



Sausage and Gravy Biscuits

Serves 10 | Prep Time: 10 Minutes | Cook Time: 20 Minutes


Ingredients  

Gravy:
• 4-6 slices of bacon
• 2 lbs of ground sausage
• 1 cup of chicken stock
• 6 cups of milk
• 1 cup of flour
• Salt and Black Pepper to taste

Biscuits
• 1 Tube of Grands Southern Biscuits

Kitchen Stuff:
• Instant Pot and Oven
• Measuring cup
• Mixing bowl
• Measuring spoons
• Spatula
• Baking pan

Instructions:

-I went with 5 slices of bacon.  I have a microwave bacon dish that drains the fat.  If you don’t 
have one, get one, but for now- you can put down a paper towel on a plate (cover it too).  If 
you’ve never cooked bacon in the microwave- I follow the rule of 1 minute per piece- so I did 5 
1/2 minutes for good measure.  For those cooking in the oven or stove- you do you booboo

-Ok.  Here we are gonna move a little fast- if you’re not first you’re last.  Turn your instant pot on 
to sauté.

-Throw in your sausage.  It will take a little while to brown.  Don’t fret just let it do it’s thing, but be 
sure flip it and mix it so there’s no sticking!

-YUM your bacon should be done!  Let it cool a bit before you put a piece in your mouth.  Let’s be 
real.  I actually took a little bit of the grease and sprinkled it on my sausage.  That sound’s so 
dirty, ha!  Totally unhealthy- but come on now.  Keep flipping that sausage so it browns properly.

-Take a break from working that sausage.  Dice up your bacon.  I went this route rather than 
putting it in my Instant Pot with the sausage because I want it to be crunchy and flavorful.



-Your sausage should be brown.  Toss in that bacon! Mix it all up!  Yum yum yum and yum.

-So, if you made the Buffalo Chicken with me last time, you should have some leftover chicken 
stock.  I actually saved the chicken stock that I used when we cooked the drumsticks (so it had 
just a hint of Frank’s but nothing crazy).  Pour that cup of chicken stock in with the meat and mix 
a little!  (I know I know- I had never thought of using chicken stock in sausage and gravy either- 
genius)

-Put the lid on your pot and lock it.  Set to high pressure for 5 minutes.  Remember- it takes a bit 
for it to get to the right temp for pressure. Make sure your little knob is set to seal.  I always seem 
to forget that part.  

-Preheat your oven to 350.  (you could’ve done this already but this is where we are in my 
forgetful nature). While the oven is preheating and the Instant Pot is cooking.  Put your biscuits on 
a cookie sheet or baking pan.  Hehe.  Biscuits.

-Measure out your flour and milk. Add them together in a mixing bowl.

-Pop your biscuits in the oven!   About 14 mins for Grands in my oven

-Mix up your flour and milk.  Try to get all those lumps out.

-Now that you’ve mixed up your flour, your meat is still cooking and your biscuits are baking.  
Here are those precious moments that you get.  Do some clean up!  Get all those things you are 
finished using and put them away!  Yaaasss.  Trust me- you will thank me later.  One thing I hate 
is being nice and full ready to plop on the couch next to my Bubbins (aka Steve) but then walk 
into the kitchen to a hot mess. 

-Once you’ve bibbity boppity boo’ed your kitchen clean- it should be time to release the pressure 
on your sausage/broth/bacon combo.

-Pour your flour and milk mixture in. Put your pot on sauté again. Toss in your salt and pepper.  I 
added about a teaspoon and half of pepper and a half teaspoon of salt.  You can always add 
more later. 

-Give it a good mix.  Another chance to get those lumps out.

-Your biscuits should be done.

-You’ll want to keep stirring your gravy.  It took a few minutes for it to really thicken up for me so 
don’t fret if it’s runny at first.  Just keep going.  I kept stirring so that nothing stuck to the bottom.

-When your gravy is nice and thick.  Plate 
your biscuits and load up your gravy!  Enjoy!

For detailed instructions go to 
www.madmadammom.com 

http://madmadammom.com/2018/01/17/food-instant-pot-buffalo-wings-um-drumsticks/

