Venison Breakfast Biscuits
Red Pepper Sauce:

2 Red pepper, roasted, seeded and chopped

¼ cup minced onion

1 teaspoon minced garlic

2 teaspoons butter

2 teaspoons salt

Sauté bell peppers, onion, and garlic in 2 teaspoons of butter until onions begin to soften, about 2-3 minutes.  Puree mixture in blender until smooth. Season with salt. Set aside.
2 cups House-Autry Buttermilk Biscuit Mix

1 ½ cups shredded cheddar cheese

¾ cup frozen corn kernels

¾ teaspoon fresh thyme leaves

½ teaspoon dried thyme leaves

½ to 1 cup water

Preheat oven to 450 degrees. In a large bowl, combine House-Autry Buttermilk Biscuit Mix, cheese, fresh thyme, dried thyme. Toss to combine.  Add water and mix until just combined.  Turn dough out on floured surface.   Roll out dough to a ½ inch thickness.  Cut 1 ¼ inch wide circles.  Bake in a 450 degrees oven for 13-15 minutes.  Remove from oven and let cool on cooling rack.

16 venison patties

16Cheddar cheese slices

Heat venison patties 3-4 minutes or until heated throughout.  

To assemble biscuits:  Slice biscuit in half: place 1 slice of cheese on each half of biscuit, place under broiler for 30 seconds, or until cheese begins to melt.  Top each half with a venison patty and 1-2 tablespoons of the Red Pepper Sauce. Serve 2 half per person.

Components can be pre made and assembled as needed.  Yields: 8 serving
