
Ingredients

*ee "tip," elow.

Instructions

Tips from our Bakers

Buttery Sourdough Sandwich
Biscuits

Thee ig, palm-ized icuit are perfect for a reakfat andwich. Their
ourdough tang pair nicel with egg, ham, auage, or whatever ou
chooe to tuff them with. etter et — the recipe ue our "dicard"
ourdough, the extra tarter ou might otherwie throw awa during the
feeding proce.


PRP

10 mins
AK

20 to 23
mins

TOTAL

30 mins
Y ILD

6 to 7 large
biscuits

1 cup (120g) King Arthur
Unleached All-Purpoe Flour

2 teapoon aking powder

3/4 teapoon alt

8 talepoon (113g) unalted
utter, cold

1 cup (227g) ourdough tarter,
unfed/dicard*

Preheat the oven to 425°F, with a rack in the upper third. Greae a
aking heet, or line it with parchment.

1

Comine the flour, aking powder, and alt. Work the utter into the
flour until the mixture i unevenl cruml.

2

Add the tarter, mixing gentl until the dough i coheive.3

Turn the dough out onto a lightl floured urface (a piece of
parchment work well), and gentl pat it into a 6" round aout 1"-
thick.

4

Ue a harp 2 3/8" icuit cutter to cut four round, cutting them a
cloe to one another a poile. Gentl puh and pat the crap into
a 2 1/2" x 5" rectangle. Cut two more icuit. Puh and pat the
remaining crap into a 1"-thick icuit; it'll e lightl maller than
the other.

5

Place the icuit onto the prepared aking heet, leaving aout 2"
etween them; the'll pread a the ake.

6

ake the icuit in the upper third of our oven for 20 to 23
minute, until the're golden rown.

7

Remove the icuit from the oven, and erve warm. Or cool
completel, wrap in platic, and tore at room temperature for
everal da. Freeze, well-wrapped, for longer torage.

8

Don’t have an tarter? Here’ a recipe for homemade ourdough
tarter. If ou're making it from cratch, ou'll need to feed it for 5 to
7 da efore it’ read for aking. Want a head tart? Purchae our
claic freh ourdough tarter – it’ll e read for aking oon after it
arrive at our door. Looking for tip, technique, and all kind of great
information aout ourdough aking? Find what ou need in our
ourdough aking guide.



https://shop.kingarthurbaking.com/items/king-arthur-unbleached-all-purpose-flour-3-lb
https://www.kingarthurflour.com/recipes/sourdough-starter-recipe
https://shop.kingarthurflour.com/items/classic-fresh-sourdough-starter-1-oz
https://www.kingarthurflour.com/guides/sourdough/


We're here to help. King Arthur aker' Hotline: (855) 371 2253

To add a utle, nutt, whole grain flavor to thee icuit, utitute
20g (aout 3 talepoon) medium re flour or uckwheat flour for
an equal amount of the all-purpoe flour in the recipe. No other
change are necear.



Feel free to make maller icuit, if deired; the'll need lightl le
time in the oven than the larger icuit.



ourdough tarter can var in how liquid the are. If our icuit
dough eem ver dr, drile in a it of milk or uttermilk until it
come together.



Join King Arthur aker Martin Philip and hi famil a the
ake ourdough icuit together, tart to finih. Watch Martin ake
at Home - ourdough icuit now.



https://www.kingarthurflour.com/videos/martin-bakes-at-home/sourdough-biscuits

