Buttermilk Biscuits
Ingredients

using Buttermilk Biscuit Mix (ADM)

•

1 1/2 cups Buttermilk Biscuit Mix

•

1/2 cup cold water
Yield: 12 Biscuits
Serving Size: 1 Biscuit

Directions
1.

Preheat oven to 450 degrees

2.

Combine biscuit mix and water in medium mixing bowl.

3.

Mix on low speed until the water is combined with the biscuit mix, then on medium speed for 1-2 minutes.

4.

Knead the dough on floured surface until smooth and roll out to ½ inch thickness.

5.

Cut out with desired size cutter. Place on lightly greased baking sheet.

6.

Bake for 10 – 12 minutes. Enjoy!

Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!
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Fast Facts
Featured Food Groups

Cooking Tips
•

Serve warm and enjoy with butter, honey, or jam!

•

Instead of butter, try spreading with olive oil and a sprinkle of
salt and pepper.

Second Harvest is an equal opportunity provider.
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