
Biscuits 

Ingredients 

2 cups all-purpose flour 

1 cup buttermilk 

8 Tablespoons (1 stick) unsalted butter, frozen 

1 Tablespoon baking powder 

1 Tablespoon sugar 

1 teaspoon kosher salt 

 

Instructions 

1. Preheat oven to 425 F 

2. Take butter out of the freezer and use a box grater to grate all the butter into a small bowl, 

return to the freezer 

3. Mix dry ingredients well with spatula 

4. Get butter out of freezer and mix BY HAND the butter into dry ingredients 

5. Get milk out of the refrigerator and pour into mixing bowl 

6. Mix all ingredients with a spatula or by hand until dough comes together 

7. Put onto a floured surface and press out gently by hand, then fold dough in half and repeat 

process 6 times to “laminate” the dough. Working quickly and not pressing to much 

8. Cut into circles with about a 2” or 2½” cutter or use a butter knife to cut dough into 9 pieces as 

is. Using a circle cutter, you will have excess dough scraps. Pull together and repeat laminating 

process and continue to cut 2 more disks, and then 1 final disk to get 9 total biscuits 

9. Put into the oven and cook for about 12 minutes or until the tops are lightly browned.  

10. Remove from oven and lightly brush with butter. Serve warm 

 

*Do NOT use a rolling pin on these, and keep butter and liquid as cold as possible 


