
 

 

2011 BISCUIT BAKING CONTEST 
WINNING RECIPES 

 
Grand Champion 
Sweet Biscuit Category Winner 
 

Sweet Potato Casserole Biscuits 
Kim Randall 

 
4 c. Southern Biscuit Self-Rising Flour, sifted 
¼ c. Crisco Shortening, chilled 
¼ c. salted real butter, chilled 
1½ c. buttermilk 
1 large sweet potato 
¼ c. sugar 
1 tsp. cinnamon 
1 tsp. vanilla 
For topping: 
½ c. packed light brown sugar 
¼ c. real salted melted butter 
½ c. chopped pecans 
 
Prepare sweet potato by slicing into ¼ inch sections. Boil until fork tender. Drain and 
mash with sugar, cinnamon, and vanilla. Set aside to let cool. Sift flour into large, clean 
bowl. Cut in butter and shortening until mixture appears to have pea-size lumps in it. 
Make well in mixture and pour in buttermilk. With large spoon, pull from the sides of the 
bowl only enough to mix in wet ingredients. Add sweet potato mixture. Mix again, only 
enough to distribute sweet potato mixture into dough. It should look swirled. Turn the 
sticky dough out onto a floured surface and with floured hands gently pat the dough to 
about ½ inch thickness. Fold the dough in half and gently pat again. Repeat 3 more times 
taking care not to “work” the dough, just carefully coaxing in layers. Cut out biscuits 
with 2 inch biscuit cutter, making sure not to twist the cutter. Push it straight down. 
Transfer the medallion of perfection onto a greased cookie sheet, making sure biscuits are 
touching. In a small bowl, mix brown sugar, butter, and pecans. Sprinkle over biscuits. 
Bake at 450 degrees for 20-25 minutes. 
 
 
 
 



 

 

Drunken Sweet Peach Biscuit Shortcake 
Casey Littell 

 
2 cups self-rising flour 
1/4 cup sugar 
½ cup shortening 
3/4 cup buttermilk 
2 egg yolks 
1 cup whipping cream 
1/4 cup powdered sugar 
1 quart peaches, pitted and sliced thin 
½ cup sugar 
1/4 cup butter 
Myer's dark rum to taste 
 
Mix flour and sugar in a large bowl.  Cut in shortening with in a pastry blender.  Mix egg 
yolks and buttermilk in a separate small bowl.  Add milk and egg mixture to flour and 
mix to combine.  Spread dough over a well-greased small sheet pan (9x9) and bake at 
425° for 18 minutes, until peaks are just starting to brown. Whip cream with a mixer, 
adding sugar about halfway through (when cream is foamy).  Whip until soft peaks form. 
Melt butter over medium heat in a sauté pan.  Add the sugar and stir to combine, then add 
peaches and cook until warm and starting to get soft on both sides, just a couple of 
minutes.  Add rum to taste and swirl in the pan.  Pass a match over the pan and allow the 
rum to catch on fire.  Let the flame die down a little bit and the soft to thicken. Cut a big 
square of biscuit and slice in half through the middle.  Generous spoon peaches and rum 
sauce over the bottom of the biscuit and top with whipped cream.  Put the lid on it and 
repeat layers if desired. 
 
Oven Temperature:  425 
 
Time: 18 minutes 
 
Number of Servings: 12 
 
Origin of recipe:  my high school sweetheart's dad used to make a similar recipe when I 
was growing up. 
 
 
 
 



 

 

Maple Shack Bacon Delight 
Jackson Walker 

 
Biscuit  
4 ½ cups self rising flour  
1/2 teaspoon salt 
4 teaspoons baking powder 
1/3 cup granulated sugar 
¼ cup lard 
3/8 cup butter 
24 slices bacon (cooked) [ I use Hormel Precooked Bacon which is thin and crispy] 
2 cups buttermilk 
3 tablespoons maple syrup 
1 teaspoon maple flavoring 
 
Glaze  
2 ½ cups powdered sugar 
1/3 cup of milk 
1/3 cup of maple syrup 
12 slices bacon (cooked) [ I use Hormel Precooked Bacon which is thin and crispy] 
 
Sift together all the dry ingredients of the biscuit batter except for the granulated sugar.  
Add in the lard and the butter and cut into the flour mixture using a pastry blender until 
the butter and lard is incorporated.  Add in the sugar and 24 pieces of the cooked and 
cooled bacon, which has been chopped or crumbled.  (For the bacon I use the precooked 
Hormel Bacon, which is thinner and crispier to give the biscuits a satisfying crunch).  
Add 1 teaspoon of maple flavoring and 2 tablespoons of Maple syrup to the buttermilk 
and combine with the flour.  Mix until the flour is a very wet mixture.  Scoop the biscuits 
out onto a floured surface and knead a few times (no more than three or four turns of the 
dough).  Flatten to a thickness of ½ to ¾ inches and cut out the biscuits using a biscuit 
cutter.  Place into a sheet pan and cook in a pre heated 450 degree oven for 14 to 17 
minutes. While the biscuits are baking combine 2 ½ cups of powdered sugar with 1/3 cup 
of milk and 1/3 cup maple syrup.  Add in the 12 slices of the cooked and cooled bacon 
that has been crumbled or chopped.  When the biscuits are finished baking remove from 
the oven and spread the glaze over each biscuit and serve warm. 
 
