Top toasted English muffins with strawberry cream cheese spread, sliced fresh
strawberries, and Blueberry Chex™ Cereal to make fun fruit pizzas.
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INGREDIENTS DIRECTIONS

@ whole-grain English muffins, split 1. Toast English muffins as desired.

3/4 cup strawberry cream cheese 7. Spread 1 tablespoon cream cheese spread on each muffin half. Top

) with 2 tablespoons strawberries and 2 heaping tablespoonfuls cereal.
spread (from 7.5-o0z container)

/ 2. Serve with 1/4 cup of strawberries on the side.
1 1/2 cups sliced fresh strawberries

Blueb Chex™ C | * Swap out strawberries for sliced bananas.
cups Blueber ex Cerea . .
2 cup Y e For a new berry flavor twist, try blueberry cream cheese spread instead of

strawberry cream cheese spread.

o Try topping English muffins with Cinnamon Chex"" Cereal instead of Blueberry
Chex ~ Cereal.

Crediting:
@raivs: 2 oz ed.
Fruit: 1/2 cup
Serving Size: 2 WMuffin Halves
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INGREDIENTS

1 cup Bisquick™ Original Pancake Baking
Mix
1/2 cup Milk
1 tablespoon vegetable oil
1egg
2 tablespoons strawberry cream cheese
spread (from 7.5-0z container)

3 cups assorted fruit, such as sliced
bananas, blueberries, raspberries, and
chopped strawberries
1/3 cup Blueberry Chex™

Crediting:
turiched Grain: 1 oz eq.
(Each Pancake should weigh
approximately 40 grams)
Froit: 1/2 Cup

Seruings Q) ¢

Ove pancake
Taco Each

Start to Finich
DIRECTIONS

1. Heat griddle or skillet over medium-high heat or electric griddle to 375°F. (Surface is ready
when a few drops of water sprinkled on it dance and disappear.)

2..In medium bowl, beat Bisquick™ mix, milk, oil, and egg with whisk until blended.

3. Brush griddle with vegetable oil or shortening. For each pancake, pour 1/4 cup batter onto
hot griddle. Cook 1 to 2 minutes or until puffed and bubbles begin to form on top. Turn; cook
other side until golden brown . Remove from griddle to serving plate. Repeat with remaining
batter.

4. 7o serve, spread 1 teaspoon cream cheese spread on each pancake. Top with 2 tablespoon
fresh fruit and 1 tablespoon cereal. Fold pancakes in half, and serve like tacos. Serve with
remaining 1/2 cup fruit on the side.

Notes:
o There are so many ways +o enjoy these pavcake tacos! Try spreading with yogurtjam, or vut butter
to cthange things up, or switch the topping by using Cinnamon thex M instead of Blueberry

Chex ' ™
o Ifwot eating immediately, transfer the pavcakes to a cooling rack and keep warm in a 200°F oveu.

For a quick reheat, you can also use a toaster or microwave.
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INGREDIENTS  nune DIRECTIONS

1. Whisk 1 egg in small bowl for egg wash; refrigerate.

3 Large Eggs
2.. Combine gouda, eta, ricotta, butter and 2 whole eggs in mixing bowl;
3 1/2 cups Gouda Cheese, Shredded refrigerate until needed.

2 1/4 cups Feta Cheese, Crumbled ASSEMBLY

3/4 cup Ricotta Cheese 4. Thaw biscuit pucks for 30 minutes at room temperature, or

1/3 cup Butter, Softened overnight in the refrigerator.
12 Pillsbury™ Flaky Layers Buttermilk Biscuits 2. Roll biscuit pucks on floured surface into 11- inch by 7.5 inch oval; deposit 3 oz (#10 scoop)
filling into each center.
12 Egg Yolks 3, Spread filling evenly, leave a 1/2-inch boarder, wet edges of dough with water.

Bake: Temp: Time: 4. Bring side edges of dough up; slightly covering filling; pinch ends together to create points
Convection Oven: 325°F 5-7 minutes that look like a boat shape.

Standard Oven: 375°F  15-17 minutes 2+ Brush outside of dough with egg wash.

CredH'ivn@' (b. Bake as directed below, adding egg yolk as noted; serve warm.
Weat] Meat Alternative: 1 oz Note:
Grom: 2. 00 eq Rotate pans baked v convection oven one-half turn (190°) after a mivnte of baking,

Add eao yolk o center filling and bake for an additional (10-11 minutes)
Serving Size: | Boat
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INGREDIENTS

2_ Whole- Wheat Flour Tortillas (8-9 inch)
7 tablespoons peanut butter
1/ 7. cup Cheerios™ Cereal

7. medium bananas, thinly sliced (1 cup)

7 teaspoons honey

2
Start to Finish Seruings {9} 2
DIRECTIONS

4. Over each tortilla, spread 1 tablespoon peanut butter. Over half of each
peanut butter-topped tortilla, sprinkle 1/4 cup of the cereal. Arrange 1
sliced banana over cereal and drizzle with 1 teaspoon honey.

7. Fold tortillas over filling, then cut each in half, making 4 triangles.

Crediting:
@rain:1/2 oz ed.
Meat/ WMeat Altervate: 1/2 oz ea.
Servivg Size: 1 Quesadilla
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