
 

 

2012 International Biscuit Festival 
Baking Contest Winners 

 
Grand Prize Winner 
 And First Place Winner in Savory Category 

 
Cajun Tater Biscuit 

By Elizabeth Blanchard 
 
4 cups self-rising flour 
1 tablespoon sugar 
½ teaspoon salt 
1 tablespoon baking powder 
¾ tablespoon garlic powder 
½ tablespoon black pepper 
3 teaspoons creole seasoning 
1 teaspoon cayenne pepper 
1 cup shortening 
2 ¼ cups buttermilk 
3 teaspoons Crystal hot sauce 
3 tablespoons olive oil 
8 medium red potatoes, roasted 
5 garlic cloves, diced 
1 medium purple onion, diced 
½ red pepper, diced 
½ yellow pepper, diced 
½ green pepper, diced 
2 whole corn on the cobs, roasted 
1 cup cheddar cheese, shredded 
½ cup butter melted 
½ pound Creole butter (recipe to follow-2 sticks and butter and fresh parsley) 
 
Preheat oven to 375 degrees.  
Sift dry ingredients. Sauté diced onion and garlic in 1 tablespoon olive oil till softened. 
Set aside. Cut potatoes into ¼ inch pieces and lightly pan dry in 2 tablespoons olive oil 
till slightly crispy. Sprinkle with 1 teaspoon creole seasoning and set aside. Cut corn 
kernels off the cobs and set aside. Cut shortening in to dry ingredients using fingertips, 
till pea size flakes. Add 2 cups of buttermilk, 1 teaspoon Crystal hot sauce, potatoes, 
onion and garlic, diced veggies, corn, and cheese. Mix by hand till just blended. Dump 



 

 

dough on to a floured surface and knead lightly. Pat into a 1” thick rectangle. Using a 
floured knife cut into 12 squares. Put biscuits on a greased parchment paper lined sheet 
pan. Blend ¼ cup buttermilk with 1 teaspoon Crystal hot sauce and brush biscuits. Bake 
at 375 degrees for 5-7 minutes. Rotate pan. Bake another 5 to 7 minutes till golden. Brush 
with melted butter. Serve with a small dollop of whipped creole butter! Makes 12 large 
biscuits. 
 
Whipped Creole Butter: Whip the following ingredients until blended: ½ pound softened 
butter, 1 teaspoon Crystal hot sauce, and 1 teaspoon finely chopped parsley. Chill in 
fridge till needed. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

Second Place Winner in Savory Category 
 

Peruvian Chicken Biscuit 
By Jackie Hardin 

3 Boneless, skinless chicken breasts 
Chicken marinade 
Verde Sauce 
6 Verde biscuits 
½ cup shredded lettuce 
 
Place chicken breasts in marinade (4-24 hours prior to cooking). 
Preheat oven  to 400 degrees. Place chicken in oven on a greased baking pan.  
While the chicken is baking prepare Verde Sauce. 
Make biscuits and bake with chicken breast. (Depending upon the thickness of the 
chicken breast the cooking time could be between 10-20 minutes— be careful not to 
overcook the chicken). 
 
Chicken marinade 
5 tablespoons red wine vinegar 
3 tablespoons olive oil 
2 ½ tablespoons garlic powder 
2 tablespoons paprika 
1 ½ tablespoons cumin 
2 teaspoons kosher salt 
Juice of 1 lemon 
 
Combine ingredients in a quart size zip lock freezer bag. 
 
Verde (Green) Sauce 
¾ cup fresh cilantro 
1/3 cup cotija cheese 
1/3 cup olive oil 
2-3 jalapeño peppers, seeded & chopped  
1 clove garlic  
½ teaspoon red wine vinegar 
½ teaspoon kosher salt 
 
Combine in blender, blend until smooth. 
 
 



 

 

Verde Biscuits 
2 cups self-rising flour 
¼ cup Crisco vegetable shortening, chilled 
2/3-3/4 cup buttermilk 
3 tablespoons Verde sauce 
 
Preheat oven to 400 degrees. Cut chilled shortening in a large mixing bowl. Add just 
enough milk to form dough. Turn onto a lightly floured surface. Knead lightly. Roll out 
in a rectangle shape ½ inch thick. Spread Verde sauce onto dough. Roll up jellyroll style. 
Using a sharp knife trim the ends. Cut biscuit roll into 6 biscuits. Place on a greased 
cooking sheet. Bake 8-10 minutes.  
 
