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Cranberry Almond Breakfast Biscuits

Makes: 
8 4-inch (10 cm) round breakfast biscuits

Utensil: 
Flatbread Pan
small mixing bowl
medium mixing bowl

Contributed By: 
Cathy Vogt
Certified Health Coach & Natural Foods Chef
Write a Review

Recipe Description: 

Warm flaky breakfast or anytime biscuits are easy to mix together
and cook up quickly on the Flatbread Pan. Breakfast biscuits are
leavened with baking powder and flavored with sweet bits of dried
cranberries and slivers of toasted almonds, a perfect
accompaniment to a cup of tea or coffee.

cup
all-purpose unbleached flour
(125
g)

cup
whole wheat pastry flour
(125
g)

tablespoon
baking powder
(14
g)

teaspoon
salt

(3
g)

teaspoon
cinnamon, ground

(1
g)

tablespoons
coconut oil, cold
(60
mL)

cup
honey

(60
1
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mL)
cup
almond milk

(160
mL)

cup
cranberries, dried, chopped

(40
g)

cup
almonds, toasted, sliced

(23
g)

tablespoon
cinnamon-sugar combination
(13
g)

Directions: 

1. Place flours, baking powder, salt and cinnamon in a medium
bowl and mix to combine.

2. Add coconut oil to flour mixture and rub or cut it into the flour
with tines of fork until mixture resembles coarse meal.

3. Combine honey and almond milk in a small bowl.
4. Make a well in center of flour mixture, pour in honey-almond

milk mix. Add cranberries and almonds and mix gently and
quickly until mixture barely comes together, do not over-mix.

5. Place mixture on lightly floured work surface and knead 2 - 3
times. Pat dough into a rough rectangle and roll into ½-inch (1
cm) thickness with rolling pin.

6. Cut dough into 8 4-inch (10 cm) rounds.
7. Heat pan over low heat. When several drops of water

sprinkled on pan skitter and dissipate, place 4 dough rounds
on pan making sure there is room in-between each piece.
Cook 5 - 7 minutes until golden brown on the bottom.

8. Carefully turn over and cook an additional 5 - 7 minutes.
9. Remove breakfast biscuits from pan and sprinkle tops with

cinnamon sugar.
10. Allow biscuits to cool for several minutes before serving.
11. Serve biscuits plain or with butter, honey, cream cheese or

jam.

Tips: 

Substitute butter for coconut oil.
Substitute maple syrup for honey.
Breakfast biscuits are best served warm but equally as
delicious when lightly toasted.

Calories: 239
Total Fat: 9g
Saturated Fat: 6g
Cholesterol: 0mg
Sodium: 159mg
Total
Carbs: 

36g

Dietary Fiber: 2g
Sugar: 11g
Protein: 5g

Nutritional Information per
Serving
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