
 

 

2010 International Biscuit Festival 
Baking Contest Winners 

 
Most Original Biscuit 
 
Grand Champion  
 
Finalist 1: Kimberly Pack 
 

The Fat Elvis-aka Taking Care of Biscuits 
 
Biscuits: 
2 cups all-purpose flour 
2 tsp baking powder 
1/2 tsp baking soda 
1/2 tsp salt 
1 1/2 cups powdered sugar 
1 1/2 bananas, mashed 
1/2 cup honey roasted peanuts, chopped 
1/3 cup shortening (or 1/3 cup frozen unsalted butter, grated) 
1/2 cup buttermilk 
Filling: 
Fried bacon 
Sliced bananas 
Peanut butter topping: 
1/4 cup powdered sugar 
1/3 cup creamy peanut butter (Jiff recommended) 
1 Tbsp skim milk 
1/4 tsp vanilla 

To prepare biscuits, sift first 5 ingredients together in a large mixing bowl. Add mashed 
bananas and chopped peanuts to flour mixture. Cut in the shortening until well combined. 
Pour in buttermilk until mixture is slightly moistened. Add more if needed. On a floured 
surface, turn out mixture and gently, careful not to over mix, form into a ball. Then 
flatten out into a circle about 1/2 inch in thickness. Using a biscuit cutter of choice, 
depending on the size preferred, for ex. a glass, biscuit cutter, etc., dredge through flour 
and form biscuits. Place biscuits on a silpat covered cookie sheet and bake 8-10 min. until 
golden brown. (No temperature provided.) Number of servings: 10-12 



 

 

To prepare filling, combine ingredients in small bowl. Microwave until soft. Mix until 
smooth. Serve with biscuits. 

  



 

 

 
 

 
Finalist 2: Drama Watson 
 

Flitter Bread 
 

3 cups White Lily self rising flour, sifted 
3/4 cup lard or Crisco 
1 1/2 cups whole buttermilk 
2 Tbsp vegetable oil 

Preheat oven to 450 and place in the oven a well seasoned 9-inch black iron skillet to be 
heating up while you mix your dough. Put flour in large bowl. Cut in the shortening using 
a pastry blender until crumbly. Add buttermilk and mix with a spoon until well blended. 
Add oil to the hot skillet, making sure all surfaces are well coated. Pour the dough in. 
Brush a little buttermilk on top to smooth out. Bake 20-25 minutes until golden brown. 
Turn out onto a plate. Slice and serve. Number of servings: 8. 

  



 

 

 
 
Finalist 3: Joseph Lowery 
 

Big Island biscuits 
 
1/2 cup (2.5 ounces) dried mangos, chopped 
2 Tbsp dark rum 
2 cups White Lily self rising flour 
2 Tbsp powdered milk 
3 Tbsp sugar 
1/2 tsp salt 
3/4 tsp baking powder 
1/4 cup cold lard 
2 Tbsp cold butter, unsalted 
3/4 cup Cruze buttermilk 
1 Tbsp mango extract 
1/2 tsp vanilla extract 
1/2 cup macadamia nuts, lightly toasted and chopped 
For brushing the biscuits: 
1/4 cup butter 
1 Tbsp dark rum 
1 Tbsp brown sugar 

Plump chopped mangos and dark rum in microwave for 20 seconds and chill until 
needed. In a mixing bowl sift together measured flour, powdered milk, sugar, salt and 
baking powder. Using a pastry blender, cut lard and butter into dry ingredients until 
mixture is like small peas. Using a wooden spoon, stir in buttermilk that has been blended 
with the extracts. Also, add chilled mango and rum as well as chopped nuts. Mix the 
dough until just blended and chill in the refrigerator for 10 minutes. Remove dough from 
refrigerator and roll out to about 1/2 inch thick on a floured surface. Punch out biscuits 
using a sharp 2 inch biscuit cutter and place on an ungreased baking sheet about 2 inches 
apart. Mix together melted butter, dark rum and brown sugar and brush tops of biscuits. 
Bake in 475 degree oven for 12 minutes. Remove from oven and brush again with 
remaining butter mixture and serve. Number of servings: 12 biscuits. 

 
 
 



 

 

Category: Buttermilk Biscuits 
 
Finalist 1: Mark Mohundro 
 

Aunt Nancy's Old Fashioned Biscuit (with variations by Mark) 
 

Small amount of hot water (about 1/4 cup) 
1/2 packet of dry yeast 
2 cups White Lily all purpose flour 
4 tsp Clabber Girl baking powder 
1/2 tsp salt 
1/2 tsp cream of tartar 
2 tsp sugar 
1/2 cup Crisco (solid) 
2/3 cup milk 
1/4 cup heavy cream. 