Assemble: slice biscuit and chicken breast in half. Place cooked chicken, lettuce and 
Verde sauce on biscuit bottom. Top with biscuit.  Makes 6 servings.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

Third Place Winner in Savory Category 
 

Southwestern Appetizer Biscuits with Cilantro Lime Cream 
By Kim Stapleton 

 
2 cups Southern Biscuit Self Rising-Flour 
1 ½ cups buttermilk 
1 tablespoon mayonnaise 
½ cup bacon pieces or ham chopped into small cubes 
1 tablespoon vegetable oil 
¼ cup frozen chopped onions 
¼ cup frozen chopped green pepper 
2 tablespoons roasted red pepper, chopped 
2 tablespoons chopped black olives 
2 tablespoons green olives 
2 tablespoons chopped fresh or canned mushrooms 
1 cup shredded cheese or your choice (I use pepperjack) 
Melted butter 
 
Preheat oven to 450 degrees. 
Combine flour and buttermilk. Stir in the other ingredients. Add enough flour until dough is not 
sticky. Spoon dough out of bowl onto a floured surface and gently knead in the flour until it is not 
sticky and holds together enough ot cut with a biscuit cutter. Pat out to about one inch thickness. 
Cut with small, appetizer-sized cookie cutter. Bake until lightly browned. Brush melted butter on 
top toward the end of baking time. Before serving, put a dollop of cilantro-lime  cream on top of 
each biscuit. Makes 24 mini biscuits. 
 
Cilantro-Lime Cream 
1 cup Cool-whip 
1 cup sour cream 
½ cup fresh cilantro, shopped 
Dash of lime juice, to taste 
 
 
 
 
 
 
 
 
 
 
 



 

 

First Place Winner in Sweet Category 
 

Sunny Morning Biscuits 
By James Hayes 

 
2 cups self-rising flour 
1/3 cup sugar 
1/3 cup butter 
½ cup evaporated milk 
1 egg 
1 teaspoon vanilla 
½ cup date bits 
½ cup coconut 
Glaze: ½ cup powdered sugar 
3 tablespoons orange juice 
 
Preheat oven to 425 degrees 
Combine the flour and sugar in a large mixing bowl and cut in the butter with a pastry 
blender. Mix the milk, egg, and vanilla, beating until frothy and combine with other dry 
ingredients. Stir until blended. If too wet to handle add more flour, a little at a time. Dust 
flour on a clean counter and empty the dough on top. Knead the dough eight to ten times, 
adding flour as needed to make a soft dough. With a rolling pin roll the dough about ½ 
inch thick into a large oval. Place the date bits and coconut on top of the dough and roll in 
a jellyroll fashion. Slice the log into ¾ inch segments and place about two inches apart on 
a greased pan. Bake for 15 minutes until well browned. Blend together powdered sugar 
and orange juice and use a pastry brush to coat the tops of the hot biscuits. Makes about 
10 biscuits. 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

Second place winner in Sweet Category 
 

Appalachian Peach Cathead Biscuits with  
Benton’s Country Ham & Wild Lavender Blackberry Jam 

By Brandon Frohne 
 
Chive Scented Peach Biscuits 
2 cups flour 
4 teaspoons baking powder 
1/4 teaspoon baking soda 
3/4 teaspoon salt 
2 tablespoons butter 
2 tablespoons shortening 
1 cup buttermilk, chilled 
4 tablespoons chopped chives 
1 egg white 
1 cup of macerated peaches, peeled and small diced (Recipe Follows) 
Benton’s 
Country Ham, sliced 
Lavender Blackberry Jam (Recipe Follows) 
 
Preheat oven to 450 degrees. In a large mixing bowl, combine flour, baking powder, 
baking soda, salt, chives, and macerated peaches. Using your fingertips, rub butter and 
shortening into dry ingredients until mixture looks like crumbs. (The faster the better, you 
don't want the fats to melt.) Make a well in the center and pour in the chilled buttermilk. 
Stir just until the dough comes together. The dough will be very sticky. Turn dough onto 
floured surface, dust top with flour and gently fold dough over on itself 5 or 6 times. 
Press into a 1inch thick round. Cut out biscuits with a 2 inch cutter, being sure to push 
straight down through the dough. Place biscuits on baking sheet so that they just touch. 
Reform scrap dough, working it as little as possible and continue cutting. In a separate 
bowl crack and reserve the egg white. Discard the yolk. Brush the egg white on top of the 
biscuits. Bake until biscuits are tall and light gold on top, 15 to 20 minutes. Remove from 
oven and allow to cool. Makes about 12 biscuits. In a frying pan on medium heat, add 
sliced country ham and brown on both sides for 23 minutes. Remove from pan and place 
one slice on each biscuit with a dollop of the lavender blackberry jam.  
 
