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Nutrition Facts
Serving Size 1/16 mix (25g / 0.9oz)
Servings Per Container 16

Amount Per Serving:

Calories  80   Calories from Fat   0
                                                        % Daily Values* 

Total Fat  0g  0%
 Saturated Fat  0g  0%
 Trans Fat  0g
Cholesterol  0mg  0%
Sodium  380mg  16%
Total Carbohydrate  20g  7%
 Dietary Fiber  1g  4%
 Sugars  2g
Protein  1g

Vitamin A   0%               Vitamin C   0%
Calcium   0%     Iron   4%
* 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

    

 

NET WT 14.08 oz  
(0.88 lb) 399 g
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Check out the INSIDE OF THIS BOX for additional recipes. 
For even more recipes and serving suggestions, please visit us at:

www.123glutenfree.com

    1 package Aaron’s Favorite Rolls MixTM  
 4 Tbsp. unsalted butter or unsalted margarine, softened
     1½ cup skim milk (or water),  
    slightly warm (NOT hot)  
     ideal temperature is 110º F; any hotter will kill the yeast
    
 1 large egg, room temperature + egg wash

Spray 2 muffin tins with non-stick spray.

Pour Mix, yeast from packet, butter, milk and egg  
 into bowl of mixer with paddle attachment.   
 Mix until fully incorporated. This will resemble  
 a thick batter more than a dough.

Scoop batter into prepared muffin tins, filling each  
 two-thirds full. Spray plastic wrap with non-stick  
 spray and cover rolls (spray-side down) with wrap.

Place in warm, non-drafty place to rise  
 30-45 minutes.

Brush with egg wash. Fill empty parts of second 
    muffin tin with water.

Bake at 400ºF for approximately 20 minutes.   
 Rolls should be golden brown.

 1 package Aaron’s Favorite Rolls MixTM  
 2 Tablespoons vegetable oil
 1¼ cup warm (NOT hot) water
 ideal temperature is 110º F; any hotter will kill the yeast 
 Replace above ingredients with these and then  
 follow remaining directions as above.

Rice Flour, Tapioca Starch,  
Montina® Flour (Perennial Bunch 
Grass, Achnatherum Hymeniodes), 
Sugar, Salt, Xanthan Gum and 
Gluten-free Yeast Packet.
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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.

orange pecan
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k Spray 12 sections of a standard muffin pan with Pam Butter Spray (or other non-stick  
 cooking spray).

l   Pour Mix, yeast (from packet included with mix), butter, milk and egg into the bowl of  
 a mixer with a paddle attachment. Mix until fully incorporated—it will resemble a thick  
 batter more than a dough.

m   Mix together all the filling ingredients with a fork until they are well blended.

n   Scoop one rounded tablespoon of dough into each muffin compartment. Spoon some  
 filling on top of this dough, dividing it equally among the 12 buns. Scoop the remaining  
 dough equally into the 12 buns to cover the filling. Try to make the top layer of dough  
 meet and stick to the bottom layer all the way around the edge of each bun. Place the  
 buns in a warm non-drafty place to rise for 45–60 minutes. They will not rise much.

o   Bake at 400º F for 22–25 minutes. It’s okay if the filling has spilled out the sides of the buns.   
 Cool in the muffin pan for 15 minutes before removing to your serving plate.

p  Mix together all the frosting ingredients, adding just enough orange juice to make a  
 smooth frosting. Frost the top of each bun. Serve and Enjoy! Makes 12.

 Thank you to Victoria K. at the Tidewater Inn in Madison, CT for creating and submitting this recipe. We understand the Tidewater Inn  
 is quite accommodating to those with special dietary requirements.

Dough:  
1 package 1-2-3 Gluten Free®  
 Aaron’s Favorite Rolls Mix
4 Tbsp. unsalted butter or  
 unsalted margarine, softened
1½ c. lowfat milk
1 large egg, room temperature

Filling: 
½ c. unsalted butter or  
 unsalted margarine, softened 
1 c. granulated sugar
2 tsp. grated orange zest  
 (or ½ tsp. dry)
¼ c. chopped pecans

FRoSTing: 
2 Tbsp. unsalted butter or unsalted  
 margarine, softened
1½ oz. cream cheese (half of a  
 3 oz. pkg.), softened
¾ c. confectioner’s (powdered) sugar
½ tsp. grated orange zest (or ⅛ tsp. dry)
1½ Tbsp. orange juice


