
Lard-Fried Biscuits or Puffs 
Ingredients: 

2 cups self-rising flour 
1 pinch baking soda 
3/4 to 1 cup whole buttermilk 
1/4 cup lard 

Instructions:  

Blend lard and flour with a pastry blender or fork until you get pea-sized pieces. Stir in a bit 

of soda, then mix until combined. Add milk gradually until no flour remains at the bowl's 

bottom; the mixture should be thick. 

 Note: This recipe is intended to be made after frying chicken in lard.  You are to use the chicken grease 
after you fry your chicken.   

 
Sift flour onto the counter, add dough, sift more flour on top, and knead 4–7 times. Flatten 

dough about 1/3-inch thick and cut out biscuits. 

Use lard in a cast iron skillet. It should be melted to at least 1-inch depth and heated to 

medium. Evaluate readiness with a small piece of dough-it should float and fry. Fry biscuits 

in batches without crowding, flipping when golden; cook 4–5 minutes per side. Keep oil at a 

moderate temperature so biscuits cook through without browning too fast. 

  