Macerated Peaches 
1 cup of peeled, pitted, and small diced peaches 
4 ounces cane sugar 
Sprinkle peaches with sugar and let sit in a warm spot for 10-15 minutes. 



 

 

 
Lavender Blackberry Jam 
5 cups fresh blackberries or boysenberries 
4 cups of white sugar 
1 ounce white balsamic vinegar 
1 teaspoon Magestic Hills Wild Munstead Lavender, finely chopped 
2 tablespoons powdered gelatin 
 
Combine all ingredients (except powdered gelatin) in a medium saucepan and stir well. 
Bring to a boil; reduce heat and simmer, covered, for 10-15 minutes. Turn off heat. Pulse 
with a handheld blender to puree. Strain mixture through a chinois or cheesecloth to 
remove blackberry seeds. Add blackberry mixture back to a clean pan. Add gelatin and 
mix well. Cover and refrigerate for up to 2 weeks. Makes 4-6 cups. 



 

 

 
Third Place Winner in Sweet Category 
 

Cinnamon Sugar Biscuits 
By Tiffany Johnson 

 
2 cups flour 
1 1/2 tablespoons sugar 
3 teaspoons baking powder 
1/2 teaspoon salt 
1/2 cup butter 
2/3 cup milk 
1/4 cup sugar 
1/2 tablespoon cinnamon 
1 cup heavy cream (optional) 
1 cup semi-sweet chocolate chips (optional) 
 
Preheat oven to 425 degrees. 
Combine the flour, sugar, baking powder and salt in a mixing bowl. Mix dry ingredients 
well. Cut in the cold butter until the dough forms little balls. Stir in the milk until the dry 
ingredients are absorbed and then turn the dough onto a floured board. In a separate bowl 
mix the sugar and cinnamon. Carefully fold the cinnamon sugar mixture into the biscuit 
dough. Fold two to three times. The cinnamon sugar should form layers into the dough. 
Form the dough into a ball and then pat it down (you may use a rolling pin) until it is 
about a 1/2 inch thick. Use flour as needed to keep the dough from sticking. 
Using a 3-4 inch biscuit cutter, cut straight down (no twisting!) and straight back up to 
cut the biscuit. Dip the biscuit cutter in flour as needed. Place biscuits on a greased 
cookie sheet. Bake 15 to 20 minutes until golden brown on top. Makes 15 servings. 
 
Optional Ganache Topping: 
Heat heavy cream in a saucepan over low to medium heat until boiling. Remove from 
heat and mix in chocolate chips until smooth. 
 
Let the biscuits cool on the cookie sheet when they come out of the oven or place them 
on a cooling rack. Drizzle the chocolate ganache over the biscuits. (You will have some 
extra ganache left after the biscuits are coated.) 
 



 

 

First Place Winner in Special Category 
 

The Southern Debutante 
By Christopher Lowe 

 
 
2 ½ cups all-purpose flour 
1 tablespoon baking powder 
½ teaspoon baking soda 
1 teaspoon black pepper 
¾ teaspoon salt 
1½ sticks cold butter 
1 cup buttermilk 
¾ cup freshly grated Parmesan cheese, little extra for topping 
1 egg 
Sliced apples, butter, brown sugar 
Breaded pork tenderloin medallions 
5 tablespoons stone ground mustard 
2 tablespoons honey 
1 teaspoon soy sauce 
Fresh baby spinach 
 
Preheat oven to 450 degrees. 
Whisk together flour, baking powder, baking soda, pepper, salt. Cube butter into ½ inch 
cubes and add to flour mixture with your hands. Combine and press cubes until they are 
as thin as nickels. Place butter flour mixture in freezer for 15 minutes. Make egg wash 
with 1 egg and 1 tablespoon of water-whisk. Flour work surface, rolling pin and cutter. 
Remove flour butter mixture and add buttermilk and Parmesan cheese. Combine until 
you get a good consistency-don’t over mix. Work on work surface to one-inch thick 
square. Cut with cutter and place on silpat sheet in pan. Brush with egg wash and  
sprinkle with extra parmesan cheese. Bake for 17-21 minutes. 
 
