
‭Recipe:‬‭Microwave Biscuits‬
‭Serves:‬‭4‬

‭Ingredients:‬

‭●‬ ‭1 cup all-purpose flour‬
‭●‬ ‭1 1/2 teaspoons baking powder‬
‭●‬ ‭1/4 teaspoon salt‬
‭●‬ ‭2 tablespoons cold butter (cut into‬

‭small pieces)‬
‭●‬ ‭1/3 cup milk (or as needed)‬

‭Cooking Instructions:‬

‭1.‬ ‭In a mixing bowl, combine flour, baking powder, and salt.‬
‭2.‬ ‭Cut the cold butter into the dry ingredients using a fork or your fingers‬

‭until it forms a crumbly texture.‬
‭3.‬ ‭Gradually add milk and mix until a soft dough forms. Avoid‬

‭overmixing.‬
‭4.‬ ‭Divide the dough into 4 small balls and flatten slightly.‬
‭5.‬ ‭Use a spoon to fill six cupcake liners ⅔ full with dough. Place the‬

‭liners in a microwave safe dish.‬

‭6.‬ ‭Microwave for 2 minutes and 30 seconds.‬

‭7.‬ ‭Serve immediately with butter and/or honey.‬


