Name

Multiple Choice Questions

1. What is the first step in making buttermilk biscuits?
A) Kneading the dough

B) Preheating the oven

C) Mixing the dry ingredients

D) Slicing the butter

2. Why is it important not to overmix the biscuit dough?
A) To make it sweeter

B) To make it stickier

C) To keep the dough slightly sticky

D) To make it colorful

3. How should you cut out biscuit rounds from the dough?
A) By pressing the cutter straight down without twisting

B) By twisting the cutter

C) By rolling the dough into balls

D) By using a square cutter

4. What do you do with the biscuit rounds before baking them?
A) Grease them

B) Place them far apart on the baking sheet

C) Place them close together on the baking sheet

D) Let them cool for 30 minutes

5. How can you enjoy your freshly baked buttermilk biscuits?
A) With peanut butter

B) With ketchup

C) With butter, jam, honey, or your favorite toppings

D) With hot sauce
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