Fry breaded pork tenderloin in fry pan with oil. While frying, combine 5 tablespoons 
stone ground mustard with 2 tablespoons honey and 1 teaspoon soy sauce. Spread on 
open biscuit. Sauté apple slices with butter, brown sugar and water until reduced and 
browned. 
 
Then assemble biscuit: fried pork tenderloin goes on bottom of opened biscuit then 
sautéed apples, all topped with fresh spinach and then completed with top of parmesan 
cheese biscuit. 



 

 

Second Place Winner in Special Category 
 

Bodacious Full of Bologna Biscuit Slider 
By Judy Grigoraci 

 
 
Pepper Jack Biscuits: 
1 ¼ cups biscuit baking mix 
¼ cup cold butter 
1/8 teaspoon garlic powder 
Heaping ¾ cup shredded pepper jack cheese 
½ cup whole milk 
 
Sandwich Filling: 
8 ounce can tomato sauce 
¼ cup packed light brown sugar 
¼ cup hot sauce 
1 teaspoon ground cumin 
1 teaspoon ground oregano 
½ teaspoon garlic salt 
4 ½ inch thick slices bologna 
2 large onions, halved, sliced and caramelized 
12 slices ripe red tomatoes or fried green tomatoes in season 
 
Preheat oven to 400 degrees.  
For biscuits, place baking mix in bowl, cut in butter until mixture is evenly crumbly; stir 
in garlic powder and cheese. Make a well; with a fork, stir in milk until dough forms. 
Drop by a 2 tablespoon cookie scoop onto greased or parchment lined baking sheet. Bake 
10-12 minutes or until light golden brown and baked through. Set aside while preparing 
sandwich filling. In saucepan, whisk together tomato sauce, brown sugar, hot sauce, 
cumin, oregano and garlic salt. Simmer 5 minutes to blend flavors, keep warm. Cut 
bologna slices with 2 inch round cutter into 12 small slices. Split biscuits. Heat dry 
griddle or nonstick skillet; brown bologna on both sides, turning once. Dip bologna slices 
into sauce, coating well and place on biscuit bottom. Top with onion, tomato slice and  
biscuit top. Serve right away. Makes 12 sliders.  



 

 

 
Third Place Winner in Special Category 
 

The Homegrown Hero 
By Shawn Banks 

 
2 18ct boxes Swaggerty’s sausage patties (spicy is optional) 
20oz (about 4 cups) Shelton Farms Whole Wheat Flour 
2 tablespoons baking powder 
1 ½ teaspoons baking soda 
1 teaspoon fine salt 
1 pound Benton’s Bacon, cooked crispy and chopped fine, all drippings reserved and 
chilled 
8oz Sweetwater Valley Smoked 
Yellow Cheddar Cheese, shredded 
2 cups Cruze Farm Buttermilk 
½ cup Cruze Farm Butter, melted and warm 
1 pound small, ripe Grainger County tomatoes, sliced thin 
 
*Be sure ALL ingredients (except melted butter) are well-chilled, preferably overnight. 
Lay sausage patties out on rimmed baking sheets and place in cold oven. 
Preheat oven to 450 degrees. 
Combine flour, baking powder, baking soda and salt in a large mixing bowl, and stir well 
to incorporate. Using your fingertips, “rub in” the chilled bacon drippings into the flour 
mixture very quickly, until mixture looks like rough crumbs. Quickly mix in chopped 
bacon and shredded cheese, and then pour in buttermilk. Fold mixture together gently 
with your hands. Turn out dough onto a well-floured surface, and use hands to form 
dough into a large, wide rectangle. Sprinkle flour over the top, fold dough in half over 
onto itself, and then sprinkle again the dough and surface with more flour. Repeat fold 
and sprinkle for a total of four turns. Press dough into a large, flat circle on work surface, 
a little less than an inch thick. Use a 2 ½ -inch biscuit cutter to stamp out 20 biscuits, and 
place biscuits almost touching into a rimmed baking sheet. Reform dough with hands into 
a ball, and pat down on surface to make another smaller circle of dough, same thickness, 
and cut out about 10 more biscuits. Add to pan with the others. Brush biscuits generously 
with melted butter, and bake at 450 degrees 15 20 minutes, or until “Golden Brown and 
Delicious”. Makes about 30 to 32 biscuits. While biscuits are baking, keep an eye on the 
sausage patties, and remove when done, about 20 minutes total. Split biscuits open, insert 
at least one sausage patty and a slice of tomato into each, and enjoy! 



