
biscuit recipe from shipmans
restaurant
Biscuit recipe from Shipman’s Restaurant is a cherished culinary tradition
that has been passed down through generations, delighting patrons with its
irresistibly flaky texture and buttery flavor. Known for its warm and
inviting atmosphere, Shipman’s Restaurant has become a local favorite, and
their biscuits are a standout item that keeps customers returning for more.
In this article, we will explore the rich history of biscuits, the specific
recipe used at Shipman’s, and tips to perfect your biscuit-making skills at
home.

History of Biscuits

Biscuits, particularly in the Southern United States, have a storied history
that intertwines with the region's culinary evolution. The word "biscuit"
itself comes from the Latin word “bis coctus,” which means “twice baked.”
However, the Southern biscuit, as we know it today, is a fluffy, layered
bread that is often served alongside meals or enjoyed with butter and jam.

The Southern Influence

- Origins: The Southern biscuit has roots in British scones and the French
pâte brisée (short pastry). Early settlers adapted these recipes using the
ingredients available to them, leading to the creation of the fluffy biscuit
that is widely loved today.
- Cooking Techniques: Traditionally, these biscuits were made using lard or
butter, which helped create a flaky texture. The biscuits were often baked in
a cast-iron skillet or on a baking sheet.
- Cultural Significance: Biscuits have become a symbol of Southern
hospitality. They are often served at family gatherings, church events, and
holiday celebrations.

Shipman’s Restaurant: A Biscuit Legacy

Shipman’s Restaurant has carved out a niche in the culinary landscape, known
not just for its delicious meals but also for its iconic biscuits. This
establishment prides itself on using fresh, high-quality ingredients, and
their biscuits are no exception.



The Restaurant’s Philosophy

- Quality Ingredients: Shipman’s focuses on sourcing local, organic
ingredients whenever possible, ensuring that each biscuit is made with care
and attention to detail.
- Homemade Goodness: The restaurant emphasizes homemade recipes, which means
their biscuits are crafted from scratch, avoiding any pre-packaged shortcuts.

Why the Biscuits Stand Out

- Texture: The biscuits at Shipman’s are known for their tender, flaky layers
that melt in your mouth.
- Flavor: A perfect balance of buttery richness and a hint of sweetness makes
these biscuits a delightful complement to any meal.
- Versatility: Whether served with gravy, alongside fried chicken, or simply
enjoyed with butter and jam, Shipman’s biscuits can elevate any dish.

Shipman’s Biscuit Recipe: Step-by-Step Guide

Now that we understand the significance of biscuits and the legacy of
Shipman’s Restaurant, let’s delve into the actual recipe. Here’s how you can
recreate these delicious biscuits at home.

Ingredients

To make approximately 12 biscuits, you will need the following ingredients:

- 2 cups all-purpose flour
- 1 tablespoon baking powder
- 1/2 teaspoon baking soda
- 1 teaspoon salt
- 1/4 cup unsalted butter (cold and cubed)
- 3/4 cup buttermilk (cold)
- 1 tablespoon honey (optional, for a hint of sweetness)

Instructions

1. Preheat the Oven:
- Preheat your oven to 450°F (232°C). This high temperature is crucial for
achieving that perfect rise.

2. Mix Dry Ingredients:



- In a large mixing bowl, combine the flour, baking powder, baking soda, and
salt. Whisk together until well blended.

3. Cut in the Butter:
- Add the cold, cubed butter to the flour mixture. Using a pastry cutter or
your fingers, cut the butter into the flour until it resembles coarse crumbs.
The key is to leave some pea-sized pieces of butter for the flakiness.

4. Add Buttermilk:
- Create a well in the center of the flour mixture and pour in the cold
buttermilk. If you're using honey, add it at this stage. Stir until just
combined. Be careful not to overmix; the dough should be slightly sticky.

5. Shape the Dough:
- Turn the dough out onto a lightly floured surface. Gently pat or roll the
dough to about 1-inch thickness.
- Fold the dough over onto itself a couple of times (this helps create
layers), then pat it down again.

6. Cut the Biscuits:
- Using a round biscuit cutter or a floured glass, cut out biscuits from the
dough. Press straight down without twisting to ensure they rise properly.
- Place the cut biscuits on a baking sheet lined with parchment paper, close
together but not touching.

7. Bake:
- Bake in the preheated oven for 12-15 minutes or until golden brown on top.

8. Serve Warm:
- Remove the biscuits from the oven and brush the tops with melted butter for
an extra touch of flavor. Serve warm with your favorite accompaniments.

Tips for Perfect Biscuits

Making biscuits can be a simple task, but there are several tips that can
help ensure your biscuits turn out perfectly every time.

- Use Cold Ingredients: Keeping your butter and buttermilk cold helps create
a flaky texture.
- Don’t Overwork the Dough: Overmixing can lead to tough biscuits. Mix until
just combined.
- Pat, Don’t Roll: Patting the dough helps maintain the layers and keeps the
biscuits light.
- Use Fresh Baking Powder: Ensure your baking powder is fresh for maximum
rise.
- Experiment with Flavors: Feel free to add herbs, cheese, or spices to the
dough for a unique twist.



Conclusion

The biscuit recipe from Shipman’s Restaurant is more than just a list of
ingredients and instructions; it’s a reflection of Southern culture and
hospitality. By following the steps outlined in this article, you can bring a
taste of Shipman’s into your own kitchen. Whether enjoyed with a hearty meal
or as a comforting snack, these biscuits are sure to impress family and
friends alike. With practice and attention to detail, you’ll master the art
of biscuit-making and create your own delicious traditions. Happy baking!

Frequently Asked Questions

What are the main ingredients in Shipman's
restaurant biscuit recipe?
The main ingredients in Shipman's biscuit recipe typically include all-
purpose flour, baking powder, salt, butter, and buttermilk.

How do you achieve the perfect flaky texture in
Shipman's biscuits?
To achieve a flaky texture, it's important to cut the cold butter into the
flour until the mixture resembles coarse crumbs and to avoid overmixing the
dough.

Can I substitute buttermilk in Shipman's biscuit
recipe?
Yes, you can substitute buttermilk with a mixture of regular milk and vinegar
or lemon juice. Use one cup of milk and add one tablespoon of vinegar or
lemon juice, letting it sit for a few minutes to curdle.

What is the recommended baking temperature for
Shipman's biscuits?
The recommended baking temperature for Shipman's biscuits is typically around
450°F (232°C) to ensure they rise well and have a golden-brown crust.

How long should I bake Shipman's biscuits for?
Shipman's biscuits should generally be baked for about 12 to 15 minutes, or
until they are golden brown on top.



Can I make Shipman's biscuit dough ahead of time?
Yes, you can make the dough ahead of time and refrigerate it for up to 24
hours before baking. Just be sure to bring it back to room temperature before
baking.

What can I serve with Shipman's biscuits?
Shipman's biscuits are delicious served with butter, honey, jam, or gravy,
and they pair well with breakfast dishes like eggs and sausage.

Are there any special tips for rolling out the
biscuit dough?
When rolling out the biscuit dough, use a light touch and flour your surface
to prevent sticking. Roll it out gently to about 1-inch thickness for optimal
rise.

What is the secret to making Shipman's biscuits soft
and tender?
The secret to soft and tender biscuits lies in using cold ingredients, not
overworking the dough, and baking them quickly at a high temperature.
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