One day we decided

to ignore the standard
instructions for drop
biscuits. The resulte Best
DiSCUIts ever. sy crisTIN waLsH

THERE ARE TWO basic methods for
making biscuits. Rolled biscuits require
vou 1o quite carctully incorporate butter
or shortening into the dev ingredients,
add the liquid (milk, crcam, or but-
rermilk ), gently knead into a cobesive
dough, roll it out, and cur the bisawes.
For drop biscuirs, vou just melt the butres
or shortening, add it to the hiquid, and
stir this muxrure into the dry ingredicnts
“Dirop™ this werrer batter onto a baking
sheet to form biscuies and pop it into
the oven, Done. But it drop biscunts are
so easy, why are they often such asquat,
gummy, tough dl:mpp(_)irllmcnt?

Our drop biscunt recipe bakes up wll
and tender every time, Te calls for butier
for flavor and bucrermilk for gentle tang.
All-purpose flour suits this stvle of biscuit
just fine. Since vou don’t roll out the
biscuits, vouve less chance of overdevel-
oping the gluten and producing tough
biscuits—no softer special Hours needed.
But our most mteresting breakehrough
was a Jucky accident.

Most drop biseunt recipes call for
cooled melted butter and room-
temperature liquid (in our case butter-
milk). When we developed this recipe, we
adhered to those temperatures—mostly.
On one occasion we got tred of waiting
for the butter to cool or the burtermilk
to warm up out of the firdge, and we juse
went ahead and combined the mvo, tem-
perature be damned. The warm butter
mstantly clumped in the cold buctermilk,
andd no matter how much we subse-
quently whisked the nuxrare, the burtter
chunks wouldn’t go away. Wondering
what would happen 1if we proceeded
regardless, we stirred the Jumpy muxeure
into the drv ingredients and stuck the pan
of biscuits n the oven. Amazingly, they
came out higher and Auffier than those
we'd been making with the ingredients art
conventonally correct temperatures.

Why? The chunks of butter melted m
the oven, giving ofl steam that creared
rise and resulted in especially light, flufiy
biscuits. This interaction is more typical
of rolled biscunts, as the pea-size chunks
of chifled butter i rolled biscuit dough
mcle in the oven, By sheer luck, our
much easter drop biscint method gave
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This 1osly voriotion is flovored wilh jorred pimenios ond cheddor cheese.

us the same etfect.

With this technique in hand, there's
no it on the debicious yvaratons vou
can nake.

BUTTERMILK DROP BISCUITS
Mokes 12 biscuits

To refresh day-old biscuits, heat them in o
300-degree oven tor 10 minutes.

2 cups (10 ounces) all-purpase flour
2 leaspaons baking powder
Y2 teaspoon baking soda
1 teaspoon sugor
3 teaspoon salf
1 cup buttermilk, chilled
8 tablespoons unsolted buller, melted,
plus 2 tablespoons unsalted buiter

1. Adjust oven rack to nuddle posi-
don and heat oven to 475 degrees. Line
rimmmed baking sheer with parchment
paper. Whisk Aour, baking powder,
bakimyg soda, sugar, and salt together in
farge bowl. Stir butternlk and melred
butter together in 2-cup liquid measunng
cup unul burtter forms cumps,

2. Add buteernulk mineure to Hour
mixture and stir with rubber sparula unol
Jjust meorporated. Using greased Ya-cup
dinv measuring cup. drop level scoops ot
barter 172 inches apart on prepared sheet

Bake until tops are golden brown, rotat-
g sheet halfwav through baking, 12 o
14 minutes.

3. Ml remamimg 2 rablespoors
butter and brush on biscuit tops. “Iransfer
biscuits o wire rack and let cool tor 5
minutes before senving.

CHEDDAR AND PIMENTO

DROP BISCUITS

[nstep 1 add ¥4 cup shredded extra-sharp
cheddar cheese and Vs cup finelv chopped
jrved prmentos to flour miseure.

MIXED HERB DROP BISCUITS

In step 1 add 2 ablespoons minced fresh
basil, 2 rablespoons mineed fresh parsley,
and 2 teaspoons nuneed fresh oregano to
Hour nixeure.

MUSTARD AND DILL

DROP BISCUITS

Instep L add 1 ablespoon minced fresh
dill to fAowr miveure and 2 cablespoons
whole-grain mustard to butternulk
mixane

ROSEMARY AND OLIVE

DROP BISCUITS

In scep | add Y cap inelv chopped pit-
ted kalamata olives and 1Y2 weaspoons
mmged fresh rosemary 1o Houy mixeure.





