WER BQ°® x Twisted Biscuit

(Q) Frozen Biscuits

Our premium frozen biscuits deliver the perfect balance of convenience, consistency, and made-from-scratch taste.
Fully prepared and ready to bake, these biscuits rise to golden perfection with a tender, flaky interior and a rich,
buttery flavor in every bite. Whether served sweet with jam and honey or savory with hearty fillings, these versatile
biscuits help operators deliver warm, homestyle appeal with minimal effort.

Storage Flavors

#f¢ Frozen Storage/Distribution MINIMALIST NOTHING BUT CHEDDAR CHEDDAR JALAPENO CINNAMON BEAR
Traditional Savory cheese and bacon Creamy with a kick Sweet cinnamon raisin

Designed for foodservice . . .

efficiency, our frozen biscuits go ideal APP|I¢atIOIIS Baklng

straight from freezer to oven — no
thawing required — reducing prep
time, labor costs, and waste. Their
consistent size and rise ensure
reliable portion control and plate

presentation across high-volume

operations.

Visit our website or contact us for
ordering information.

Scan for all
product details

Instructions, ingredients,
and nutrition information

Breakfast sandwiches (sausage,
egg, and cheese; chicken
biscuit; plant-based options)
Bread basket service for
restaurants and catering
Quick-serve and fast-casual
breakfast menus
Comfort-food entrées (biscuits
and gravy, pot pie toppers)
Retail grab-and-bake bakery
programs

Hospitality, healthcare, and
institutional dining

When ready to bake biscuits, take
out desired number of frozen
biscuits and place on a greased
baking pan. For golden brown
tops, brush melted butter over the
top of the biscuits before placing
in the oven. Put the baking tray
with biscuits in a 400°F oven for
approximately 20 minutes or until
the structure is set and the biscuits
are golden brown. Biscuits will
bake best in a convection oven.
Oven time and temps may vary.
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