
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. 

 

  


