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Sugar Cane Syrup 
and 

Southern Biscuits

A Delightful Southern Treat



Sugar Cane Syrup  and 

Southern Biscuits 

SIMPLE HOMEMADE                       
SOUTHERN BISCUITS

• Prep Time: 5 mins
• Total Time: 30 mins
• Servings: 4-6

Ingredients

◦ 1 1/2 cups self-rising flour
◦ 1/2 cup milk or buttermilk
◦ 1 1/2-2 tablespoons vegetable oil

Directions

1. Preheat oven to 425°F.
2. Mix all ingredients well. If dough seems dry, add 

a little bit extra milk until mixes well.
3. Place dough onto lightly greased cookie sheet in 

biscuit shapes. You don’t even have to shape 
them; just use a spoon and put globs of dough 
down and they can be irregular shapes.

4. Lightly dust flour on the top of the biscuits.
5. Bake for 25-30 minutes, or until golden brown.



SOUTHERN FLUFFY HOMEMADE BISCUITS

1. Use all purpose soft wheat flour. White Lily is what I use,  which is 100% pure soft 
white winter wheat. If you don’t have access to soft wheat flour, you can still use all 
purpose flour. It will be good, but perhaps not as soft. If you do use AP flour, you 
will use more buttermilk.  The heavier grain requires up to 1/3 cup more. Start at a  
tablespoon at a time. (Some bakers use self-rising flour; I don’t, and I’m not 
opposed to it, it’s just the way I do it).

2. Weigh your flour if you can. 1 cup of flour weighs 128 grams. 2 cups is 256 grams. 
This ensures that you didn’t use too much flour. If you don’t weigh, spoon the flour 
into the measuring cup, as opposed to packing the cup.

3. Crumble ice cold butter into the flour mixture until you have medium sized 
crumbles (not too big, not too small) and freeze for 15 minutes. This takes the 
butter back to cold and keeps it intact. As the biscuits bake, the butter melts.

4. Real buttermilk is awesome, but if you don’t have it on hand, make your own 
buttermilk.  I always make my own with white vinegar. 1 tablespoon of vinegar into 
cup. Fill the cup with milk. Wait 15 minutes; it will get thick.

5. Whisk the dry ingredients before adding the butter.
6. Put a pinch of baking soda into the buttermilk. I’ve seen this tip in several recipes 

and adapted it for my own.
7. Don’t expect biscuit dough to look like bread dough or pie dough. That would make 

for a very tough biscuit. The dough should be wet and sticky. Wetter than your 
intuition tells you.

8. Don’t roll with a rolling pin. Simply form into a ball, and pat down in the same bowl 
you’ve mixed it with.

9. Use a sharp biscuit cutter, an up and down motion, not twisting.
10. Biscuits should kiss,  which means they touch in the pan. This helps them to rise 

as they bake.
11. Use a cast iron griddle. I recommend something like the Lodge L9OG3 Pre-

Seasoned Cast-Iron Round Griddle, 10.5-inch Bake at a high heat. I bake at 450 
for about 15 minutes for a medium sized biscuit. Check at 13 minutes.

12. Don’t worry that they don’t all look alike. These are homemade, not out of a can.
13. Make a double batch and freeze. Believe it or not, they are good popped into the 

microwave. If you know you’re going to freeze them, bake them a few minutes 
under and then bake them right from freezer.
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