
Gra n d m a ’s  Sou t h e rn  Biscu it s  w it h  Mou Co ColoRou ge  

We have  fam ily in  the  south ; South  USA, and  South  Germ any. These  
b iscuits a re  m ode led  a fte r the  South  Carolina  version  as to  resolve  any 
confusion . Though no one  will bea t the  ones Aunt Perline ’s m ade . 

In gre d ie n t s  

(Ma ke s  a b ou t  8 n ice ly s ize d  b iscu it s) 

• 2 Cups Flour 
• 1/2 tsp . Baking Soda  
• 2 tsp . Baking Powder 
• 1/2 tsp . Salt 
• 6 T. Butte r 
• 1 tsp . sugar 
• 1 Cups COLD Milk 
• (Could  a lso use  som e butte rm ilk) 
• Half a  MouCo ColoRouge 
• 1 tsp . yogurt 

Dire ct ion s 

1. Prehea t oven  to  475 ad just one  rack to  the  cen te r. 
2. Whisk the  dry ingred ien ts together 
3. Com bine  m ilk, yogurt and  m elted  bu tte r and  stir un til the  bu tte r 

form s sm all lum ps on  the  top  of the  m ilk. 
4. Cut the  ColoRouge  in to  sm all p ieces. 
5. Using a  rubber spatu la  m ix dry & wet ingred ien ts with  the  cheese  in  

a  bowl un til com bined . 
6. Pull ou t half cup  p ieces of the  dough and  p lace  on  parchm ent paper 

on  a  baking shee t. Be  ca re fu l not to  overwork the  dough or 
com press it when  handling, any roughness here  will resu lt in  a  loss 
of the  cool flaky texture . 

 


