Bite Size Bacon and Tomato Biscuit Cups with Basil
From the Kitchen of Deep South Dish

INGREDIENTS
e 10-12 slices bacon, about one (12 ounce) package
e 1/2 of a Vidalia, sweet or yellow onion, chopped
e 1 large tomato, seeded and chopped
e Chiffonade of basil, about 6 leaves, more or less, to taste
e 1 cup shredded cheese (Swiss, American, Cheddar), divided
e 1 can flaky style biscuits (about 8 biscuits), divided crosswise into thirds
e 1/4 cup mayonnaise
INSTRUCTIONS

1. Preheat oven to 375 degrees F.

2. Cook the bacon to crisp, remove, drain and set aside.

To the bacon drippings, add the chopped onion and cook until tender; toss in the tomato

and cook for a couple more minutes.

Remove, drain and set aside to cool.

Stack basil, roll like a cigar and thinly chiffonade; set aside.

Reserve about 2 tablespoons of the cheese and set aside.

In a small bowl, combine the bacon, onion and tomato mixture, the shredded cheese

and the basil. Combine until well mixed; add mayonnaise and blend in.

8. Separate each biscuit into thirds, or halves or if you can't get three pieces easily, so that
if you start with 8 biscuits, you have either 16 or 24 thin biscuits.

9. Butter or spray 24-count mini muffin pan with butter flavored non-stick spray and press
biscuits into each tin.

10. Spoon 1/2 to 1 tablespoon of filling into each biscuit, depending on how many you have.
Sprinkle each biscuit top with just a bit of the reserved cheese.

11. Bake at 375 degrees F for about 12 to 15 minutes or until bubbly and golden brown.

12. Cool for 5 minutes in the tin, remove and serve, warm or at room temperature.
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NOTES

May substitute one can of well drained, diced tomatoes or Rotel diced tomatoes.

Lasagna Biscuit Cup Variation: Brown 1/4 cup each of onion and bell pepper in 1/2 tablespoon
of cooking oil until tender; add 1 teaspoon of minced garlic and cook another minute. Add 1/4
pound each ground beef and Italian sausage and brown; pour off excess oil. Stir in 3/4 cup of

pasta sauce and set aside to cool slightly. Mix together 1/2 cup of ricotta cheese, 1 tablespoon
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of Parmesan cheese, and 1/8 teaspoon each of Italian seasoning and dried parsley. Prepare
cups as above, adding a pinch of the Mozzarella in each cup. Top with the meat sauce, ricotta

blend, distribute the remaining cheese on top of each cup and bake as above.

Pizza Cup Variation: Prepare as above, except sprinkle a pinch of the cheese into the bottom of
each biscuit cup, spoon pizza sauce on top and add desired, precooked toppings. Divide the
remaining cheese among the cups and sprinkle the top lightly with Italian seasoning. Bake as

above.

Sloppy Joe Biscuit Cup Variation: Brown 1/4 cup each of onion and bell pepper in 1/2
tablespoon of cooking oil until tender; add 1 teaspoon of minced garlic and cook another minute.
Add to that 1 pound of ground beef and brown. Drain off all excess oil. Return to the skillet and
add to that 1/4 cup of ketchup, 2 teaspoons of brown sugar, a dash of Worcestershire sauce and
salt and pepper to taste. Let cool slightly. Prepare cups as above, except substitute cheddar
cheese, sprinkling a pinch of the cheese into the bottom of each cup, divide the sloppy joe filling

evenly among the cups and top equally with the remaining cheese. Bake as above.

Taco Biscuit Cup Variation: Brown 1/2 cup of onion in 1/2 tablespoon of cooking oil until tender;
add 1 teaspoon of minced garlic and cook another minute. Add 1/2 pound ground beef and
brown; pour off excess oil. Stir in 1/2 package of taco seasoning and 1/4 cup of water. Simmer
until liquid reduces and mixture thickens. Prepare cups as above, except substitute cheddar
cheese, sprinkling a pinch of the cheese into the bottom of each cup. Divide the taco filling
evenly among the cups and top equally with the remaining cheese. Bake as above. Garnish with

shredded lettuce, chopped tomato and additional cheese, if desired.

Bacon Cheeseburger Biscuit Cup Variation: Prepare as above for Taco Cups, except eliminate

taco seasoning and use bacon in original recipe.

Breakfast Biscuit Cup Variation: Heat 1/2 cup of southern style, cubed frozen hash brown
potatoes, or parcook 1 large baking potato, peeled and cubed. To that, add 2 large eggs beaten;
heat, stirring regularly until eggs & potatoes are cooked though; set aside. In a separate skillet
over medium heat, brown 1/2 pound of breakfast sausage. Sprinkle a tablespoon of flour into
skillet; cook and stir for 2 minutes. Slowly stir in between 3/4 to 1 cup of milk until a thickened

gravy is formed. Prepare cups as above, layering in a pinch of cheese, the potatoes and eggs
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and topping with the sausage gravy. Distribute the remaining cheese on top of each cup and

bake as above. May also substitute cooked bacon for the sausage.

Images and Full Post Content including Recipe ©Deep South Dish. Recipes are offered for your own
personal use only and while pinning and sharing links is welcomed and encouraged, please do not copy
and paste to repost or republish elsewhere such as other Facebook pages, blogs, websites, or forums

without explicit prior permission. All rights reserved.

Check These Appetizer Recipes Out Too Y’all!
Pimento and Pecan Cheese Finger Sandwiches

Beefy Pizza Bread Appetizer
Spicy Crab or Shrimp Martini
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