BUTTERMILK BISCUITS

2 ¼ cups flour



1/3 cup shortening


3 tsp. baking powder


1 cup buttermilk



1 tsp. sugar


½ tsp. soda


½ tsp. salt

Sift dry ingredients into medium bowl.  Cut in shortening.  Stir in buttermilk all at once.  Turn out onto floured surface.  Roll dough ¾ to 1 inch  thick.  Bake at 425 degrees about 15 minutes (1” thick biscuits cook about 5 minutes longer).  Makes 8-10 biscuits.