 

 

First Place Winner in Student Category 
 

Mammie’s Hammie Biscuits 
By Kaylee Case 

 
 
2 cups White Lily self rising flour, sifted 
1 cup buttermilk 
1 tablespoons sugar 
¼ cup lard, chilled 
2 tablespoons butter, diced and chilled 
1/2 cup fried country ham, diced and chilled 
1 cup shredded sharp cheddar cheese 
1 teaspoon garlic powder 
1/8 cup lard 
 
Preheat oven to 475 degrees. 
Melt 1/8 cup of lard in a round baking stone pan or cast iron skillet and allow 
stone/skillet to warm up in oven during biscuit prep time. 
Mix flour, garlic and sugar. Cut in ¼ cup lard. Add buttermilk and roll into a sticky ball. 
Knead in cheddar cheese, butter and ham. Roll onto a lightly floured biscuit board to ¾ 
inch thick. Cut out biscuits. Flip each biscuit in hot lard once and bake 14 to 15 minutes. 
Variation: substitute ham with hickory-smoked bacon, cooked, chopped  



 

 

 
Second Place Winner Student Category 
 

“Cinnful” Biscuits 
By Megan Fleming 

 
4 cups self-rising flour 
1 tablespoon sugar 
1/3 cup cold butter 
1/3 cup cold vegetable shortening 
1½ cups cold milk 
Filling 
3-4 tablespoons softened butter  
½ cup sugar 
1 tablespoon cinnamon 
Optional glaze 
1 cup powdered sugar 
1-2 tablespoons orange juice 
 
Preheat oven to 450 degrees. 
Measure flour and sugar into large bowl (sift, if necessary). Cut cold butter and 
shortening into small cubes and add to flour with pastry cutter; mix until well combined. 
Lastly, add milk and mix gently until fully incorporated. Turn dough onto well floured 
surface. Knead/fold dough 3-5 times or until all ingredients are fully incorporated and 
dough looks smooth. With hands, gently press dough into a rectangle, about ¼” thick. 
Spread softened butter evenly on the dough rectangle and then sprinkle with  
cinnamon/sugar mix. Be sure to get to the edges and corners. Starting on long side of 
rectangle, begin rolling dough jelly-roll style. Cut dough into 24 even pieces. Sprinkle or 
dip biscuits in any remaining cinnamon/sugar mixture. Place swirl side up on baking 
sheet about 1” apart. Bake for approximately 15-20 minutes. While biscuits are baking, 
combine 1 cup powdered sugar and 1-2 tablespoons orange juice for the glaze. Once 
biscuits are done, remove from oven, allow to cool for 5-10 minutes and drizzle  
with glaze. Enjoy! Makes 24 biscuits. Biscuits can be baked directly or placed on a 
freezer-save cutting board, frozen and then placed in a freezer bag until ready for baking. 



 

 

Third Place Winner in Student Category 
 

Bacon, Basil, Lemon Pepper, Tomato Biscuit (2BLT) 
By Anna Wysmierski 

 
2 ¼ cups all purpose flour 
2 ½ teaspoons baking powder 
2 teaspoons sugar 
¾ teaspoon baking soda 
6 tablespoons cold unsalted butter 
6 pieces bacon, cooked and crumbled 
2 teaspoons fresh chopped basil 
1½ teaspoons lemon pepper 
¼ cup sundried tomatoes 
1 cup well shaken buttermilk 
 
Preheat oven to 450 degrees. 
Whisk together flour, baking powder, sugar and baking soda in a large bowl, and then 
blend in butter with fingertips. Add bacon, basil, lemon pepper, tomatoes and buttermilk. 
Put a heaping tablespoon on a sprayed cookie sheet. (Divide dough evenly for 12 
biscuits.) Bake for 17 minutes. Makes 12 biscuits.  
 


