BISCUITS

Heat oven 450 degrees

2  1/2 cups biscuit mix

3/4 cup milk - add more milk if needed

Make a well in center of dry ingredients and pour in milk, stirring just until mixed.  Overmixing causes them to be tough.  Dough should be sticky.  Turn dough out onto floured surface.  Toss in flour, kneading lightly 3 or 4 times.  Roll out to a generous 1/2+" thickness.  Cut with a 2 - 2  1/2" biscuit cutter, pushing the cutter straight down without twisting it.  For crisp biscuits, bake on a cookie sheet at least 1/2" apart.  For soft-sided biscuits, place them touching in baking pan.  For buttery top biscuits, melt 2 Tbsp. margarine or butter in pan and dip the top of biscuits in margarine then place in pan.  Bake for 15-18 minutes until golden.  Makes 10 biscuits.

Recipe for the mix is on the back of card.

