
BISCUITS & SAUSAGE GRAVY
yield: 8 BISCUITS prep time: 30 MINUTES bake time: 15 MINUTES total time: 45 MINUTES

Serve this rich and creamy gravy over warm fluffy biscuits.

You can make homemade biscuits or serve store-bought, we’ll never tell!

INGREDIENTS:
 FOR BISCUITS:

 2 cups flour

 1 tablespoon baking powder

 1 teaspoon salt

 ½ cup Rural Roots Ranch Pastured

Pork Lard (or ¼ cup butter, ¼ cup

lard)

 ¾ cup milk

FOR GRAVY:

1/2 lb Rural Roots Ranch Pork Sausage

4 tablespoons butter

½ cup flour

2 ½ to 2 ⅔ cups milk

¼ teaspoon pepper

½ teaspoon salt

DIRECTIONS:

FOR BISCUITS:

1. Preheat oven to 400*F.

2. Combine flour, baking powder and salt into a large bowl or stand Kitchen-Aid

mixer.

https://www.tasteofhome.com/collection/biscuits/
https://www.tasteofhome.com/article/best-canned-biscuit/


3. Cut in the lard with a pastry cutter or blend in with your mixer until butter and

lard form small pea shaped balls.

4. Warm milk slightly to about 100*F.

5. Add milk to flour mixture and stir just until combined.

6. Turn dough onto a lightly floured surface. Knead a couple times until smooth.

7. Roll out dough to about ¾ inch thick.

8. Dust biscuit cutter with flour. Cut into rounds with a 2 ½ inch biscuit cutter. You

can use a cup dipped in flour or any cookie cutter shape about the same size that

does not have a lot of detail.

9. Place cut biscuits on a cookie sheet slightly touching each other.

10. Bake for 15 minutes or until a light golden brown on top.

FOR GRAVY:

1. Brown the meat: Using a small skillet, cook the sausage over medium heat until

no longer pink; drain if needed.

2. Make a roux: Add butter to skillet and heat until it is melted. Sprinkle in the

flour, salt and pepper. Whisk and cook until incorporated and slightly browned.

3. Add the milk slowly, stirring constantly. Bring to a boil, continuing to stir until

the mixture thickens.

Tips: To make this recipe dairy-free, simply use pastured pork lard or nondairy

butter and milk. For a gluten-free version, use a gluten-free flour mix and

certified gluten-free biscuits.

4. Serve over warm biscuits: Once the gravy thickens to your desired consistency,

serve immediately over biscuits.

SWEET SUGAR BISCUITS:

https://www.tasteofhome.com/collection/vegan-butter/
https://www.tasteofhome.com/collection/vegan-butter/
https://www.tasteofhome.com/recipes/gluten-free-flour-mix/


Biscuits are also great for dessert. Add 1 cup of sugar in with the flour in Step

2. Slice some ripe strawberries and top with whipped cream.

Adapted from Clabber Girl and Taste of Home


