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Pesto Biscuits

20 January 2025
TOTAL TIME PREP COOK SERVES PER SERVING CALORIES
27 min 15 min 12 min 10 $0.85 301 kcal

Are you ready to elevate your biscuit game? These Pesto Biscuits are a delightful twist on the

classic recipe, combining the rich, aromatic flavors of basil pesto with the comforting texture of

freshly baked biscuits. Perfect for brunch, a cozy dinner, or even as a snack, these biscuits are

sure to...

Ingredients

[l 3teaspoons baking powder [l % cup basil pesto
[l 2 cups Gold all-purpose flour [ % cup milk

[l 10 servings Finely shredded Parmesan cheese, if [] 1teaspoon salt
desired

[l 1/3 cup shortening

EQUIPMENT Bowl, Baking sheet, Oven, Blender

Method
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Heat oven to 450F.

Mix flour, baking powder and salt in large bowl.

Cut in shortening and pesto, using pastry blender or crisscrossing 2 knives, until mixture looks like fine
crumbs. Stir in just enough milk so dough leaves side of bowl and forms a ball.

Place dough on lightly floured surface. Knead lightly 10 times.

Roll or pat 1/2 inch thick.

Cut with floured 2 1/2-inch cookie or biscuit cutter.

Place about 1 inch apart on ungreased cookie sheet.

Sprinkle with cheese.

Bake 10 to 12 minutes or until golden brown. Immediately remove from cookie sheet.

Serve warm.

BEOEOOEOE® OO

Nutrition per serving

301 14 g

KCAL PROTEIN

Saturated Fat

18 ¢ 21g

FAT CARBS

7.3 g - 46% of daily needs

Fibre 0.8 g - 3% of daily needs
Sugar 1.1 g- 1% of daily needs
Sodium 904 mg - 39% of daily needs
Cholesterol 22.4 mg - 7% of daily needs
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Adapted from Betty Crocker. Find this recipe, ratings and more ideas at whatsheate.com/pesto-biscuits-24243
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