
Prep Time
15 mins

Cook Time
10 mins

Total Time
25 mins
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Best Homemade Whole Wheat Biscuits

 

I love this easy biscuit recipe and am so happy to share it with you. Short on time? These can be
drop biscuits, too!

Course: Appetizer, Snack
Servings: 8 biscuits

Ingredients

2 cups whole-wheat flour or whole-wheat pastry flour
4 teaspoons baking powder
½ teaspoon salt
4 tablespoons butter cold, unsalted
1 cup milk or buttermilk (or any other kind)

Instructions

1. Preheat oven to 450. In a medium sized bowl combine the dry ingredients. Mix well with whisk or fork.
2. Cut the ½ stick cold butter into little pea sized pieces and then mix the pieces into the flour mixture.
3. Using a fork or pastry blender, try to mash the butter pieces as you mix it together with the flour until the mixture

resembles coarse crumbs. It is okay if the outcome just looks like the same pea sized pieces of butter covered with
flour

4. Then pour in the milk and mix it all together. Knead the dough with your hands 8 to 10 times and then turn out onto a
lightly floured surface (like a counter or cutting board).

5. Pat it out flat with your hands until the dough is a somewhat even ¾-inch thickness (sprinkle with a little flour if
necessary).

6. Turn a drinking glass upside down and cut out biscuit rounds. I have also used shaped cookie cutters (like a heart or
star) if you have little ones helping you! Or, if you're short on time, do drop biscuits by taking a tablespoon and
dropping 8 spoonfuls of dough onto the baking sheet.

7. Place biscuits on an ungreased baking sheet (or in a cast iron skillet) and bake at 450 degrees for 10 - 12 minutes or
until golden brown.

 Enjoy!
 

Recipe Notes

If you like buttermilk biscuits, use buttermilk in place of regular milk.
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https://www.amazon.com/King-Arthur-Flour-Organic-Premium/dp/B00P6ES098/?tag=100drf-recipe-20
https://www.amazon.com/Rumford-Baking-Powder-Ounce-Count/dp/B00655V2L0/ref=as_li_ss_tl?s=grocery&ie=UTF8&qid=1498442784&sr=1-4&keywords=aluminum+free+baking+powder&th=1&linkCode=ll1&tag=100drf-recipe-20&linkId=956ec479e3651e9b8922941eb1132d81
https://www.amazon.com/dp/B000R5PKD0/ref=as_li_ss_tl?&th=1&linkCode=ll1&tag=100drf-recipe-20&linkId=ad3691007dfa92c846a1a3270975acc7

