Gaelen's low-carb biscuits

1 c almond meal 
3/4 c oat flour 
1/4 c vital wheat gluten 
1/2 tsp salt 
1 tablespoon baking powder 
1/3 cup whey protein powder (EAS) 
1 tablespoon Splenda 
6 tablespoons butter -- chilled 
1 whole egg -- at room temp., beaten 
1/3 cup kefir (Lifeway low fat) -- --can also use cream or soy milk 
water -- as needed 

Mix the dry ingredients all together. 

Mix the beaten egg and kefir, and add more kefir or water if needed to bring the volume up to 1/2 cup, total. This gives these biscuits a real sour-dough/buttermilk texture. If you can't get kefir, you could also use half and half or vanilla unsweetened soymilk, and add a teaspoon of vinegar to 'sour' the dairy, for the same effect. Kefir (and the soymilk) add protein; reduce the protein count if you use half and half. 

Into the dry ingredients, cut in 6 Tbls chilled butter until it is blended into a mixture the size of little peas. 

Fold in the egg/kefir mixture. Mix just enough to hold together--overmixing will mean the biscuits won't be as light. 

Drop into muffin tins, by tablespoonful, and bake at 425* for 10-12 minutes or until golden brown. In my oven, that's really 375 degrees for about 13 min. 
