
Buttermilk Biscuits 
Ingredients: 

2 cups self-rising flour 
1 pinch baking soda 
3/4 to 1 cup whole buttermilk, amount varies 
1/4 cup vegetable shortening, Crisco 

Instructions: 

Blend shortening and flour until shortening is pea-sized. Mix in a little soda, then gradually add milk until no 
dry flour remains and the dough is thick. 

 

 Note: The Amount of buttermilk will vary depending on the type you buy.  Some are thin while others 
are thick.   

 

Sift flour onto the counter, add dough, and sift more flour on top. Knead 4-7 times, then pat to 3/4 to 1 inch thick. 
Cut biscuits, place in a greased pan, pat tops with buttermilk, and bake at 500°F for 15–20 minutes. Flip biscuits 
upside down after baking to keep bottoms crisp.  

“Granny Benefield made 1 1/2 dia. biscuits in an 11x7 pan. She had a small side oven she always 

made her bread in.” - Tammy 

Tammy’s Tip: Mama baked biscuits at 450°F, while Granny used 500°F for smaller ones. Try both 
temperatures to see which you prefer—500°F browns biscuits faster and yields a softer crumb 
  


