Aurora's "Taste of Winter"

Buttermilk
Biscuits
Ingredients
3 cups of all-purpose
flour
2 ½ tbsp sugar
1 tsp salt
8 tbsp cold butter, cut
into cubes
2/3 cup buttermilk
½ cup milk, whole or
low fat
Extra milk for brushing
the tops
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Aurora's "Taste of Winter"

Buttermilk
Biscuits
1. Preheat the oven to 450 degrees. If using a cast iron pan to bake,
put the pan in the oven at this time.
2. Sift the flour, sugar and salt together.
3. Using a pastry cutter, two knives or your hands, add the butter and
press it into the flour, breaking it up until all the butter is coated
and the pieces are very small about the size of a pea.
4. Add the buttermilk and milk and using a fork, gently mix until the
liquid has been absorbed by the flour.
5. Turn mixture out onto a board and with the heel of your hand,
push the dough into a rectangle shape.
6. Fold over into 3rds, like folding a letter.
7. Turn dough 45 degrees, pat out the dough again into the same
rectangle, fold the dough into 3rds. Repeat this 2 more times.
8. With your hands or a rolling pin, push the dough out and flatten it.
9. Using a biscuit cutter, or a cup, cut out your biscuits. Be careful
not to twist your cutter as that will seal your sides and could
prevent your biscuits from rising.
10. Take your preheated pan out of the oven carefully and place the
biscuits in the pan. You should be able to fit 12 into the pan or on
a cookie sheet.
11. Brush the tops with a bit of milk and bake 10 to 15 minutes until
golden brown and risen.
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