“Red Lobster” Biscuits
Serves

Makes 6 biscuits
Points per biscuit
2
Ingredients
1 cup reduced-fat Bisquick baking mix
3/8 cup fat-free milk
2 ounces shredded fat-free cheddar cheese
I Can’t Believe It’s Not Butter Spray
¼ teaspoon garlic powder

¼ teaspoon dried parsley flakes

Cooking spray

Directions
· Pre-heat oven to 375 degrees.
· Combine Bisquick, milk, and cheese in bowl and mix by hand thoroughly.
· Spray glass baking dish with Cooking spray.  Divide dough into 6 equal portions and place on sprayed baking dish.
· Bake about 20 minutes or until biscuits are golden in color (but not dark brown).  
· In a small microwave-safe mug, combine ICBINB spray and garlic.  Heat for about 15 seconds on high.  Brush over each biscuit and top each biscuit with parsley.

· Serve warm.  For leftovers, wrap in aluminum foil and refrigerate.  Can be reheated quickly in microwave.
This recipe was printed from www.weloveourlife.com/recipes

