US FOODS RECIPES ® SANDWICHES

®
FOODS

KEEPING KITCHENS COOKING.™

Open-Faced Ham and Egg Biscuit
Servings: 24

INGREDIENTS PREPARATION

Place frozen biscuits on sheet pan and bake at
350° until golden brown. Split biscuit in half.

On separate sheet pan, bake ham slices. Whisk

24 eawhole eggs eggs. Heat butter and scramble eggs. Top split
biscuits with a slice of baked ham. Place scrambled

) eggs on top of ham. Top with cheese, place in oven
24 eacheddar cheese slices to melt cheese. Serve hot.

12 eaHilltop Hearth® biscuits

24 ea Metro Deli™ natural ham slices

2 T butter
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