
 

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

Combine shortening and flour using a pastry blender or fork until the shortening is in pea-sized pieces. Add 
baking soda and mix thoroughly. Gradually pour in milk, stirring until all flour is fully moistened and the dough 
achieves a thick consistency. Portion heaping tablespoons of dough onto a greased pan or a parchment-lined 
baking sheet. Bake at 500°F for 15–20 minutes. After baking, invert the biscuits to minimize moisture retention. 
Serve as desired. 

When making spoon biscuits, the dough should be slightly thinner and wetter than typical biscuit dough. 

For an easier batter, use Southern Biscuit Mix Formula L. 
  


