PUMPKIN BISCUITS WITH HONEY BUTTER  5
FOR THE BISCUITS

3
cups/390 grams all-purpose flour

1
tablespoon baking powder

2
teaspoons sugar

2
teaspoons kosher salt (such as Diamond Crystal)

¾
cup/170 grams unsalted butter, cubed

1
cup/230 grams canned pumpkin purée

½
cup/120 milliliters buttermilk, well shaken, plus more to brush the biscuits


Flaky salt (optional), for sprinkling

FOR THE HONEY BUTTER

½
cup/113 grams unsalted butter, at room temperature

¼
teaspoon kosher salt (such as Diamond Crystal)

2
tablespoons mild honey (such as clover honey)

Heat oven to 425 degrees. Line a large rimmed baking sheet with parchment paper.

In a large bowl, whisk together the flour, baking powder, sugar and salt.

Toss the butter in the flour mixture to coat. Use your fingers or a pastry blender to cut the butter into the flour until the mixture is coarse and sandy, with a few larger, pea-size pieces.

Make a well in the center and add the pumpkin purée and buttermilk. Stir gently with a fork until the flour mixture is moistened. Do not overmix.

Scoop the dough into 10 biscuits, about ? heaping cup each, and place on the prepared sheet 2 inches apart. Brush the tops with additional buttermilk.

Bake until golden on top and cooked through, 15 to 20 minutes. Let biscuits rest and cool for 10 minutes.

While the biscuits bake and rest, make the honey butter: In a medium bowl, stir the butter and salt together with a flexible spatula until soft and well mixed. Drizzle in the honey and fold a few times until the honey is incorporated but the mixture is still a bit streaky. Cover and refrigerate.

Serve the biscuits warm, with a sprinkle of flaky salt, if using, and the honey butter.
These moist, buttery, pumpkin-y biscuits are the perfect use for that last bit of pumpkin purée in the can. They boast crunchy tops, soft centers and a flavor that lands somewhere between sweet and savory. They come together in no time at all, with just a bowl and a spoon, and their cheery orange hue makes them a perfect addition to any holiday table. The biscuits are best warm from the oven but can be reheated in a low oven or toaster oven just before serving. Don’t forget the sweet and salty honey butter on the side, which makes these biscuits extra special.

MAKES: 10 biscuits






Yossy Arefi  Nov. 13, 2024

I'm going to make this, but, because commenter Zach noted the muted pumpkin taste, I am thinking of adding some of the traditional pumpkin pie spices, like cinnamon, ginger, nutmeg, clove, and cardamon... Should work. PS The comments are what I so love about this site. The pages of my cookbooks don't advise me...

Is this helpful? 42

Alex3 days ago

These were simple and had a wonderful flakey taste, deliciously paired with the honey butter. I substituted the buttermilk in the biscuits with whole milk Greek yogurt with no ill effect. Only note is that they did not taste at all of pumpkin—might be worth experimenting adding pumpkin pie spice, or noting in the recipe the pumpkin is added for color not taste.

Is this helpful? 22

Susan4 days ago

Mix 1 tsp of lemon juice with milk, let sit at room temperature for about 10 minutes, stir.

Is this helpful? 12

Sisters4 days ago

@Carol, this site has a great ingredient substitution chart. So, for example, depending on what you have on hand, you can "make" buttermilk by adding lemon juice or vinegar to milk or thin out yogurt, etc. The substitution chart is good reading.

Is this helpful? 9

C Womeldorf4 days ago

Probably. My preference would be either GF oat flour or Bob’s One-to-One. My baking with the GF mixes has been fine.

Is this helpful? 6

Kelly D3 days ago

Made these biscuits exactly as written for a Friendsgiving and they were gone in about 3 minutes! My only note would be to make a double batch if you're cooking for more than 5 because people will want seconds.

Is this helpful? 5

Zach3 days ago

You can't really tell they have pumpkin in them, other than the color, but they are solid biscuits Mine came out a little under baked in the middle, maybe due to the extra moisture of the pumpkin

