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Homemade Biscuits Recipe

Jump to Recipe

Kate Donahue | Food Babbles

January  9, 2019



Homemade Biscuits are so easy, you'll wonder why you ever ate them from a can. Wonderful with sausage gravy or next to your favorite...
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	Let's talk homemade biscuits, y'all! Ok, I just had to say it. I feel like makin' biscuits (said with my best Southern accent) deserved a "y'all!" But seriously, these flaky homemade buttermilk biscuits are about to be your new go-to biscuit recipe.


	Layer upon buttery layer of flaky dough, just like the big name brand ones that come in a can. You know the ones I'm talking about - but these are way better and really easy to make. You're not going to be buying that can anymore, that's for sure.


	Lightly crisp, golden brown outside, tender inside. and then when pulled apart, wonderful flaky layers are revealed. And how do those magical layers get there? Through the process of lamination.


	Much like making puff pastry, the dough is rolled out then folded, turned and rolled out again. Repeating this process a few times creates layers of butter and flour that went baked creates those lovely flaky layers.
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	What's even better is that as indulgent as these biscuits taste, they're nice to your waistline. Thanks to a small amount of butter, whole wheat flour and buttermilk, these biscuits are healthier than your average biscuit.


	These buttery layered biscuits are perfect for dinner or with a hearty breakfast. They're great with a pat of butter, dipped in gravy or with a smear of jam. But my favorite way to enjoy them is warm, fresh from the oven all by themselves. I know you'll enjoy these too.


	We think this homemade biscuits would be great alongside Shaina'sÂ Cheesy Grits RecipeÂ or even as a replacement for the wrap in Christina'sÂ BLT Wrap Recipe.


	

Are you tired of the dinner routine? 

Stuck in a rut or looking for fun new recipes to try?
 
Our Facebook Group is growing every day! If you havenâ€™t joined yet, we invite you to come check it out and join the fun.
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You can ask for recipe ideas, talk about cooking techniques, or get help figuring out the right new pan set for you. If youâ€™ve already joined, invite a friend along!
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Rate This Recipe
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Rating:
3.9
/ 5.0


(11 Votes)







Ingredients

	1 cup All-Purpose Flour
	1 cup White Whole Wheat Flour
	2 1/2 teaspoons Baking Powder
	1/2 teaspoon Salt
	5 tablespoons Butter, cold, cut into cubes
	3/4 cup Buttermilk, cold
	3 tablespoons Honey








Directions



	
		Preheat oven to 400°F. Line a baking sheet with parchment paper and set aside.
	
		In a large bowl, whisk together both flours, baking soda and salt. Add the butter to the flour mixture and using a pastry blender or two knives, cut in flour until the mixture resembles coarse meal with pea size pieces. Chill in refrigerator 10 minutes.
	
		Whisk together buttermilk and honey. Add mixture to the flour mixture and stir just until moistened.
	
		Turn dough out onto a lightly floured work surface and gently knead 3-4 times, just until dough comes together. It will still be crumbly.
	
		Roll dough out to a 9x5-inch rectangle that is 1/2-inch thick.
	
		Fold the dough into thirds, like folding a letter. Once you have a narrow rectangle, lightly dust the top with flour, then roll out to a 9x5-inch rectangle again that is 1/2-inch thick.
	
		Once more, fold the dough into thirds like folding a letter.
	
		Roll the dough to 3/4-inch thick.
	
		Using a 1 3/4-inch round biscuit cutter, cut 14 rounds from the dough and place on prepared baking sheet, 1-inch apart.
	
		Bake in preheated oven for 11-12 minutes, until golden brown and well-risen. Serve warm. 
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Cuisinart Stainless Steel Mixing Bowls
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Demarle Silpat Non-Stick Baking Mat
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Recipe Yields:
14 biscuits


Prep Time:
20 minutes


Cook Time:
12 minutes


Total Time:
32 minutes







Nutrition Facts


Serving Size
1 biscuit



Servings Per Recipe
14




Amount Per Serving

Calories from Fat 34

Calories
117




% Daily Value*



7%

Total Fat
4g



0%

  Saturated Fat
0g



4%

Sodium
98mg



6%

Total Carbohydrate
17g



0%

  Dietary Fiber
0g



  Sugars
5g



5%

Protein
2g




* Percent Daily Value are based on a 2,000 calorie diet.  Your daily values may be higher or lower depending on your calorie needs.


** Nutrition Facts are estimated based on ingredients and data provided by Fat Secret.
Please consult a doctor if you have special dietary needs.
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About Kate

Kate babbles about all things food on her own blog, Food Babbles, and about feeding her girls the best way. Here on Food Fanatic, she wows us with her commitment to homemade, fresh baking, week after week.
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Gluten Free Garlic Herb Biscuits Recipe
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Mexican Breakfast Biscuit Bake Recipe
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Cinnamon Biscuits Recipe
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Drop Biscuits Recipe





















Archives

	March 2024
	February 2024
	January 2024
	2023 Archives
	2022 Archives
	2021 Archives
	2020 Archives
	2019 Archives
	2018 Archives
	2017 Archives
	2016 Archives
	2015 Archives
	2014 Archives









© 2024 Food Fanatic


About Us | Advertising Info | Copyright Inquiry | Privacy Policy | Contact Us












