BISCUIT-MAKING HINTS
· Use all-purpose, unbleached, or self-rising flour.  Flour is normally not sifted.

· May use part butter and part shortening, but never oil.

· May use buttermilk instead of sweet milk, but need to add 1/2 tsp. soda to dry ingredients.

· Cold ingredients hinder the rising, so leave out at room temperature before mixing.

· Make sure the baking powder is not old or they will not rise well.

· It is better to have a slightly sticky dough than a dry one.

· Do not over mix or they will be tough.  The dough should not be smooth.

· Lightly toss on floured surface to keep dough from sticking before rolling out.

· Can pat out with hand or roll out with rolling pin.

· Roll out to ½ to 1 inch thick, according to preference.  

· Cut with a floured 2-2 ½ inch cutter, cutting straight down without twisting.  Twisting causes the layers of the dough to “lock” together and hinders rising.  Note:  If you don’t have a cutter, shape dough into a square and cut into square biscuits with a sharp knife.  For crisp biscuit, place on baking sheet about 2 inches apart.  For softer biscuits, place them side by side in smaller pan with sides touching.

· Most biscuit recipes call for a “hot” oven - 400 to 450 degrees.

· If biscuits aren’t getting brown enough on top, put on upper shelf of oven for last 5 minutes.

· To re-roll scraps, sprinkle with a little water and gently press together; or, may shape into individual biscuits with hands by rolling pieces of dough into a ball with floured hands then patting flatter.

