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Sweet Potato Biscuits 
 
1 cup sorghum flour 
3/4 cups GF flour blend* 
1/4 cup tapioca flour 
1/4 teaspoon xanthan gum 
2 tablespoons dark brown sugar 
2 tablespoons baking powder 
1/2 teaspoon salt 
1/2 teaspoon baking soda 
8 tablespoons Earth Balance (cold) 
1/2 cup rice or hemp milk (cold) 
1/2 teaspoon lemon juice (cold) 
1 cup sweet potato puree (cold) 
 
Preheat the oven to 400 degrees. 
 
Mix the dry ingredients (the first 8 listed above) together in a large bowl. I like to use a whisk for 
this. 
 
Mix the cold milk and lemon juice then put it back in the fridge until needed. 
 
Add the cold Earth Balance to the dry ingredients and mix together with a fork or pastry blender. 
I usually start out with one of these tools and then abandon it for mixing with clean, dry hands. 
The dough should be a bit clumpy with the clumps about the size of peas. 
 
Add half the milk mixture and the cup of sweet potato puree to the flour. (I used canned organic 
sweet potato puree that I picked up at Whole Foods. You can make your own by boiling and 
mashing fresh sweet potatoes. You may have to adjust the amount of milk you add to the dough 
to get the desired moisture and consistency.) 
 
Stir everything together with a large spoon, adding more milk mixture as you go, until all 
ingredients are fully incorporated. Pull the dough together with your hands forming it into a ball. 
A note about the dough--it should be a medium-light weight dough and able to hold together. 
You may need to add more liquid or more flour at the end to reach the right consistency but 
avoid over-handling the dough. 
 
Transfer the dough to a very lightly floured pastry mat. Press the ball down into a disk and lace a 
piece of parchment or plastic wrap over top. Using a rolling pin gently roll it out to about 1/2 inch 
high. 
 
Remove the plastic wrap and cut the dough into 2 inch rounds with a biscuit cutter. Tip: dip the 
cutter in flour between cuts. And, if you don't have a biscuit cutter you might try a sharp edged 
glass. Pull the dough scraps together and repeat. 
 
Place the rounds onto a parchment lined cookie sheet and bake about 15-18 minutes until they 
just begin to brown. Serve warm. 
 
*Note: I used Authentic Foods Gluten-Free Multi Blend Flour. You could use your own GF flour 
blend or, if you don't have any on hand, try subbing with brown rice flour + 1/8 teaspoon 
xanthan gum. 