Add yeast to hot water and let sit. Combine all dry ingredients in large mixing bowl. Stir 
with dry spoon to combine. Add Crisco, milk, heavy cream, and yeast mixture. Mix 
thoroughly (don't over-mix). Place mixture on floured surface, knead dough, with hands, 
about 10 times. Instead of rolling dough, use hands to mold into "dough sheet," about 1/2 
to 3/4 inch thick. Cut with 2-inch biscuit cutter. Repeat molding and cutting with "left-
over dough. Place on cookie sheet lined with parchment paper. Bake at 450 for 10-12 
minutes. Number of Servings: 10 

  



 

 

 

Finalist 2: Ann K. Farrar 
 

Annie's no-buttermilk buttermilk biscuits 
 

5 1/4 cups White Lily's self rising flour, (unbleached recommended) 
2 sticks margarine 
1 3/4 cups skim milk, (Mayfield recommended) 
Cooking spray 

Preheat oven to 475 degrees. Pour flour into big bowl. Cut margarine into flour until 
consistency of corn meal. Add milk until it's a sticky dough. Put additional flour on a 
pastry board. Place dough on flour and sprinkle top of dough with flour so it is not sticky 
on top. Pat dough out until 3/4 inch thick. Fold dough in half over itself and sprinkle top 
of dough again with flour-until dough is not sticky on top. Pat dough out again until 3/4 
inch thick. Cut 12 biscuits with a 3/4 inch biscuit cutter. Put biscuits on cookie sheet 
sprayed with cooking spray. Bake 15 minutes until golden brown on top. 

  



 

 

 

Finalist 3: Justin Fee 
 

Granny Annie Ruth Gryder's Drop (or Cathead) Biscuits 
 

2 1/4 cups White Lily self rising flour 
3 Tbsp mayonnaise 
1 1/4 cup Mayfield's buttermilk 
Preheat oven to 490 with middle rack moved to highest position. Mix flour, mayonnaise 
and buttermilk by hand for about one minute. Spoon mix onto pre-greased baking pan. 
Bake until they look and smell done. 
  



 

 

 
Sweet Biscuits 
 
Finalist 1: James R. Hayes 
 

Orange Sunshine Biscuits 
 

2 cups self-rising flour 
1 Tbsp sugar 
1 Tbsp orange zest 
4 Tbsp margarine, cold 
1 egg, beaten 
2/3 cup orange juice 
2 Tbsp margarine, melted 
3 Tbsp sugar 
1 cup powdered sugar 
1 Tbsp cream cheese 
2 Tbsp orange juice 
1 Tbsp orange zest 

In a large mixing bowl, blend flour, one tablespoon sugar, and orange zest. With a pastry 
blender, cut in the cold margarine until mixture has uniform texture. Make a well in the 
center and pour in the beaten egg and orange juice. Stir until dough forms a ball, adding 
flour as needed. On a floured surface, knead the dough until no longer sticky, adding 
flour as needed. With a rolling pin, roll the dough until 1/2 inch thick. Brush with melted 
margarine and sprinkle with three tablespoons sugar. Starting from one end, roll the 
flattened dough in jelly-roll fashion. Dust a sharp knife with flour and cut the roll into 3/4 
inch sections. Place each section on a greased baking pan about one inch apart. Bake 14 
minutes (no temperature given). Make icing by combining powdered sugar, cream 
cheese, and orange juice. Remove from oven and cool on wire rack. While cooling, 
drizzle on the icing mixture and sprinkle with one tablespoon orange zest. Serve warm. 
Yield: 8 servings.



 

 

 

Finalist 2: Judy M. Davis 
 

Blackberry Shine Biscuits 
 
2 cups self rising flour 
2 tsp sugar 
1 cup heavy whipping cream 
3-4 Tbsp blackberry moonshine (or blackberry wine) 
1/2 cup blackberry jam 
1/4 cup fresh blackberries 
2 Tbsp blackberry moonshine (or blackberry wine) 
1 cup confectioners sugar (approx.) 
1/2 tsp vanilla 

Combine flour with sugar. Add cream and enough moonshine to achieve a slightly sticky 
dough. Turn dough out on lightly floured surface. Roll or pat to approximately 1/4 inch 
thickness. Cut into 20 biscuits. On half of biscuits, paint edge of biscuit with milk, place 
one teaspoon jam, and 1-2 blackberries in center of biscuit. Top with another biscuit. 
Press edges to seal. Bake (no temperature given) until browned, approximately 12-15 
minutes. For icing: add enough moonshine to confectioners sugar and vanilla to make 
thin icing. Drizzle over baked biscuits. 

