
2 cups bread flour               
1 Tbsp baking powder                 
1/2 tsp cream of tartar                
1/2 cup powdered sugar            

Preheat oven to 450°. Stir together all the dry ingredients and then cut in butter until the 
mixture resembles dry cake mix. Make a well in the center and stir in milk and cream until 
a sticky ball of biscuit dough forms. Using a 2 ounce (1/4 cup) jumbo cookie scoop, drop 
dough by rounded spoonfuls onto a parchment paper or silicone lined baking sheet. Bake 
at 450° for 11 to 13 minutes until the top of the biscuits begin to lightly brown and the 
interior is done. Makes about a dozen deliciously sweet, fluffy biscuits! 

1/4 tsp salt              
1/2 cup butter at room temp          
1/2 cup milk              
1/2 cup heavy whipping cream  

the Silver Homestead Sweet Cream Biscuits 

1 stick butter (1/2 cup) at room
 tem

p            

Place softened butter and honey into a sm
all m

ixing bow
l. M

ix by hand w
ith a spatula until 

thoroughly com
bined. Use im

m
ediately or spoon into a jar w

ith a lid to keep for two weeks.

Place all ingredients into a sm
all m

ixing bow
l and w

hip w
ith a hand m

ixer on high until 
fluffy. Use im

m
ediately or spoon into a jar w

ith a lid to keep for up to two weeks. 

1/2 cup honey   

1 stick butter (1/2 cup) at room
 tem

p            
2 Tbsp honey          
2 Tbsp powdered sugar

1/4 tsp vanilla
2 tsp ground cinnam

on

HoneY Butter

Cinnam
on Butter

Cut inside this solid border 
guide with scissors or a 
paper trimmer to fit any 
album that accepts 4x6 

recipe cards.           

Print on White Cardstock
minimum 110 index weight


