
Great recipe, light and fluffy! The kids loved them. Measuring 
and mixing them is a snap, they don’t take more than 10 
minutes to make and 15 minutes to bake, and you can easily 
make double the amount and freeze any that you aren’t going to 
use right away. 

See more great recipes and ideas on our Cookie & Bouquet Blog 
 
• Recipes 

o Appetizers 
o Desserts 
o Drinks 
o Main Dishes 

 Beef 
 Chicken 
 Seafood 
 Vegetarian 

o Sides 

 Baking Powder Biscuits 

• 2 cups all-purpose flour 

• 1/2 teaspoon salt 

• 4 teaspoons baking powder 

• 1/2 teaspoon cream of tartar 

• 1 1/2 tablespoons sugar 

• 1/2 cup (1 stick) butter, or 1/2 cup vegetable 
shortening 

• 2/3 cup milk 

The texture of the biscuits should be light and tender. 
The dough should be minimally stirred and kneaded to 
ensure a flaky crumb. 

1. Preheat oven to 425 degrees F. Lightly grease 
two 8-inch round cake pans. 

2. In a medium bowl, mix the flour, salt, baking 
powder, cream of tartar, and sugar. Cut the 
butter into the flour with two knives held 
together or a pastry blender until the mixture 
resembles coarse cornmeal. Make a well in the 
center of the flour mixture. Add the milk all at 
once and stir quickly and lightly with a fork for 
30 seconds, just till the dough forms a ball 
around it.  

 
If you run out of yeast and need it 
to make biscuits, try using a 
teaspoon of baking soda and an 
equal amount of vitamin C. The 
results will be the same, since a 
similar chemical reaction occurs.  

Gourmet Cookie Bouquets offers 
design cookies, cookie 
arrangements, cookie tins and 
bouquet delivery for birthday, get 
well, thank you and corporate gift 
occasions. 

Cookie & Bouquet Ideas 

• Anniversary / Love 
• Baby Bouquets 
• Birthday Bouquets 
• Congratulations Gifts 
• Get Well Bouquets 
• Housewarming Gifts 
• Just Because 
• Sympathy Bouquets 
• Thank You Gifts 
• Wedding Bouquets 
• Cookie Party Favors 
• Flower Cookies 
• Bouquets & Baskets 
• Big Fortune Cookies 
• Fortune Cookies 
• Sugar Free / Diabetic 
• Cookie Tins & Boxes 
• Corporate Gifts 
• Chocolate Oreos 
• Gifts for Men 
• Gifts for Women 
• Bouquets for Kids 
• Gifts by Profession 

3. Turn the dough 
onto a lightly 

floured surface and knead 14 times. Pat to a 1/2 inch thickness. Cut into 
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Have A Paw-fect Birthday 

 
Need a cute way to wish someone 
happy birthday? Try our "Paw-fect 
Birthday" cookie arrangement. This 
bouquet of dog-shaped cookies will 
surely make them smile. It's got dogs of 
all breeds and colors that are almost too 
cute to eat. 

Price: $ 29.00 - $ 80.00 
 

 

rounds with a 2 inch cookie cutter. (An 
empty 6 ounce tomato paste can also works 
well.) 

4. Place touching each other in the prepared 
cake pans, about 9 rounds of dough per pan. 
Bake 15-18 minutes, or until golden brown. 
Serve warm. 
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