
Blueberry Goat Cheese Morning Biscuits

1. Preheat the oven to 375 degrees Fahrenheit and prepare a 
10” cast iron skillet.  

2. In a medium sized mixing bowl, add the flour, sugar, baking 
powder, baking soda, and salt together. Whisk together well.  

3. Add the cold tbsp pats of  butter. Using a pastry cutter, begin 
cutting the butter into the flour mixture until the butter 
pieces are pea sized.  

4. Add the goat cheese and continue to cut into the flour 
mixture. Once the butter and cheese are evenly mixed with 
the flour mixture (small granules will appear), pour in the 
milk starting with 1/2 cup. 

Time Required
Prep Time: 30 minutes                          

Cook Time: 15-20 minutes

Makes: 8-10 biscuits 

Ingredients You Will Need
Ingredient Amount

All purpose flour 2 cups

Sugar 2 Tbsp

Baking powder 2 tsp

Baking soda 1 tsp

Salt 1 tsp

Cold butter, cut into tbsp pats 5 Tbsp

Goat cheese 4 Tbsp

Milk (+2 additional tbsp) 1/2 cup

Blueberries 1/2 cup

Recipe Instructions
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5. 	 Using your hands, begin shaping the dough into a ball. If  the dough is too dry, add additional milk 1 Tbsp at a 	
	 time. Continue to shape into a dough ball. Let chill in the refrigerator for 15 minutes before rolling out. 

6. 	 After 15 minutes, begin rolling out the dough onto a lightly floured surface. Roll the dough out into a rectangular 	
	 shape (~1/2 inch thick) spread the blueberries evenly over half  the dough. Fold the dough over to cover the half  	
	 with the blueberries and continue to roll gently, pressing the berries into the dough.  

7. 	 Leaving the dough about 3/4” thick, cut the dough into round biscuits using a biscuit cutter. Place the biscuits in 	
	 the prepared iron skillet and bake for 15-20 minutes or until golden brown and slightly firm. 

8. 	 Enjoy warm with a spread of  cream cheese, butter, or jam. 
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