
Biscuits 
Ingredients: 

Bread flour	 	 	 6 oz

AP flour	 	 	 6 oz

Sugar	 	 	 	 1 oz

Baking powder	 	 0.75 oz

Salt	 	 	 	 0.1875 oz

Butter, cold	 	 	 4 oz

Eggs	 	 	 	 1 ea

Buttermilk	 	 	 6 fl oz 


Directions: 

1. Sift together both flours, salt and baking powder. Place in bowl and add butter. 


2. Snap butter into flour mixture until it resembles flaky pieces (pea size for butter).


3. Add buttermilk and egg and stir to combine. Do not overmix!!


4. Roll dough onto lightly floured station (bread flour) and roll to 1 inch thick.


5. Cut biscuits and place on sheet pan. 


6. Brush with egg wash and bake at 400F about 10-12 minutes depending on size 
of biscuits. 