Oven Temperature: 450 degrees  
Time:  14 - 17 minutes 
Number of Servings:  20 - 24 
Origin of recipe:  Personal Recipe 



 

 

Student Category Winner 
 

Garlic Cheddar Biscuits 
Parker Davis 

 
2 c. Southern Biscuit Self-Rising Flour 
¼ tsp. garlic powder 
¼ tsp. sugar 
¼ c. Crisco 
¾ c. buttermilk 
1 c. shredded cheddar cheese 
2 T. melted butter 
1 tsp. garlic powder 
1 tsp. parsley 
 
Preheat oven to 550 degrees. Sift flour, add garlic powder and sugar, cut in Crisco, stir in 
buttermilk, cut in cheddar cheese, knead dough, roll out dough, cut out biscuits and put in 
round, non-stick cake pan. Bake for 8 minutes. Melt butter, mix in garlic powder and 
brush over cooked biscuits. Sprinkle with parsley. 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

 
 

Salmon-Nori Biscuit 
Miela Hurst 

 
2 c. flour 
1 T. baking powder 
Ground black pepper 
2 eggs 
1 c. buttermilk 
6 T. melted butter, cooled 
5.5 oz. chopped smoked salmon 
1 t. sesame nori, available in Asian market 
For garnish reserve some of chopped salmon, dollop of sour cream, and sprinkle of nori. 
 
Preheat oven to 400 degrees F.  Grease 12 muffin pan. Sift flour, baking powder, sesame-
nori, and pepper in bowl. Mix together eggs, buttermilk, and melted butter in separate 
bowl. Dump wet ingredients into dry ingredients bowl and stir until combined. Gently stir 
in smoked salmon reserving a little bit for garnish. 
 
Scoop: Use 3 oz. scoop to fill 12 muffin cups evenly. Bake Time: 20 minutes or until 
golden. 
 
Serve slightly warm garnished with dollop of sour cream, sliver of smoked salmon and 
sprinkled with sesame-nori.  
 
Oven Temperature: 400 degrees F 
Time: 30 – 35 minutes 
Number of Servings:  12 
Origin of recipe: I came up with this Salmon-Nori biscuit because I love sesame-nori on 
rice and noodles. I think the sesame-nori is an unusual ingredient paired with the saltiness 
of the smoked salmon. This biscuit relates to my heritage as a Japanese-American. 



 

 

 
 

Angel Biscuits 
Becca Dailey 

 
Ingredients (in order of use): 
 
1 pkg. yeast                          
¼ c. warm water            
2 tbsp. sugar    
3 c. flour 
1 tbsp. baking powder                                                      
1 tsp. salt 
1 stick of butter  
¾ c. milk 
 
Method of preparation: 
 
In small bowl sprinkle yeast over water.  Stir in sugar.  Set aside until foamy.  Combine 
flour, baking powder, and salt.  Add butter in small pieces and cut in or use fingers until 
it resembles course crumbs.   Add yeast and milk and mix lightly with a fork until well 
combined.  Mold in ball.  Cover with plastic wrap and let rise until double – about 30 
minutes.  Roll or pat out to about 1/2 to 5/8 -inch thickness.  Cut about 12 biscuits.  Let 
rise about 45 minutes.  Heat oven to 375*.  Bake 15 to 20 minutes.  Serve hot. 
 
Oven Temperature: 375 degrees 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

Most Creative Category Winner 
 

Bacon, Lettuce and Fried Green Tomato Biscuit with Chipotle 
Mayonnaise 
Jackie Hardin 

 
Biscuits: 
2 c. Southern Biscuit All Purpose Flour 
1 T. baking powder 
½ tsp. salt 
¼ tsp. baking powder 
4 T. cold shortening 
1 c. buttermilk 
 
Fried Green Tomatoes: 
2 large or 3 medium green tomatoes 
¼ c. flour 
1 tsp. salt 
1 T. sugar 
¼ c. vegetable oil 
 
Chipotle Mayonnaise 
½ c. mayonnaise 
1-2 chipotle peppers with adobe sauce 
12 slices thick sliced bacon 
4 oz. spring lettuce mix 
 
