
Buttermilk
Sugar Biscuits
Recipe from Briana Holt

Adapted by Eric Kim

Chris Simpson for The New York Times. Food stylist: Maggie Ruggiero.

Prop stylist: Sophia Pappas. Sugar Biscuits

Time 1 hour

Rating (715)

INGREDIENTS

Yield: 9 biscuits

1  cup/227 grams cold unsalted

butter

3⅓  cups/425 grams all-purpose

flour, plus more for rolling

½  cup/100 grams granulated

sugar

1  tablespoon baking powder

2½  teaspoons kosher salt (such as

Diamond Crystal) or 1¾ teaspoons

fine sea salt

1¼  cups/300 grams cold

buttermilk

Melted butter and flaky sea salt

(both optional), for finishing

PREPARATION

Step 1

Heat oven to 375 degrees and line a large sheet pan with

parchment paper or foil.

Step 2

Coarsely grate the butter onto a plate, then freeze until cold and

hard, at least 10 minutes. Meanwhile, in a large bowl, whisk

together the flour, sugar, baking powder and salt. Add the butter

to the dry ingredients. Using a spoon, toss together until all of the

butter is coated with flour.

Step 3

Add half the buttermilk and toss with the spoon. When

incorporated, add the rest of the buttermilk and gently toss again,

without mashing together or overmixing, until the dry

ingredients are lightly hydrated throughout. The mixture will be

crumbly.

Step 4

These wonderful hearty biscuits, from the brilliant baker Briana Holt of Tandem Coffee + Bakery in
Portland, Maine, are crusty on the outside but tender on the inside, with distinct layers that are fun to
peel apart while eating. Different from fluffy, airy Southern biscuits, Ms. Holt’s biscuits are like sturdy,
salty-sweet Tempur-Pedic pillows that bounce back when you press into them. At Tandem, these
beauties are split and served slathered with butter and fruit jam or, in an especially divine
combination, cream cheese and hot pepper jelly. —Eric Kim

https://cooking.nytimes.com/search?q=Briana+Holt&action=click&module=byline&region=recipe%20page
https://cooking.nytimes.com/ourcooks/eric-kim/my-recipes?action=click&module=byline&region=recipe%20page
https://cooking.nytimes.com/recipes/1016985-reginas-butter-biscuits


Flour a clean surface and dump the mixture directly onto it. Using

your hands, gently press the crumbs together and then use a

floured rolling pin or empty wine bottle to roll the mass gently but

firmly into a 1-inch-thick rectangle. Fold the dough in half: Using

a bench scraper, lift the top half off the surface and fold it over the

bottom half. This step may be crumbly and messy at first, but just

go for it and fold what you can down from the top. Repeat this

roll-and-fold motion 5 times, flouring the surface and dough as

needed and using the bench scraper to straighten the edges as

needed. The dough will come together as you roll it. Rotate the

mixture after each fold to create a square.

Step 5

Build the final layer: Fold the dough in half one last time, then roll

to about 1½ inches thick to create a 6-inch square, using the

bench scraper to straighten out the edges.

Step 6

Using the bench scraper or a sharp knife, cut straight down into

the square to create a 3-by-3 grid of 9 squares, then place them on

your sheet pan, upside down if you’d like taller biscuits. Bake for

25 to 35 minutes, rotating the pan halfway through, until risen,

golden brown on top, and slightly pale on the sides. Don’t worry if

a couple of the biscuits tip over or if melted butter pools

underneath. Brush the tops with melted butter and sprinkle with

flaky sea salt, if using.
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Private Notes

Leave a Private Note on this recipe and see it here.

https://www.nytimes.com/subscription/cooking?campaignId=8LHFX