  



 

 

 

Finalist 3: Bill Wagner 
 

Cinnamon Pecan Cranberry Biscuits 
 

1 cup sifted unbleached self-rising flour 
1/4 cup chopped pecans 
2 tsp cinnamon 
1/4 cup dried cranberries 
1/4 cup brown sugar 
1/3 stick of butter 
Milk to mix 
Mix dry ingredients. Cut in butter Add milk. Knead, roll out on floured surface. Cut 
biscuits. Bake in preheated (450 degrees) oven. Drizzle with sugar glaze if desired. 
  



 

 

 
Savory Biscuits 
 
Finalist 1: Casey Littell 
 

Cheddar and Chive Biscuits 
2 cups self rising flour 
1/4 cup shortening (varies according to temp & brand) 
1 cup sharp cheddar cheese, grated 
2-3 Tbsp chopped chives, to taste (I like a lot) 
3/4-1 cup Mayfield's buttermilk (best made with buttermilk in bottom of jug) 

Preheat oven to 425. Measure flour. Cut in shortening. Mix in cheese and chives. Mix in 
buttermilk. Turn dough onto floured work surface. Knead very slightly a few times. Pat 
dough into 1 1/2 inch thick round. (I don't use a rolling pin). Cut biscuits with a biscuit 
cutter or glass. I like to use a standard American pint glass. Place biscuits on a greased 
baking sheet with biscuit edges slightly touching (this will make them rise up straighter). 
Bake 20-25 minutes or until golden with flecks of browned cheddar. Butter them and eat 
while hot. 

  



 

 

 

Finalist 2: Jackson Walker 
 

Cheesy Pork Butt Cream Cheese biscuits 
 

1 Tbsp lard 
16 oz. smoked pork butt cut into a small dice 
1/2 tsp cayenne pepper 
4 1/2 cups self rising flour (Martha White) 
Pinch of salt 
1/2 cup lard 
8 oz. cream cheese 
2 cups Colby and Monterey Jack 
Shredded cheese blend 
1 1/2 cup cold buttermilk 
2 Tbsp melted butter 

Preheat oven to 500 degrees. Put one tablespoon of lard into a hot skillet and sauté the 
smoked pork butt with the pork fat until the pork butt is just crusty. Sprinkle with the 
cayenne pepper and sauté for 30 seconds more. Either chill in the refrigerator or in the 
freezer. Measure flour and sift into a medium mixing bowl and sprinkle pinch of salt into 
the flour. Using 1 cup of water measure out 1/2 cup of lard using volume displacement 
method of measurement. Pour off water and put lard into flour. Cut into flour using a 
pastry blender. Continue cutting in lard until the lard has disappeared into the flour. Add 
cream cheese and cut into the flour and lard mixture until the cream cheese has also 
disappeared. Add the shredded cheese and the chilled pork butt. Stir using your hands so 
that the pork and shredded cheese are spread throughout the mix. Make a well in the 
center and add the cold buttermilk to the flour and lard mixture. Mix until the dough is a 
sticky ball. This dough will be slightly stickier than a standard biscuit dough, but this is 
ok. Spread an additional few tablespoons of flour on a cool or cold surface and pull the 
dough into the floured surface. Knead the dough a total of 3 folds so that the dough is 
slightly sticky to the touch and flatten to a final height of 1/2 to 3/4 inches high. Cut into 
biscuits of 2 5/8 diameter and place on a cookie sheet so that the biscuits are all touching. 
Bake 13-16 minutes. When there is one minute left in the cooking time pull the biscuits 
from the oven and brush the tops using the melted butter. Number of servings: 24 

  



 

 

 

Finalist 3: Sharon Wagner 
 

Herb Biscuits 
 

2 cups self rising unbleached flour, sifted 
5 Tbsp butter 
1/2 cup whole milk 
2 tsp mixed herbs (thyme, sage, marjoram, savory) 
2 tbsp dried parsley 
1/2 tsp sea salt 
2/3 cup shredded sharp cheese 

Preheat oven and baking stone to 450 degrees. Sift flour into large bowl. Cut butter into 
flour with pastry cutter. Add herbs, salt, and parsley, stir to mix. Add milk, stir to make 
firm dough. Add cheese, fold into dough. Knead dough, turn out onto floured surface. 
Roll dough, cut biscuits. Place biscuits on hot stone Bake till golden brown, serve hot 
with butter. 

  



 

 

 


