
Fluffy biscuits 

 

For many people, if they have buttermilk in the house at all, it’s simply to 
bake this one thing: biscuits.  And it’s true that biscuits really do allow 
buttermilk to show off its strengths when it comes to baking.  The quick 
lift engendered by the interaction with baking soda (with some help from 
baking powder) is ideally suited to making the buttery short dough rise 
fluffy, high, and tender.  This recipe gets the proportions of butter and 
flour to baking soda and baking powder just about perfect.  The final 
touch is dabbing a little butter on top of the freshly baked biscuits.  (It 
might seem a little excessive, but it sure is good, so try it at least once.)  
The dough is quite damp, which helps make the biscuits moist, so 
sprinkle flour generously on the counter to work it.   
 
2 ¼ cups unbleached all-purpose flour 

1 ½ teaspoons baking powder 

½ teaspoon baking soda 

½ teaspoon salt 

½ cup (1 stick) very cold unsalted butter 

1 ¼ cups buttermilk 

2 tablespoons unsalted butter, melted 

 

1. Preheat the oven to 450°F.  Lightly 

grease a baking sheet. 

2. Stir together the flour, baking 

powder, baking soda, and salt in a 

large bowl.  Cut the cold butter 

into small pieces and drop it into 

the flour.  Cut the butter into the flour using a fork or a pastry 

blender until the mixture looks like coarse crumbs.  You can also 

make short work of this job by using a food processor.   

3. Pour in the buttermilk and stir just to combine.  Generously flour a 

clean work surface and turn the dough several times to gather it 

together into a coherent mass.  Pat it into a rectangle about ¾ inch 

thick, and use a 2 1/2 –inch metal biscuit cutter to cut as many 



biscuits as possible.  Set them on the baking sheet, just barely 

touching.  Push the scraps together gently (don’t overwork the 

dough) and cut out the last couple of biscuits.  

4. Bake for 13-15 minutes, until golden brown.  Remove from the 

oven and immediately brush the tops with the melted butter.  

Serve hot. 

 

Makes 12 biscuits 

 

From "The Animal Farm Buttermilk Cookbook: Recipes and Reflections 

from a Small Vermont Dairy" by Diane St. Clair (Andrews McMeel 

Publishing, June 2013, $27.99) 


