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Ingredients for the Biscuits: 

 2 c flour, plus more for working with the dough 

 2 t baking powder 

 ¼ t baking soda 

 1 t kosher salt 

 ½ c cold, unsalted butter, cut into small pieces 

 ½ c buttermilk, plus more for brushing tops 

 ½ cup half and half 
Instructions for the Biscuits: 

1. Preheat oven to 375 and line a baking sheet with parchment paper. 
2. Whisk together flour, baking powder, baking soda, and salt. 
3. Cut in butter using a pastry blender or fork or your fingertips until a course meal forms. 
4. Add buttermilk and cream. 
5. Stir to combine. 
6. Dust a work surface with flour and get some on your hands. (The dough is still pretty gooey at 

this point, so don’t be afraid to use a descent amount of flour.) 
7. Dump the dough on the work surface and pat it down to be about 1 inch high. 
8. Turn a drinking glass upside down and rub the rim in flour (like you are salting a margarita 

glass). 
9. Use the glass to cut biscuits out of the dough and place them on the baking sheet. 
10. Reshape the scraps and repeat to make more.  For the last one, just shape it by hand. 
11. Brush the tops with buttermilk. 
12. Bake 15-20 minutes or until tops are golden.  Be careful not to burn the bottoms as they 

brown faster than the tops! 
Ingredients for the Sammies: 

 ¼ c diced veggies such as onions and peppers 

 4 eggs 

 2 T half and half 

 salt and pepper to taste 

 4 slices cheese of choice 
Instructions for the Sammies: 

1. Spray a skillet with cooking spray and cook the veggies until tender. 
2. Whisk eggs, half and half, salt, and pepper together and add them to the skillet. 
3. Stir occasionally until eggs are cooked through. 
4. Cut the biscuits in half, add ¼ of the egg mixture on each bottom, top with cheese, and replace 

the top of the biscuit. 
5. Melt the cheese by placing it in a warm oven (optional). 

Here are some ideas to get your “kid cook” involved with this recipe: 

  He can whisk the dry ingredients for the biscuits. 

 If you’re not afraid of a mess, allow him to help pat down the dough and cut out the biscuits.  
Don’t worry, nothing in the dough will hurt anybody if you miss it while cleaning up! …isn’t this 
called “sensory play” or something?  I hear that’s good for a child’s development. :) 

 Have him help arrange the sammies by placing the cheese and biscuit tops on. 


