
2-Ingredient Biscuits 
Ingredients: 

2 cups self-rising flour  
2/3 to 3/4 cup heavy whipping cream 

Note: Amount of cream will vary 

 

Instructions:   

Put flour in a bowl and gradually add whipped cream to make a thick dough. Dust a surface 

with self-rising flour, place the dough on it, sprinkle more flour on top, and gently fold 6–7 

times. Pat dough 3/4 to 1 inch thick, cut out biscuits, and arrange them on a greased pan. Bake 

at 450°F for 15–20 minutes until golden brown. Flip biscuits upside down after baking to 

prevent sweating. 

  


