Sweet Biscuits
Recipe created by Chef Dez
www.chefdez.com 

2.25 cups flour

3 tbsp sugar
1.5 tbsp baking powder
1/2 tsp salt
6 tbsp frozen butter
3/4 cup sour cream

6 tbsp milk or water
1. Preheat the oven to 450 degrees, and spray a baking sheet with baking spray or line with parchment paper.

2. In a mixing bowl, combine the flour, sugar, baking powder, and salt.

3. With a coarse grater, grate the cold butter into the dry ingredients and gently toss together to mix/coat the butter pieces.

4. In a separate small bowl, stir the sour cream and milk together.

5. Pour the sour cream/milk mixture into the dry ingredients and gently start to mix together until both parts start coming together. Empty the contents onto the counter and work the dough gently until it almost fully comes together and is approximate shape of a 4x6-inch rectangle. Be careful not to overwork the dough, as overworking will make a tough biscuit. 

6. With a sharp knife cut the dough into 6 biscuits, place them on the prepared baking sheet and bake for approximately 10-12 minutes until cooked and slightly golden.
Suggested Application
For each portion, cut 1 biscuit in half and place the bottom half on a plate. Top with vanilla ice cream, & rum flambéed bananas (recipe in this chapter). Then place on the top half of the biscuit, garnish with sauce from the bananas, a mint leaf, and serve immediately.

Makes 6 portions
