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C Buttermilk Biscuits )

(2, Vegetarian

READY IN SERVINGS CALORIES

©

311 kcal

Ingredients

4 cups flour for dusting all-purpose plus more

1 tablespoon double-acting baking powder

1 teaspoon baking soda

1 teaspoon salt

1 teaspoon sugar

1 cup butter unsalted cold cut into small pieces

1.8 cups buttermilk plus more for brushing

Equipment
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bowl

baking sheet
oven

whisk

wire rack
blender

spatula
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Preheat oven to 375 degrees. In a large bowl, whisk together flour, baking powder, baking
soda, salt, and sugar. Using a pastry blender, cut in the butter until the mixture resembles

coarse crumbs with a few large clumps remaining.

Pour in the buttermilk; using a rubber spatula, fold buttermilk into the dough, working in all
directions and incorporating crumbs at the bottom of the bowl, until the dough just comes
together. The dough will be slightly sticky; do not overmix.

Turn out the dough onto a lightly floured work surface. With floured fingers, gently pat the
dough into a round about 1inch thick, pressing in any loose bits. Do not overwork the dough.
Use a floured 2 1/4-inch round biscuit cutter to cut out the biscuits as close together as

possible. (Use one cut edge as the edge for the next biscuit.)

Place the biscuits about 11/2 inches apart on an unlined baking sheet. Generously brush the
tops of biscuits with buttermilk.

Bake, rotating sheet halfway through, until the biscuits are golden and flecked with brown
spots, 18 to 20 minutes.

Transfer biscuits to a wire rack to cool.

Rob Tannenbaum

Nutrition Facts
]

PROTEIN 7.19% [ FAT 48.93% CARBS 43.88%

Properties
Glycemic Index:22.34, Glycemic Load:24.02, Inflammation Score:-5, Nutrition Score:8.0843477404636%



Nutrients (% of daily need)

Calories: 310.81kcal (15.54%), Fat: 16.91g (26.02%), Saturated Fat: 10.45g (65.29%), Carbohydrates: 34.12g (11.37%),
Net Carbohydrates: 33g (12%), Sugar: 2.16g (2.41%), Cholesterol: 44.52mg (14.84%), Sodium: 430.66mg (18.72%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 5.59g (1118%), Vitamin B1: 0.34mg (22.97%), Selenium: 15.61ug
(22.31%), Folate: 78.57ug (19.64%), Vitamin B2: 0.27mg (16.03%), Manganese: 0.29mg (14.35%), Vitamin B3: 2.5mg
(12.5%), Iron: 2.06mg (11.44%), Calcium: 109.92mg (10.99%), Vitamin A: 530.48IU (10.61%), Phosphorus: 101.2mg
(10.12%), Vitamin D: 0.74pg (4.93%), Fiber: 1.13g (4.51%), Copper: 0.07mg (3.6%), Vitamin B5: 0.34mg (3.36%),
Magnesium: 13.32mg (3.33%), Vitamin E: 0.49mg (3.26%), Vitamin B12: 0.19ug (3.22%), Zinc: 0.44mg (2.95%),
Potassium: 96.62mg (2.76%), Vitamin B6: 0.03mg (1.58%), Vitamin K: 1.55ug (1.48%)



