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Flaky Powder Milk Biscuits 

posted June 6, 2015 | yields 8 large biscuits 

3 cups all-purpose flour 

1/3 cup powder milk 

2 tablespoons sugar 

4 1/2 teaspoons baking powder 

1/2 teaspoon fine sea salt 

8 tablespoons unsalted butter, cold and diced into small pieces 

1 cup half & half 

2 tablespoons fresh lemon juice 

1 egg, slightly beaten 

Preheat oven to 450F and put the cast iron pan in dry (no oil or butter). Allow 

the pan to get very hot. In a large bowl, sift together all the dry ingredients 

TWICE. With your fingers or a pastry blender, work the butter into the flour 

just until you have pea-sized pieces of dough. If you over-work the dough, 

you won't get the rise. In a large measuring cup, combine the half & half and 

lemon juice, along with the beaten egg. Make a well in the center of the flour 

and pour liquid in. Work the dough gently with a fork just until it all combines. 

On a floured surface, knead the dough gently 1-2 minutes or until the dough 

comes together. Pat out (not roll) to about 3/4 of inch thick. If you roll the 

dough, you'll lose some air and rise in the final biscuit. With a biscuit cutter, or 

small glass, cut out your desired shapes. Be sure to cut them straight down (no 

twisting) so that the sides of the dough don't get 'caught' and impede the rise. 

Remove pan from oven and quickly & carefully place dough tightly together 

in the pan. As long as the pan is hot and dry, they won't stick. Put pan back in 

the oven, reduce heat to 400F and bake for 16-18 minutes or until golden 

brown.  Remove from pan and serve warm with butter, jam (or honey) or use 

at room temperature for sandwiches. Enjoy!  

 


