SWEET BUTTERMILK BISCUITS
YIELD: approx. 12 biscuits
	125 mL
	½ c.
	Flour

	125 mL
	½ c.
	Whole wheat flour

	30 mL
	2 Tbsp.
	Sugar

	7 mL
	1½ tsp.
	Baking powder

	1 mL
	¼ tsp.
	Salt

	50 mL
	¼ c.
	Butter or margarine

	1
	1
	Egg

	75 mL
	1/3 c.
	Buttermilk or sour milk

	2 mL
	½ tsp.
	Vanilla


1. Preheat oven to 4000F (2000C).  Lightly grease a baking sheet or line with parchment paper.
2. In a large bowl, combine flours, sugar, baking powder, and salt.

3. Cut in butter/margarine until it resembles small peas.

4. In a separate bowl, combine egg, milk, and vanilla.

5. Gradually add liquid mixture to dry, tossing with a fork, until a soft dough forms.

6. Turn dough onto a lightly floured board, and knead 4-6 times.

7. Roll out dough to 1 cm (½” thickness).  Cut into rounds using a biscuit cutter or glass.

8. Place on prepared baking sheet and bake for 10-15 minutes, or until biscuits are lightly browned on top.

SOURCE: Firehall Cooking with Jeff the Chef 