Combine dry ingredients. Cut in cold shortening. Make a well in the center and add 
enough buttermilk to make soft dough. Lightly mix; then place dough onto a lightly 
floured surface. Knead lightly to form ball and roll ½ inch thick. Cut with 2” biscuit 
cutter. Place on ungreased cookie sheet. Bake at 400 degrees 15-20 minutes or until light 
brown. Arrange bacon slices on a cookie sheet and place in oven. Cook until crisp; 
remove and drain on paper towels. Break bacon slices in half. Set aside. Slice tomatoes 
into 12 slices. Sprinkle with flour, salt and sugar. Fry slices in hot oil until golden brown 
on each side. Remove to drain on paper towel. Blend together mayonnaise with chipotle 
peppers and adobe sauce. Set aside. Split open biscuits. Spread both halves with chipotle 
mayonnaise; on the bottom half, add a couple of pieces of lettuce mix, a fried green 
tomato, a few more pieces of lettuce, 2 half slices of bacon, and another piece or two of 
lettuce. Top with biscuit top. 



 

 

 
Blackened Steak and Eggs on a Blue Cheese Biscuit 

Shawn Banks 
 

Yield: 5 large servings 
½ c (4oz) sour cream 
½ c (4oz) buttermilk 
1 stick (4oz) melted butter 
4-5oz blue cheese crumbles 
2 cups (11oz) self-rising flour (or 2 cups all-purpose flour, plus 1t fine salt and 1T baking 
powder) 
5 4-6oz beef cubed steaks, or wafer thin steaks 
1/4c vegetable oil 
¼ c (1oz) blackening seasoning, or Cajun seasoning, such as Paul Prudhomme’s Magic 
10 eggs 
  
Preheat oven to 425F. In a large mixing bowl, whisk together the sour cream, buttermilk 
and melted butter until well blended. With a wooden spoon, stir in blue cheese crumbles, 
then fold in the flour (or flour mixture).  Mix this just until the dough begins to comes 
together, and then turn out onto a floured cutting board. Using gloved or well-floured 
hands, fold the dough in half, and press down up to 10 times, kneading the biscuit dough 
briefly.  Then, pat the dough out gently to form a rectangle, roughly 12 inches by 6 inches 
by about a half-inch thick. With a pizza cutter or knife, cut the dough into 5 equally wide 
rectangles a little more than two inches wide.  Use a large spatula to move these biscuits 
onto a buttered baking sheet. 
Bake biscuits at 425F for 20 minutes, or until golden browned.  Let cool briefly. While 
the biscuits bake, heat a non-stick skillet over medium high heat, while sprinkling both 
sides of each steak liberally with the Cajun seasoning.  Cook the steaks for about a 1-2 
minutes on each side in enough oil to just coat the bottom of the hot pan.  Move steaks to 
a platter to rest. While the biscuits cool, lower the heat of the skillet to medium-low.  Add 
a little more of the oil, and fry the eggs to your desired taste, seasoning with more of the 
Cajun.  For this recipe, I recommend sunny-side-up. After biscuits have cooled, and steak 
and eggs are ready, split the biscuits open, lay on one steak each, and top with two fried 
eggs and the tops of the biscuits. 
 
These sandwiches should be juuuuuuust sturdy enough to pick up, but for your shirt’s 
sake, you may want to use a fork and knife. 
  
Origin of Recipe: This recipe is and original creation, inspired by the garlic-cheese 
biscuits made popular in Red Lobster and other restaurants. 



 

 

 
Chikin Faheeter Biscuits 

Jocelyn Roberts 
 
2 TBSP Butter 
2 small boneless, skinless chicken breasts, cut into 1/8 in cubes 
½ tsp cumin 
½ tsp crushed red pepper flakes 
½ tsp cayenne pepper 
½ tsp Tony Chachere’s Cajun Seasoning 
To Taste: Salt, Pepper 
1 jalapeño pepper, minced 
1 serrano pepper, minced 
½ c small dice Vidalia onion 
1 c fiesta corn 
2 c fiesta blend cheese 
1 ½ tsp fresh chopped cilantro 
1 ½ c all purpose flour 
2 ½ tsp baking powder 
½ tsp salt 
½ c cornmeal 
1/3 c shortening 
2/3 c milk 
To Serve: 
Salsa, Sour Cream, Guacamole 
 
Melt butter in medium sauté pan over medium. Add chicken and salt, pepper, red pepper 
flakes, cumin, and Cajun seasoning to pan and turn heat to medium high. Cook chicken 
until pieces are cooked and reach an internal temperature of 165 degrees. Add both 
peppers, onion and corn to pan and continue cooking until onions are soft. Remove from 
heat and place in another dish and place in refrigerator until mixture is cold, about 2 
hours. Stir in cheese and cilantro and set aside. Preheat oven to 450 degrees. In a mixing 
bowl, sift together the flour, baking powder, and salt. Stir in cornmeal. Cut in shortening 
until mixture resembles coarse meal. Add milk; stir just until dry ingredients are 
moistened. Knead about 20 times on a floured surface. Roll out two pieces that are ¼ 
inch thick. Drop heaping teaspoons of filling onto one piece of dough. Be sure to space 
filling out about an inch apart. Cover first piece of dough with second and press down 
firmly around biscuit filling. Use a biscuit cutter that is about 2 ½ to 3 inches in diameter 
and cut the biscuits so that the filling is in the middle of each biscuit. Pull excess dough 
away from biscuits. Check the edges of each one and if necessary, pinch the edges of the 



