LEMON BLUEBERRY BUTTER-SWIM BISCUITS
8 
tablespoons (1 stick) unsalted butter

2½ 
cups all-purpose flour

1/3 
cup granulated sugar

4 
teaspoons baking powder

½ 
teaspoon kosher salt

2 
cups cold buttermilk

1¼ 
teaspoons lemon extract, divided


Finely grated zest of 1 medium lemon

1 1/3 
cups fresh blueberries (about 8 ounces), divided

1 
cup powdered sugar

2½ 
tablespoons freshly squeezed lemon juice (from 1 medium lemon)

Heat the oven to 400°F. Place 1 stick unsalted butter in a 9x9-inch baking dish. Place in the oven while it is heating until the butter melts, 8 to 11 minutes. Remove the baking pan from the oven.
Whisk 2 ½ cups all-purpose flour, 1/3 cup granulated sugar, 4 teaspoons baking powder, and ½ teaspoon kosher salt together in a large bowl. Stir in 2 cups cold buttermilk, 1 teaspoon of the lemon extract, and the finely grated zest of 1 medium lemon with a flexible spatula until a sticky dough forms and there are no pockets of dry flour left. Gently fold in 1 cup of the fresh blueberries.
Transfer the dough into the baking pan. Spread the dough evenly into the pan until it touches all the sides (the dough will be swimming in melted butter). Sprinkle the remaining 1/3 cup blueberries on top. Using the flexible spatula, cut the dough all the way down to the bottom of the pan in a 3x3 grid to make 9 squares (the squares will still be touching each other).
Bake until the biscuits are golden-brown and have puffed up significantly, and a tester inserted into the center biscuit comes out clean, 23 to 25 minutes. Immediately cut along the scores again to separate the biscuits. Let cool for at least 20 minutes in the pan.
Whisk 1 cup powdered sugar, 2 ½ tablespoons lemon juice, and the remaining ¼ teaspoon lemon extract together in a small bowl until smooth. Drizzle over the biscuits and serve.
RECIPE NOTES

Storage: The biscuits can be store in an airtight container at room temperature for up to 1 day.
They’re bursting with lemon and blueberry flavor. Fresh blueberries and bright lemon zest in the dough, plus a lemon glaze on top, make every bite vibrant and fruity.
Butter-swim biscuits are exactly what they sound like: Biscuit dough baked in a pool of melted butter so the edges get golden and crisp while the inside stays soft. I’ve always loved the savory versions (hello, cowboy butter-swim biscuits!), but one day I started thinking about how good that buttery base would be with something bright and sweet. That’s how these lemon blueberry butter-swim biscuits came to be. The dough comes together in one bowl, gets stirred with fresh lemon zest and juicy blueberries, then spreads right into a butter-filled pan before heading to the oven. 

SERVES: 9









Kristina 
They’re light and fluffy. These biscuits bake up tender and airy with a soft crumb.

They’re bursting with lemon and blueberry flavor. Fresh blueberries and bright lemon zest in the dough, plus a lemon glaze on top, make every bite vibrant and fruity.
Butter-swim biscuits are exactly what they sound like: Biscuit dough baked in a pool of melted butter so the edges get golden and crisp while the inside stays soft. I’ve always loved the savory versions (hello, cowboy butter-swim biscuits!), but one day I started thinking about how good that buttery base would be with something bright and sweet. That’s how these lemon blueberry butter-swim biscuits came to be. The dough comes together in one bowl, gets stirred with fresh lemon zest and juicy blueberries, then spreads right into a butter-filled pan before heading to the oven. 

As the biscuits bake, the butter works its magic around the edges to create that signature texture without making the biscuits feel greasy. Then I drizzle the biscuits with a simple lemon glaze for an extra pop of lemon flavor. They’re easy to make for a weekend breakfast but special enough to serve for Easter brunch (or even dessert). 

