
Cheddar & Garlic Biscuits 
Ingredients: 

2 cups self-rising flour 
1/4 cup salted butter, room temperature 
1-1/2 cups grated cheddar cheese 
1 tsp garlic powder, optional 
1 Tbsp salad spice blend (unsalted) 
1 tsp onion powder 
close to 1 cup whipping cream 
(or whole buttermilk) 

Instructions: 

Place the flour into a mixing bowl. Incorporate the butter using a fork until combined. Add the cheese, herbs, 
and onion powder, stirring thoroughly. Gradually pour in the whipped cream, mixing until the batter becomes 
sticky and all the flour is fully incorporated. Portion out heaping spoonfuls onto a greased baking pan.  Bake at 
500°F for 15 to 20 minutes.  

 

 
  


