
Eggton's Biscuit-Crust Pizza

Ingredients: {Serves 1 hungry adult for dinner or 2 adults with a 
salad or something more}

For the crust:
1 c. flour (plus more for dusting)

1/2 tsp. baking powder

1/2 tsp. salt

1/8 tsp. baking soda

1/2 tsp. dried oregano (optional)

1/2 tsp. dried basil (optional)

1/2 tsp. garlic powder (optional)

4 Tbsp. cold butter, cut into small pieces

1/4 c. buttermilk (if you don't have any but you have milk and 
vinegar, you can make buttermilk in a few minutes—just google how)

For the toppings:
2 tsp. olive oil

your favorite jarred or canned tomato sauce

mozzarella cheese

other pizza toppings of your choice

Directions:

Preheat the oven to 400 degrees.  Dust a workspace and a rolling 
pin with flour.



Put all the dry ingredients for the crust into a large bowl.  Work the 
butter into the dry ingredients with your fingers for a just a minute 
or two until the pieces are no larger than a pea.  Pour the buttermilk 
into the flour mixture and as you pour, swirl the liquid into the flour 
with your finger (don't use a spoon or you'll overwork the dough.)

Dump the contents of the bowl onto the floured workspace and 
knead it 3 or 4 times until it comes together in a shaggy dough.  It 
won't hold together like bread dough and that's okay.  Using the 
floured rolling pin, roll the dough out to 1/4" thickness in a free-
form shape.

Transfer the dough to a baking sheet.  Using the back of a spoon, 
brush it with the olive oil.  Bake it for 7-9 minutes, until it's 
browned around the edges and it doesn't look damp in the middle.  
Take the baking sheet out of the oven and spread tomato sauce onto 
the dough.  Cover with mozzarella and any other toppings you plan 
to use.  Return the baking sheet to the oven, which should still be hot 
enough to melt the toppings if you leave the pizza in there for a few 
minutes.

~www.eggton.com~


