SOUR DOUGH BISCUITS

ANN MALOY – HOME SERVICES

1 PKG YEAST

1 CUP WARM WATER

¼ CUP SUGAR

2 TEASP. SALT

2 CUPS BUTTERMILK

¾ CUP OIL

4 TEASP. BAKING POWDER

¼ TEASP. SODA

6 OR MORE CUPS OF FLOUR

DISOLVE YEAST IN WATER.  COMBINE ALL INGREDIENTS – PLACE IN COVERED BOWL IN REFRIGERATOR.  NO NEED TO LET IT RISE.

WHEN YOU GET READY TO HAVE BISCUITS.  PINCH OFF SOME AND PAT ONTO A FLOURED DOUGH BOARD.  CUT INTO BISCUITS AND BAKE AT 375 DEGREES IN AN UNGREASED PAN UNTIL GOLDEN BROWN ON TOP

ENJOY

ANN MALOY

