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INGREDIENTS PORTION SIZE
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PREPARATION


	P1 PS1: 10 lbs
	P1 PS2: 50 each
	P1 PS3: As needed
	P1 PS4: 3 oranges
	P1 PS5: 3 cups
	P1 PS6: 1 lb
	P1 PS7: optional 
	P1 PS8: 
	P1 PS9: 
	P1 ING1: Monarch Frozen Whole Assorted Berry Blend
	P1 ING2: Biscuits
	P1 ING3: Whipped topping
	P1 ING4: Orange Zest
	P1 ING5: White Sugar
	P1 ING6: Butter, melted
	P1 ING7: Fresh mint sprigs 
	P1 ING8: 
	P1 ING9: 
	P1 PS10: 
	P1 PS12: 
	P1 PS13: 
	P1 PS14: 
	P1 PS15: 
	P1 PS16: 
	P1 PS17: 
	P1 PS18: 
	P1 PS19: 
	P1 ING10: 
	P1 ING12: 
	P1 ING13: 
	P1 ING14: 
	P1 ING15: 
	P1 ING16: 
	P1 ING17: 
	P1 ING18: 
	P1 ING19: 
	P1 PS20: 
	P1 PS11: 
	P1 ING20: 
	P1 ING11: 
	Serving Size: Serves 50 
	Chef Name: Chef Jeremy DeRango 
	Recipe Name: Mixed Berry Shortcake 
	Preparation Instructions: 1. Before preparing biscuits according to packaging, brush with melted butter and sprinkle the tops of the biscuits with a cup of sugar.2. In a large bowl combine frozen berries, the zest of 3 oranges and the remaining sugar mix until combined.3. Place berry mixture in the fridge and allow for berries to thaw and macerate.4. Once berries have thawed and biscuits have cooled, assemble. 5. Start by slicing biscuits in half and filling with the berry mixture.  Next top with whipped cream and the top half of the biscuit. 


