
Southern Eggs Benedict 

 

 
 

Whole Wheat Biscuits 

 

1 cup white whole wheat flour   1 teaspoon baking powder 

½ teaspoon salt     ¼ teaspoon baking soda 

3 tablespoons butter ½ cup buttermilk or just under ½ cup 

milk with a little vinegar splashed in 

Preheat the oven to 450 degrees. If you have stoneware, put your favorite pan in the 

oven. I use my mini bar pan; it's perfect for a tiny batch of biscuits. 

Measure the white whole wheat flour into a bowl. Add baking powder, salt, and baking 

soda. Alternately, you could use self-rising flour, or use white all-purpose flour plus the 

baking powder, salt, and baking soda.  Mix together with a fork. 

Cut the butter into small cubes.  Using the tips of your fingers or a pastry blender, work the 

flour and butter together until the mixture resembles coarse crumbs. 

Pour over most of the buttermilk or milk and mix with a fork.  If the mixture is too dry, add 

in the rest of the milk.  If it is too wet, you can remedy that in the rolling out phase with a 

little extra flour. 

Turn the biscuit dough out onto a floured surface and lightly sprinkle the top with flour as 

well. I never bother with a rolling pin, because the more you work your biscuit dough the 

tougher your biscuits will be. I just kind of pat it together into one cohesive unit then press 

it out into a rectangle. If I am making 2-inch biscuits, I usually cut the dough into 6 roughly 

equal pieces then shape them using my biscuits cutter. Since I was making gigantic 3-

inch biscuits today, I just cut the dough using my 3-inch cutter, then reshaped it to cut 

the rest. I got 4 biscuits from this dough.  I don’t worry too much about the biscuits being 

shaped perfectly.  A tender and tasty biscuit is much more important than a pretty 

biscuit! 



Place on the pan, barely touching, and place the pan in the oven for 15-18 minutes. I 

start with 15 then test the biscuits by pressing between 2 biscuits. If it feels too moist, I'll put 

them back in the oven for a couple more minutes. 

Eggs Benedict 

1 recipe whole wheat biscuits    2-4 ounces prosciutto 

1 stick butter, melted and cooled   2 egg yolks 

2 whole eggs per person    juice of one lemon 

salt 

While the biscuits are in the oven, place an ounce of proscuitto per person on a sheet 

tray. Place in the oven for 10 minutes if you like it crispy (I do) or 5 minutes for less crispy 

proscuitto. 

Preheat a 10-inch frying pan over medium heat and spray lightly with olive oil or cooking 

spray. Crack 4 eggs into the pan (if you are serving 4 people, you will need to do 2 

batches of eggs). Salt the eggs lightly and turn the heat down to low or medium-low, 

depending on the heat of your burner (this is my power burner, so I turn it down to low). 

Cover and cook for 4-5 minutes or until eggs are set the way you like them. 

While the eggs are cooking, make the hollandaise. This is not traditional hollandaise, 

which I can't make for the life of me-it separates every time. Blender hollandaise = 

perfect results every time. Place the yolk of two eggs and the juice from one lemon into 

your blender. Blend on low until combined, then remove the cap from the top of the 

blender and very slowly drizzle in the butter to emulsify the mixture (if you pour it in all at 

once, it won't emulsify!). Add a couple of pinches of salt and, if you like, a tiny bit of 

cayenne (I'm not a fan so I leave it out). 

When the biscuits are done, split one biscuit per person and top with one ounce of the 

crisped proscuitto. Top with a fried egg on each biscuit half then pour hollandaise over 

the top. Serve quickly while it's still warm! 

 

   

 

 

  


