
Soda Bread Biscuits
 Vegetarian

DESSERT

Ingredients
3 cups all purpose flour

0.3 cup sugar  sweet (depending on how you want them) 

1 teaspoon baking soda

1 teaspoon kosher salt

0.5 cup butter  unsalted room temperature (1 stick) 

2 teaspoons caraway seeds

0.5 cup raisins

1.3 cups buttermilk

READY IN

22 min.

SERVINGS

12

CALORIES

232 kcal

https://whatsheate.com


Equipment
bowl

frying pan

oven

whisk

wooden spoon

muffin tray

Directions
Preheat oven, prepare muffin pan: Preheat oven to 425°F. Butter a standard muffin pan.

Combine dry ingredients: In a large bowl, vigorously whisk together the flour, sugar, baking

soda, and salt.

Cut butter into flour, add mix-ins: 

Cut the butter into tablespoon sized pieces into the bowl of flour. Using your (clean) fingers,

work the butter into the flour, schmooshing (technical term) the butter between your fingers

and mixing with the flour until the mixture resembles a coarse meal.

If you are using raisins, caraway seeds, or any other add-ins, mix them into the mixture now.

Add buttermilk and form dough: Make a well in the center of the flour.

Pour the buttermilk into the center of the well. Use a wooden spoon to gently mix the flour

into the buttermilk until the flour is moistened with the buttermilk.

Then use your hands to form the mixture into a loose, shaggy, slightly sticky ball of dough.

The dough should be a little sticky, if it's too dry, add a tablespoon more of buttermilk. If it's

just too wet to handle, add a sprinkling more of flour. Do not over-mix!

And at this point work quickly. As soon as the acidic buttermilk interacts with the alkaline

baking soda, bubbles will form and leavening will start.

Divide dough among wells of muffin tin: Break off 12-equal portions of the dough and place

them in the wells of the muffin tin.

Bake: Put in the oven and bake for 12-13 minutes at 425°F, until the tops are nicely browned.

Remove from the oven and let cool for a couple minutes in the pan.



Remove the biscuits from the muffin tin to a rack to cool for a few minutes more.

Serve with butter and jam.

Nutrition Facts

 PROTEIN 7.4%
  FAT 34.24%

  CARBS 58.36%

Properties
Glycemic Index:19.57, Glycemic Load:23.09, Inflammation Score:-4, Nutrition Score:6.0552172984766%

Nutrients (% of daily need)
Calories: 232.1kcal (11.61%), Fat: 8.9g (13.69%), Saturated Fat: 5.39g (33.72%), Carbohydrates: 34.13g (11.38%), Net

Carbohydrates: 32.75g (11.91%), Sugar: 5.47g (6.08%), Cholesterol: 23.09mg (7.7%), Sodium: 314.7mg (13.68%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 4.33g (8.66%), Vitamin B1: 0.27mg (17.71%), Selenium: 11.72µg

(16.74%), Folate: 58.94µg (14.73%), Vitamin B2: 0.21mg (12.57%), Manganese: 0.24mg (11.78%), Vitamin B3: 1.95mg

(9.75%), Iron: 1.67mg (9.3%), Phosphorus: 63.69mg (6.37%), Vitamin A: 278.82IU (5.58%), Fiber: 1.38g (5.53%),

Calcium: 39.86mg (3.99%), Copper: 0.07mg (3.72%), Potassium: 123.93mg (3.54%), Vitamin D: 0.47µg (3.11%),

Magnesium: 12.24mg (3.06%), Vitamin B5: 0.25mg (2.45%), Zinc: 0.35mg (2.35%), Vitamin B12: 0.13µg (2.18%),

Vitamin B6: 0.04mg (1.78%), Vitamin E: 0.26mg (1.76%)


