SAGE BUTTERMILK BISCUITS    Start to finish: 1 1/4 hr

For biscuits
2 cups all-purpose flour
2 tablespoons finely chopped fresh sage
2 teaspoons baking powder
2 teaspoons sugar
3/4 teaspoon baking soda
1/2 teaspoon salt
3/4 c. cold unsalted butter, cut into pieces
1/4 cup grated sharp Cheddar
3/4 cup well-shaken buttermilk plus additional for brushing 

Make biscuits:
Preheat oven to 450°F. Whisk together flour, sage, baking powder, sugar, baking soda, and salt. Blend in butter with your fingers or a pastry blender until mixture resembles coarse meal. Stir in grated cheese, then buttermilk, stirring until a dough forms. Gather dough into a ball and gently knead on a lightly floured surface 8 times. Pat dough into an 8- by 4-inch rectangle and cut into 8 (2-inch) squares (or use 2” round biscuit cutter).Arrange squares about 1 inch apart on a greased baking sheet and brush tops with additional buttermilk. Bake in middle of oven until golden brown and biscuits are cooked through, about 15 minutes. Leave oven on. Transfer biscuits to a rack to cool 10 minutes.

Geri’s notes: I used salted butter and could have reduced the salt to least ¼ tsp. If using dried sage, I would use only 2 tsp. and would let it soak in the buttermilk for 15 mins. to rehydrate. I used milk with a ½ tsp. of lemon or vinegar instead of buttermilk. Recipe makes 20 - 2” biscuits.
Compliments of the North Bay Horticultural Society

