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Savory Wedge Bread Recipe 
 

Ingredients  
● 1 1/2 cups biscuit mix 
● 1 Tablespoon (Tbsp.) sugar 
● 1 Tablespoon (Tbsp.) Cherchies® Lem 'n Pepper 

Spicy Blend or our New Basil Pizzazz 
● 1 beaten egg 
● 1/4 cup milk 
● 1/4 cup white wine 
● 1/4 cup grated Parmesan cheese 

 
Preparation  

1. Combine all ingredients except for the Parmesan 
cheese.  

 
2. Spread dough in a greased 8-inch round pan. 

Sprinkle cheese over the dough before baking at 
400 degrees for 20 minutes, or until done.  

 
3. Cut into wedges to serve.  A perfect 

accompaniment to one of our fabulous soups. 
Happy Cooking! 
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