
Recipe: Fresh Butter Biscuits

Ingredients: 2 cups flour, 1 tbsp
baking powder, 1/2 tsp salt, 1/2
cup cold butter, 3/4 cup
buttermilk.

Mix flour, baking powder, and salt. Cut in cold butter until
crumbly. Add buttermilk and stir until just combined. Roll out
dough and cut into biscuits. Bake at 425°F for 9-13 minutes or
until golden brown.
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