Garlic Biscuits
10” Dutch Oven
4 tubes of Biscuits

1/2 cup granulated garlic 
1 cube butter

Melt butter, mix in garlic
Spray the Dutch Oven with Pam or your favorite spray first. 

Open Biscuits and separate. Dip each in butter/garlic mixture. 

Stand them on edge, starting around the outside of the Dutch Oven, filling in the center last.


Spread left over mixture across top of biscuits.
Remember to rotate lid & bottom of oven often to keep from burning. 

Bake at 350 Degrees. 

It takes about 45 min to bake, give or take a few minutes. 

