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Rice Flour, Tapioca Starch,  
Potato Starch, Cornstarch, Sugar,  
Xanthan Gum, Aluminum-free  
Baking Powder (Sodium Acid 
Pyrophosphate, Baking Soda,  
Tapioca Starch, Monocalcium  
Phosphate), Salt.

Preheat oven to 375º F. Line a baking sheet with  
 parchment paper.

Place Mix in food processor. Add butter and pulse until  
 mixture resembles a coarse meal (if by hand, use  
 fingers/pastry cutter to work butter in). Add cream and  
 1 cup Half & Half. Pulse until dough just begins to come  
 together into a ball.  

Using a rolling pin, roll the dough to a 1½" thickness.  
 Cut biscuits with biscuit cutter or glass. Repeat until all  
 the dough has been cut. (Scraps can be gathered together  
 and re-rolled). Before baking, refrigerate cut biscuits for  
 ½ hour for higher rise.

Place the prepared biscuits onto the parchment-lined pan, 
 with edges touching. Using 1-2 Tbsp. total, brush the tops  
 of the biscuits with Half & Half and sprinkle with sugar.
 (Some people prefer to sprinkle with a little salt to make breakfast sandwiches.)  

Bake for 20 minutes or until lightly browned.
 Makes 14-16 large biscuits.

 1 package Southern Glory Biscuit MixTM  
 6 Tbsp. VERY COLD unsalted butter or unsalted 
  margarine, cut into pieces
    ⅔ cup cold heavy whipping cream
    1 cup cold Half & Half + 1–2 Tbsp. for brushing
    1 Tbsp. sugar for sprinkling

 Substitute 1⅓ cups buttermilk for cream and Half & Half

 
 Use non-dairy shortening in place of butter. Make your own  
 “buttermilk” by adding 1 teaspoon fresh lemon juice OR   
 1 teaspoon cider vinegar to each ⅓ cup warm milk substitute.  
 Let sit until it thickens and cools (about 25 minutes).
 For this mix, you will need 1⅓ cup milk substitute 
 and 4 teaspoons lemon juice OR cider vinegar.

Over ten years ago, I was diagnosed 
with celiac disease. As an adult, I was 
content to do without, rather than to 
eat what was available on the market. 
However, when two of my nieces and 

one nephew were diagnosed with celiac 
disease, I was determined that they 
should be able to eat only the best,  

as well as gluten-free versions of what 
their non-celiac friends were eating. 

In fact, I developed the Southern Glory 
Biscuit recipe when one of the children 

wanted to have “pigs-in-a-blanket”  
for her birthday. We soon found that  
the children and adults (both celiac  

and non-celiac) in our family enjoyed 
the foods I created. Having shared 

these foods with non-family members, 
again both celiac and non-celiac,  

we found these people were equally 
enthusiastic. We decided to share  

with others what our family  
and friends have enjoyed.  

We hope you enjoy our products  
as much as we do.

Manufactured by 1•2•3 Gluten Free, Inc.
Orange, OH 44022
© 2010 1•2•3 Gluten Free, Inc.
Made in the U.S.A.

 

Nutrition Facts
Serving Size 1/16 mix (31g / 1.1oz)
Servings Per Container 16

Amount Per Serving:

Calories  110   Calories from Fat   0
                                                        % Daily Values* 

Total Fat  0g  0%
 Saturated Fat  0g  0%
 Trans Fat  0g
Cholesterol  0mg  0%
Sodium  390mg  16%
Total Carbohydrate  26g  9%
 Dietary Fiber  less than 1g  3%
 Sugars  3g
Protein  less than 1g 

Vitamin A   0%               Vitamin C   0%
Calcium   0%     Iron   2%
* Percent Daily Values are based on a 2,000 calorie diet. 
Your daily values may be higher or lower depending on your 
calorie needs:
 Calories  2,000  2,500
Total Fat  Less than  65g  80g
Sat Fat  Less than  20g  25g
Cholesterol  Less than  300mg  300mg
Sodium  Less than  2,400mg  2,400mg
Total Carbohydrate  300g  375g
Dietary Fiber   25g  30g
Calories per gram:
 Fat 9  Carbohydrates 4  Protein 4

    

Gluten Free, Wheat Free, Dairy Free, 
Casein Free, Peanut Free, Tree Nut Free,  
Egg Free Soy Free

so
ut

he
rn

 g
lo

ry
 TM

Check out the INSIDE OF THIS BOX for additional recipes, such as 
Cinnamon Buns, Chicken Pot Pie and more! For even more recipes and  
serving suggestions, please visit us at: www.123glutenfree.com
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NET WT 17.76 oz  
(1.11 lb) 504 g

GMO  
Free

(aka Chicken      
  Pot Pie)    
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1 Tbsp. oil
2 Tbsp. unsalted butter, unsalted
1 medium onion, chopped
2 large carrots, peeled and chopped
2 ribs celery, diced
1 bay leaf
1 tsp. dried thyme
½ tsp. salt
½ tsp. pepper
2 cups canned, gluten-free chicken broth
3 Tbsp. cornstarch mixed with ¼ cup water (this will make a slurry)
1½ pounds boneless, skinless chicken (i.e., breast, tenders) cut into bite-sized pieces  
	 and poached in chicken broth (I sometimes use leftover chicken or turkey)
1 cup frozen peas
1 package 1-2-3 Gluten Free® Southern Glory Biscuit dough prepared according to  
	 package instructions, but add 1 bunch chives, chopped. Cut out biscuits with glass  
	 or biscuit cutter. (Dough can be made up to 1 day ahead of time, wrapped well  
	 and refrigerated, or made earlier than that, and wrapped well and frozen.)

k	 Preheat oven to 400º F.

l	 Place oil and butter in large skillet, over medium heat to melt. Once melted, add onion, 	
	 carrots, celery, bay leaf, thyme, salt and pepper to the skillet. Stirring frequently,  
	 sauté until soft, approximately 10 minutes. Add chicken broth and then cornstarch/ 
	 water slurry. Stir until sauce reaches a boil and it thickens. Add chicken pieces and peas.  

m	 Pour mixture into a large casserole. (For easier cleanup, spray casserole with non-stick 	
	 spray before pouring mixture in). Place biscuits on top of casserole (edges can touch).  	
	 Brush tops of biscuits with milk or Half & Half.  

n	 Bake until tops of biscuits are golden brown, approximately 20 minutes.   
	 Serve immediately.

biscuits
chicken and


