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One day we decided 

to ignore the sta nd a rd 

instructions for d rop 
biscuits. The result ? Best • 
biscuits ever. BY CRIST IN WALSH 

f HERE A RE TWO ba sic m e th o d , Il H'
 

m.ik ing bisc u its. Rolled b iscu its requ ire
 

I'OU 10 quite cardidly incorpo rate butter
 
or , horteni n,; in to the drv in g red ie n t­


.Idd 1he liq u id (m ilk, crc.un, or hu t­


rcrrn ilk), gc nrlv knc.id inro ,I co hes ive
 
dou g h , ro ll It our , and cu r th e br-cuns.
 

Fo r d ro p b isc u ir«, yo u Ju, t mel. th e bu tr ci I '
 

o r shortc ninu, .idd it to th e liqu id , .m d 
stir tim nu xrur« int o th e dry I ngrcdicnr-, 
"1) ro p " rh i, wette r barte r o n to ,I ha ki11 g; 

sheer to Ii .rm bisc ui ts .u id pop It into 

th e ov en. Done . Bu t it d ro p biscuus .irc 

'" t'.1.' 1', II-hI' arc rhcv o frcn .'u c h .i squ.u , 

g U I11 Ill~ ', tou g h drs.ippoim m r nr ? 

O ur d ro p bi scu i t recipe bake- up tall 
.ind re nd er cvcrv tim e. It 0 11., tt lr b u t ter 

t()r tlavor .mel b u tt e rmilk t() r g L' n t lc (' 111'; . 

All-pu rp o ..c nom su irs t his st vle o (b"euil 

iust ti ne. Sim e vo u d on ' t ro ll o u t the This tost v vor iotion is tlo vored with jorred pimentos ond ch eddor ch eese. 

bi ..cuits ~'o u '\ e less ch.i nce <l o vcrd cvc l ­

o!' ing t i lt' g lute n and p rod uci ng tough 

b isc u it..- no so fte r <pco.r] llo ur-, needed . u, th e S.Hl1t' e tfccr. R.lke unti l to p" .1IT go lden h iOII'n . ro r.rr­
But o u r m o-r l11 te rt'srJng brc.ik rh rou gh Wi t h th i» tech n iq ue in h.m d, rhc rcv ing; shee t h ,IIt\ \"1\' th ro u g h b.l kll1g, 12 to 

\\',1" .1 luc kv .icc id c u r. nl ) huur O il the dchcious I .in.u io ns I'O\! 14 minures, 
,\ lo st drop bJ, c u lt recipe> ca ll j'i)t' L;\ll nu ke. 3 . ]\ 'k lt rClllallllll g 2 r.ib lcsp o o ns 

coo led mclt ed hu rter .llld roo m - bu tt e r .1I1d b ru sh on biscu it tops. Trans fe r 

te m pcr.u urc liq u id (in o u r C.1'oC butte r ­ BUTTERMILK DROP BISCUITS bisc u its to wire rack .111d let cool tell- 5 
m ilk ). W he n we de veloped \ h i, rccr pc , \\T Mokes 12 biscuits m inu tes bL'!()JT 'ClYlng. 

.iclhcrcd to thost: rempcr.iru rcv-c-m os tlv. To re fre sh d ay-o ld biscuits . heat th e m in 0 

O n one occasio n I\'(,' go t tl rcd o f wa inn g 300-degree oven tor 10 m in u re s. CHEDDAR AND PIMENTO 
to r the hurte r to CO( ' ] o r rhc bu tt ermi lk DROP B ISCUIT~ 

to \\ ..i rm UI' o m o f the ri' ld~c , .ind 1I"t' jusr 2 c ups ( 10 o un c es) all-purpose flour In , re p I ad d .% CUI' ... h rcd dcd c xtru- ..h.up 

we n t uhc .id ,1Lld co m hined the t l\'( ), re m ­ 2 teaspoons baking pow d er chcd d.i r chcc -.c .u id 1/4 c up Iine lv cho pped 

pe rat u re bc d am ne d . T he w.i rm butte r y, teaspoon b a ki ng soda p rrcd pll n en to , to rlo ur m rxru rc. 

