscf.com/recipes/biscuit-croutons/871b8be8-377e-4aaf-a87c-c8b115b88036



https://www.generalmillscf.com/recipes/savory-crab-bread-pudding-souffles/4b151863-3939-4cf6-b4f2-59551956fe13



https://www.generalmillscf.com/recipes/dark-chocolate-malted-croissant-bread-pudding/02d0b93c-0380-4353-bd99-480b071f0e25

Blue Cheese, Bacon and
Broccoli Strata

Use leftover biscuits to create
an egg and biscuit bake
flavored with blue cheese,
bacon and broccoli. Can be

served as a savory side or
stand-alone breakfast entrée.
Get the recipe here.


https://www.generalmillscf.com/recipes/blue-cheese-bacon-and-broccoli-strata/dd76833f-9433-45d1-9ab8-8ff38f5c5676

Croissant Bread
Pudding

This humble bread pudding
dessert made with flaky
croissants can easily be

customized with various
dried fruits.
Get the recipe here.


https://www.generalmillscf.com/recipes/croissant-bread-pudding/90459784-3c2d-4431-bf47-fc6ae55719e6

Biscuit Berry
Shortcakes

The classic American
dessert layers a flaky
biscuit sprinkled with

sugar with berries and
plenty of sweet
whipped cream.
Get the recipe here.


https://www.generalmillscf.com/recipes/biscuit-berry-shortcakes/a2a52b4a-41aa-4368-b56d-31909d9f9a90

Tip #4
Maximize the bread items you make
across your menu, from a.m. to p.m.



Avocado Toast on a
Croissant

Avocado toast takes a
twist with a lightly toasted

croissant, sliced tomatoes
and a poached egsg.
Get the recipe here.


https://www.generalmillscf.com/recipes/avocado-toast/17066e4a-7a0f-43cd-8688-f671d6b92abb
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this classic extra

Seafood salad in a
croissan

Seafood Salad



https://www.generalmillscf.com/recipes/seafood-salad-croissants/98c847b3-f8b8-4e33-9e09-8d56d7aec933



https://www.generalmillscf.com/recipes/upscale-blt-croissants/320c5d70-3b3b-44f0-a9dc-8816b94e2827

Chocolate Aimond
Croissant Eclairs

A creamy light filling is
tucked into a crisp,

buttery, almond croissant
and finished with a fudgy
chocolate drizzle for a
fancy but simple dessert.
Get the recipe here.


https://www.generalmillscf.com/recipes/chocolate-almond-croissant-eclairs/5d814816-64cf-41ff-a5be-3176bbc29736

Lemon Whisper
Croissants

Lemon curd and whipped
topping are layered in a rich,
flaky croissant that just
might have you
whispering how much it
reminds you of pie.
Get the recipe here.



https://www.generalmillscf.com/recipes/lemon-whisper-croissants/9f6b8032-5102-4a83-baea-5ae743dcb324

For more recipe inspiration, visit
www.generalmillscf.com.
High-res images available upon request.



