
What’s the trick for tall, flaky, buttery biscuits?
Midwest Foodie (www.vchale.com)

The perfect biscuit is a symphony of textures and flavors: sky-high lift, delicate flakiness that yields to a

tender crumb, and the rich, comforting taste of butter. It’s a hallmark of comfort food, but often seems

like an elusive art. Fear not, aspiring bakers! The ‘trick’ isn’t a single secret, but a combination of

thoughtful techniques that, when applied consistently, will elevate your biscuit game.

The Cornerstone: Ice-Cold Butter

This is perhaps the most critical component. Super cold butter, preferably unsalted, is what creates those

glorious layers. As the biscuits bake, the water in the butter turns to steam, pushing apart the layers of

dough and creating pockets of air. If your butter is too warm, it will melt into the flour before baking,

resulting in a dense, cake-like biscuit instead of a flaky one.

The Technique: Many bakers swear by grating frozen butter into the flour mixture, while others prefer

cutting very cold butter into small cubes. Whichever method you choose, work quickly to minimize

contact with your warm hands. Some even go a step further, chilling their flour and mixing bowl!
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The Art of Layering: Folding and Laminating

Beyond simply incorporating cold butter, creating distinct layers in your dough is paramount for

flakiness. This is often achieved through a simple folding technique, similar to laminating pastry dough,

but less intensive.

The Technique: After gently bringing your dough together, turn it out onto a lightly floured surface. Pat

it into a rectangle, then fold it into thirds (like a letter). Rotate the dough 90 degrees and repeat the

process one or two more times. This layering doesn’t fully blend the butter; instead, it creates distinct

strata that will separate beautifully in the oven.

The Right Liquid and a Gentle Touch

Buttermilk is the preferred liquid for many biscuit recipes for good reason. Its acidity reacts with baking

soda to provide extra lift and also tenderizes the gluten, resulting in a softer crumb. Regardless of your

chosen liquid, the key is to add just enough to bring the dough together, and then stop working it.
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The Technique: Overworking biscuit dough develops the gluten too much, leading to tough biscuits.

Mix just until the flour is hydrated and a shaggy dough forms. Err on the side of slightly sticky rather

than dry, and resist the urge to knead extensively. Less handling equals more tenderness.

Sharp Cuts and a Hot Oven

How you cut your biscuits also impacts their height. Using a sharp biscuit cutter or knife, press straight

down through the dough without twisting. Twisting seals the edges of the dough layers, preventing them

from rising fully.

The Technique: Arrange your cut biscuits on a baking sheet so they are just touching, especially for

soft, tall sides. A hot oven (often 425-450°F or 220-230°C) is crucial for the initial ‘oven spring.’ The

high heat causes the butter to steam rapidly and the leavening agents to activate quickly, resulting in a

dramatic rise.
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Bringing It All Together

The journey to tall, flaky, buttery biscuits is an enjoyable one. It’s about respecting the ingredients,

understanding the science, and practicing the techniques. With super cold butter, gentle layering,

minimal handling, and a hot oven, you’ll soon be pulling golden, cloud-like biscuits from your oven,

ready to be slathered with more butter, jam, or gravy. Happy baking!
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