( Cream Biscuits

Vegetarian

READY IN SERVINGS

IO

CALORIES

©

20 398 kcal

Ingredients

I:‘ 4.5 cups bleached all purpose flour ()

I:‘ 2 tablespoons double-acting baking powder homemade
I:‘ 1 tablespoon coarse kosher salt

|| 0.8 cup half and half

I:‘ 5.5 cups heavy whipping cream

I:‘ 0.8 cup butter unsalted chilled cut into 1/2-inch cubes ()

Equipment
D bowl

I:‘ baking sheet
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oven

whisk

cookie cutter
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Position 1rack in top third and 1rack in bottom third of oven and preheat to 450°F.
Combine 41/2 cups flour, baking powder, and salt in large bowl; whisk to blend.
Add butter cubes and rub in with fingertips until mixture resembles coarse meal.

Add cream and half and half and stir just until mixture is moistened and begins to clump
together. Turn out dough on floured work surface. Knead gently just until dough holds
together, adding more flour by tablespoonfuls if dough is very sticky, about 6 turns.

Roll out dough to 1/2-inch thickness. Using tines of fork dipped into flour, pierce dough all the
way through at 1/2-inch intervals. Using 23/4- to 3-inch-diameter biscuit cutter or cookie

cutter dipped in flour, cut out dough rounds.
Transfer dough rounds to 2 ungreased rimmed baking sheets, spacing 1inch apart.

Bake biscuits until light golden brown and tester inserted into centers comes out clean,
rotating baking sheets halfway through baking, about 14 minutes Total.

Transfer biscuits to cooling racks and cool slightly.
DO AHEAD: Biscuits can be baked 4 hours ahead.
Let stand uncovered at room temperature.

Place biscuits on ungreased rimmed baking sheets and rewarm in 375°F oven for 5 minutes
before serving.

Nutrition Facts
]

PROTEIN 5.08% [ FAT 71.07% cARBs 23.85%

Properties
Glycemic Index:8.35, Glycemic Load:15.83, Inflammation Score:-7, Nutrition Score:7.6499999217365%

Nutrients (% of daily need)



Calories: 398.46kcal (19.92%), Fat: 31.85g (49%), Saturated Fat: 20.11g (125.67%), Carbohydrates: 24.05g (8.02%),
Net Carbohydrates: 23.29g (8.47%), Sugar: 2.37g (2.63%), Cholesterol: 95.44mg (31.81%), Sodium: 500.73mg
(21.77%), Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 5.12g (10.24%), Vitamin A: 1206.97IU (24.14%),
Selenium: 11.88ug (16.97%), Vitamin B2: 0.28mg (16.62%), Vitamin B1: 0.24mg (15.8%), Folate: 54.61ug (13.65%),
Calcium: 129.9mg (12.99%), Phosphorus: 105.29mg (10.53%), Manganese: 0.19mg (9.7%), Vitamin B3: 1.72mg
(8.58%), Iron: 1.51mg (8.4%), Vitamin D: 117ug (7.83%), Vitamin E: 0.84mg (5.59%), Vitamin B5: 0.33mg (3.26%),
Fiber: 0.76g (3.05%), Potassium: 106.61mg (3.05%), Magnesium: 12.18mg (3.04%), Vitamin K: 2.89ug (2.75%), Zinc:
0.4mg (2.65%), Copper: 0.05mg (2.51%), Vitamin B12: 0.14ug (2.27%), Vitamin B6: 0.04mg (2%)



