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HAMBURGER S6VP WITH
CANYON MEADOWS RANCH BEEF

Serves: 8-10 Time: 40 minutes

Ingredients:

1 pound Canyon Meadows Ranch beef
Chopped onion to taste

1 can cream of celery soup
1 can cream of potato soup
1 cup water

1 tsp sugar

Ya tsp pepper

1 bay leaf

4 cups tomato juice

1 cup grated carrots

1 cup green beans

1 cup corn

Y tsp marjoram

Sprinkle of garlic salt

Directions:

1.
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Prep and grate all vegetables

Brown beef

Combine all ingredients in a large pan
Let simmer for 15-30 minutes

Serve with biscuits or rolls, enjoy!
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Bisevits

Serves: 8-10 Time: 40 minutes

Ingredients:

2 cups all-purpose flour (250g)

1 Tablespoon baking powder

1 Tablespoon granulated sugar

1 teaspoon salt

6 Tablespoons unsalted butter very cold (85g), unsalted European butter is ideal, but not
required

% cup whole milk' (177ml) buttermilk or 2% milk will also work

Directions:

1.

Preheat the oven to 425F and line a cookie sheet with nonstick parchment paper. Set aside.
Combine flour, baking powder, sugar, and salt in a large bowl and mix well. Set aside.
Remove your butter from the refrigerator and either cut it into your flour mixture using a
pastry cutter or (preferred) use a box grater to shred the butter into small pieces and then
add to the flour mixture and stir.

Cut the butter or combine the grated butter until the mixture resembles coarse crumbs. Add
milk, use a wooden spoon or spatula to stir until combined (don't overwork the dough).
Transfer your biscuit dough to a well-floured surface and use your hands to gently work the
dough together. If the dough is too sticky, add flour until it is manageable.

Once the dough is cohesive, fold in half over itself and use your hands to gently flatten layers
together. Rotate the dough 90 degrees and fold in half again, repeating this step 5-6 times
but taking care to not overwork the dough.

Use your hands (do not use a rolling pin) to flatten the dough to 1" thick and lightly dust a 2
%" round biscuit cutter with flour.

Making close cuts, press the biscuit cutter straight down into the dough and drop the biscuit
onto your prepared baking sheet.

Repeat until you have gotten as many biscuits as possible and place less than %" apart on
the baking sheet. Once you have gotten as many biscuits as possible out of the dough, gently
re-work the dough to get out another biscuit or two until you have at least 6 biscuits.

Bake on 425F for 12 minutes or until the tops are beginning to just turn lightly golden brown.
If desired, brush with melted salted butter immediately after removing from the oven. Serve
warm and enjoy.