ms t.uul y c lumped in the ( o ld b u tterm ilk , teaspoon sugor 

.111d no m .it tc r ho« m uc h we subsc­ ' /. teaspoon salt MIXED HERB DROP BISCUITS 
qucn rlv \\ his kcd t he nn xtu rr , th e bur te l' 1 c up b u tterm i lk, chilled III st ep I .idd 2 r.ibl espo o ns minced fres h 

ch un ks wou ld n 't go .JII·;l \,. \Voll d erin ,; 8 toblespoons un soiled butter. melted, basil, 2 r.ib lc-poon- rn inccd fi'e,h p;lI·, lc \ . 

1\ h,u lI o u ld happen If \\'e p ro ceed ed plus 2 tablespoons unsolled b utter .uul 2 tCl,POOI1 , minced f-i·t·..h o regallo W 

!·cg.mJ less, we ..t irrcd the lu mpy mi xtu re Hour nu vrurc . 

in to t he drv ing rcd rc nr-, .md stuck rhc pan 1 . Ad just 01 e n ruck to middle p OSI­

of b isc u it.. in tll<: O\T n . Anl d7in gJ\' , rh c\' cion ,1I1 d heat 0\ e ll to 4 7S <.kg;t·e L~s, Lllle MUSTARD AND Dill 
camc o u t hi g her and tlutti <: r t h .1I1 rhm e rJll1Ln cd b;l lu ng ~ he et w j[h p .lrLhmcnt DROP BISCUITS 
lI'c 'd heen 1l1.lkin g \\' it h t hc ingred ien ts .H p:lp cr. \Vh isk tlo ur , b ;l klllg po \\'der , 111 , tcp I ,Id d 1 u h lc_,p, )o n l11 il1 ced ti'<: ,h 

CDnl'e lll io ILl] h' co n 'cet tem pera tu res. ba k lllg ' Od.l , sug .1C .1l1d s;llt w gcrhn ill d ill to nOllr 1111\ tur e ,llId 2 uhk,poolls 

W I1\'? T he ch u n k, Dr b ll tter melt ed In 1.lrge bowl. St ir bU\[ Crllll lk .lll d m el ted \\'!lok 'g;ra in Inll St~l ['d [() Lll lt te rJllll k 

rh e DIt' n, gi " in g oj l steam th ,lt cr <: .Hl·d bu tt er roge tlK r ill 2 -e ll\' liq UId n K.ls u n ll~ I11l\tl lle 

r i, c ;ll1d re, u lted in cs p cri;ll l\' lig ht , (-lu th ' c up Ulltil hurter li mns d u m p... 

hi scu it.... Th i, interac tlo 1l i, mDJ'e ryp iCl l 2. Add hm t<.Tn1l1k 1l11\t lll'e to tlour ROSEMARY AND OLIVE 
o fro llcd l' " c uu " .1., rhe pe a ·sin · Lh u n ks 11l lxtllte .llld ~ t i r II Ith rubbn ' .'p.1[U],l Ul1trl DROP BISCUITS
 
of L'h illed h u t I l'!' In ro lled b iscu it d oug h Jm t Incorp o ratcd . U sin g; grc;l,ed 1/4-CUP III 'o(cp I _Hi d 1/., CIII' hlle ll' chopped p ir ­


m el t in , h e OIT Il. lh , heer luck, our d n ' l1lea,urin g cup . d m p Inel ,c o o p.' 01 led k:t!.lln.1t<t o lll'e s an d 1111 rea"'poo )1 ,
 

much t'.1'ltT d m p b i.'LlIlt metho d g .1I' C b .ltlcr I liz inche, ,lp;lrt o n p reparn i , hce t 1Il1l1 ced j-i-e.,h rm el1l;l!"1' lo tlo u r l11 ixwre.
 




