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Plain Cream Biscuits Makes about 12 -2 ½ inch (6.5cm) biscuits
Prep Time: 15 minutes Baking Time: 12 minutes

These plain Cream Biscuits are so tender and delicious. Just barely
sweet to compliment an American breakfast, or with gravy or with jam or
fresh out of the oven, plain.
The kitchen will smell so warm and buttery, but there is no butter in this
plain cream biscuit recipe.

● 2¼ cups (290g) all purpose flour
● 4 tsp baking powder
● ½ tsp salt
● 2 Tbsp powdered icing sugar
● 1½ cups (375mL) heavy whipping cream

Preheat oven to 450°F (230°C).
Oil a baking sheet or line with baking parchment.

Sift together the flour, baking powder, salt and icing sugar into a large mixing bowl.  Stir to make
sure all is combined.
Pour the cream in all at once.
Stir lightly to bring the dough together.

Dump it all out on a floured surface, flour your hands and flatten a bit. If you sprinkle the dough,
you may add more flour than necessary.

Cut it roughly in half and put one half on top of the other.
Press a bit and repeat.
This brings the dough together and creates some layers.

Flatten to about ¾ inch (2cm) using your fingers.
Flour your biscuit dough and flip it over.  This is so the biscuits don’t stick too much to the
surface when you are transferring them.

Flour your cutter or knife to prevent sticking and cut your shapes.
Place on the baking sheet about 1½” (4cm) apart. Gather the dough bits and press to cut what
you can.

Brush the tops with more cream if you would like.
Place on top of another baking sheet to prevent over browning the bottoms.
Bake for about 12 minutes.

Immediately brush with melted butter for something extra special, but optional.


