Hoecake Biscuit

Family Favorite: "If you find making biscuits intimidating, this is the recipe for you!" -Tammy

Ingredients:

2 cups self-rising flour

1 pinch baking soda

1/4 cup shortening or butter at room temperature
11/2 cups whole buttermilk, amount varies

Instructions:

Combine flour and baking soda in a bowl. Use a blending fork to mix in shortening or butter
until the mixture resembles pea-sized crumbs. Add enough buttermilk to create a wet
mixture. Pour the mixture into a well-greased 10-inch cast-iron skillet, greasing the skillet
with shortening. Bake at 450°F for 25 to 30 minutes, or until golden brown. After baking, flip
the bread and cut it into triangles as typically done for cornbread.

[

If you prefer, melt the shortening or butter and mix it in rather than cutting it into the flour.

-4 *  This dough should be wetter than traditional biscuit dough. It should be about the consistency of
cornbread batter.

“This is my personal favorite biscuit to make biscuits and gravy!” - Tammy




