oo Whefe Wheal 1utlemilk liscuils o>
« 2 cups white whole wheat flour
= + 4t baking powder

I . 1/2¢. baking soda &
« TIstick (8T) cold butter, cut into small chunks
« I-1/4 cup buttermilk

* Preheat oven to 475°F. Line a baking sheet with parchment paper or foil.

* Ina large bowl, whisk rogether the flour, bakinf gowder, baking soda,and
salt. Using a pastry cutter or fork, cut in the cold butter until it’s the size of
rice. Stir in the buttermilk until dough forms. Do not overmix the dough or it
will become tough.

» Sprinkle flour on a clean surface. Dump dough onto the surfaceand knead a
few times. Sprinkle a little more flour on top of the dough and roll out until 1/2
inch thick. Use a biscuit cutter or glass to cut out biscuits.

* Place on the sheet Han and bake for 10-1I minutes. They will not brown on top,

but the bottom will be lightly browned.
» Serve warm with butter and honey or jam. @



