
MAPLE BACON BISCUITS (FROM HUCKLEBERRY, BY ZOE NATHAN)  
http://www.huckleberrycafe.com/index.html  
 
INGREDIENTS 
15 slices thick-cut bacon 
6 cups all purpose flour 
2 tablespoon baking powder 
1 1/2 teaspoons baking soda 
1/4 cup sugar 
2 1/4 teaspoons kosher salt 
2 cups unsalted butter, cut into 1/2 inch cubes 
1/2 cup cold maple syrup, plus 3/4 cup maple syrup for glaze 
3/4 cup cold buttermilk 
1 egg + 2 tablespoons water, for egg wash 
fleur de sel, for sprinkling 
 
DIRECTIONS 
Preheat oven to 375F.  
 
Lay bacon on a sheet pan and bake until golden brown, about 15-20 minutes. Allow the bacon and bacon 
fat to cool. Chop the bacon into 1/2 inch pieces and set aside. Reserve 2 tablespoons of the render bacon 
fat (save the rest for another use or discard). You can turn off the oven for a bit now. 
 
In a very large work bowl, combine flour, baking powder, baking soda, sugar and salt. Toss well. Throw in 
the cold butter and work it with your fingertips under the pieces are pea sized. Add the 1/2 cup maple 
syrup, buttermilk, bacon and reserves bacon fat. Toss to combine. 
 
Immediately dump everything onto a clean surface with more than enough space to work the dough. 
Using only the heel of your palm, quickly flatten out the dough. Gather the dough back together into a 
mound and repeat. After two or three repetitions, the dough should begin holding together. Avoid 
overworking. You should still see some pea-sized bits of butter running through it. 
 
Flatten the dough into a 1 inch thickness and cut out the biscuits. Transfer to an ungreased baking sheet. 
Very gently push the scrap back together and cut once more. Freeze for at least two hours before baking, 
or up to a month, tightly wrapped. 
 
Preheat oven to 375F again. 
 
Remove the biscuits from the freezer and place them with plenty of room between them on two 
parchment-lined baking sheets. Brush with the egg wash and sprinkle with the fleur de sel. Bake from 
frozen, until cooked through and staring to brown, about 25 minutes. Pour 2 teaspoons over each biscuit 
to glaze and bake for an additional 5 minutes. Best served immediately or same day. 


