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Lemon Asparagus Pasta

Sheet Pan Sausage
and Veggies

v ENJOY A NIGHT OUT
OR EAT LEFTOVERS!

Baked Teriyaki Chicken

WEEKLY MEAL PLAN #183

Roasted Carrots

Homemade Biscuits

Cauliflower Rice
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DESSERT
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Snowman Cake

TIP OF THE WEEK:

Homemade Biscuits are the
perfect side for any meal! They
are delicious and versatfile and
quite easy to make. A few fricks
to help you get that fluffy, flaky
texture:

1. Butter - The butter must be
cold and stay cold! You can
even use a box grater to grate
a cube of frozen butter. Use
cold milk as well.

2. Cold dough - Never use your
hands to mix the dough, it will
warm up the butter.

3. Cutting biscuits - Push straight
down and pull the cutter
straight up and out. Don't twist
the cutter.

4. Sticky dough - Add a bit of
flour if the dough is too sticky to
handle, but not too much
otherwise it can create a hard
and dry biscuit.

Click on the photos for recipes
or search on lilluna.com
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