 

 

biscuit closed. Place on a greased cookie sheet. Roll remaining dough out and repeat 
process until dough is done.  Bake at 450 degrees until biscuits are lightly browned. 
Serve with salsa, sour cream and guacamole. Oven Temperature: 450- Time: Prep- 2 1/2 
hrs Bake- 14 minutes Number of Servings: 12 
 
 



 

 

Traditional Category Winner 
 

Buttermilk-Yogurt Biscuits 
Doris Bolalek 

 
2 c. all purpose flour, un-sifted but loose 
½ tsp. baking soda 
2 tsp. baking powder 
½ tsp. salt 
4 T. butter, cold, cut into small pieces 
4 T. Crisco, solid, cold, and divided into small pieces 
½ c. buttermilk, regular or low-fat 
½ c. plain yogurt, regular or low fat 
 
Preheat oven to 425. Keep cold ingredients very cold until time to add. Sift together the 
dry ingredients. Using a pastry blender, cut the butter and Crisco into the flour mixture 
until the butter is reduced to pea sized pieces and are well distributed. Stir the buttermilk 
and yogurt together and add, all at once, to the flour mixture. Toss gently, only until all of 
the flour is moistened. Scrape the loose mass of dough onto a lightly floured board. With 
floured hands, using a light touch and handling the dough as little as possible, shape the 
dough into a large ball. Work quickly, gently smoothing the cracks from the surface. The 
dough should be soft and moist but not wet and hold together with no stickiness. Do not 
overwork the dough. With a gentle touch, pat the dough to a one inch round of even 
thickness. Using a biscuit cutter, cut to desired size, lightly flouring the board and cutter 
as needed. Place the biscuits, sides touching, into an ungreased baking pan with sides. 
Bake in the center of the oven for 12-15 minutes or until golden brown.   
 



 

 

Mrs. Picky Finicky’s Spritzy Biscuits 
Jody Currin 

 
2 c. all purpose flour 
1 ½ tsp. baking powder 
½ tsp. baking soda 
2 T. brown sugar 
½ tsp. salt 
¼ c. shortening 
1/3 c. heavy cream 
1/3 c. sweet milk 
1 c. buttermilk 
1 c. flour for shaking 
 
Spritz: 2 T. melted butter, 2 egg whites, 2 T. brown sugar. Mix together and put into 
spritzing bottle. 
 
Preheat oven to 425. Butter a 9-inch pie dish. Put dry ingredients in a bowl. Mix. Add 
shortening. Put in cream, milk, and buttermilk. Try to use a wooden spoon. Let it rest for 
2 minutes. Put 1 cup flour in extra pan. Scoop wet mixture by spoonfuls into pan, roll 
around, pick out, and put into buttered pie dish. Halfway through, get out your spritz and 
pull them out of the oven for long enough to spritz. Put back in oven and finish baking.    
 



 

 

 
The Atomic Biscuit 

Mat Merten 
 
Ingredients (in order of use): 
Flour, non bleached, ~2 cups Organic unsalted butter, 2 tbsp 
Baking powder, 4 tsp Organic vegetable shortening, chilled, 2 tbsp 
Baking soda, ¼ tsp Fresh Cruze buttermilk, ~1cup 
Sea salt, ¾ tsp  
 
 
Preheat oven to 450°F. Place shortening in freezer, grease skillet  (must have no sides) 
with shortening. Mix dry ingredients. Cut up butter.  When shortening is hard enough (I 
know) add to dry mixture. Mix/squish the butter and shortening with hands, not too much 
(I know). Open hole in center, pour in Cruze buttermilk.  Mix dough and place on floured 
surface. Fold dough 3-5 times.  Add a little bit of buttermilk or flour to get correct 
stickiness (I know) Roll flat to 1 inch.  Cut with 3in biscuit cutter.  Place on skillet 
(maybe 5). Take excess and re-roll (maybe 3). Bake 7 min, turn 90° (180° takes too 
long), and bake 6 min more. Eat ‘em HOT!  
 
Oven Temperature: 450ºF (by my thermometer) 
Time: 6 min, turn 90º, 7 min  
Number of Servings: 7 to 8 
Origin of recipe:  Internet, trial and error (emphasis on error), learning the “feel” of the 
batter. 
 


