


Visit coppercellarmarket.com for 
ingredients and follow us on social to 
view all our recipes.

15  -  2 0  B I S C U I T S

8  -  10  M I N S

4 5 0  °F

DIRECTIONS:

INGREDIENTS:Mini
Sour Cream
& Chive
Biscuits

1. Preheat oven to 450 °F

2. Mix together biscuit mix, sour cream  and chives until 
dough forms

3. Shape dough into a ball and knead 10 times on a surface 
sprinkled with biscuit mix

4. Roll dough in ¾ inch thickness. Cut into rounds using a 
2.5” round biscuit cutter 

5. Place rounds on baking sheet. Bake 8 -10 minutes until 
golden brown on top

6. Brush tops with melted butter

2 cups Calhoun’s Biscuit Mix

      cup sour cream

2 tbsp chopped fresh chives

2 tbsp melted butter


