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Biscuits and Gravy 

Ingredients 
1 lb. Sinclair Family Farm bulk breakfast sausage 
2 tbs. butter 
1/3 cup flour 
3 cups milk 
¼ tsp. garlic powder 
¼ tsp. seasoned salt 
Salt and pepper to taste 
Your favorite biscuits 

 

Method 
1. Brown sausage in large skillet over medium-high heat until no longer pink.  
2. Add butter to the pan and stir until melted. 
3. Sprinkle flour over the sausage and stir for 2 minutes. 
4. Pour milk into sausage and flour mixture slowly, whisking constantly until smooth. 
5. Whisk in the seasonings. Taste the gravy and adjust seasoning if necessary. 
6. Serve immediately with your favorite biscuits. 
7. Pair with Alpen Sierra Coffee Roasting Company Mellow Morning Half-Caf, or for a stronger taste, 

Certified Organic Dolomiti Blend. 
 
Adapted from the Salty Marshmallow 

 

  

https://www.carsonvalleymeats.com/wp-content/uploads/2025/03/Biscuits-and-Gravy.pdf
https://carsonvalleymeats.eatfromfarms.com/product/1-sff-pork-bulk-breakfast-sausage

