CHUCK WAGON BISCUITS
(Yeast biscuit/roll)


2 pkgs. dry yeast


1 cup warm water - 105-110 degrees

Stir until dissolved, then add the following:


2 cups buttermilk **



2 tsp. salt


¾ cup cooking oil



¼ tsp. soda





¼ cup sugar




7 cups flour, added gradually (may



4 tsp. baking powder


  not need all of it)


**(may substitute  2 Tbsp. vinegar or lemon juice with milk to make 2 cups).

May be placed in refrigerator in covered plastic bowl and used gradually - or - rolled immediately to 1/2" thick, cut with 2 ½ " biscuit cutter.  Place in 2 greased 9 x 13” pans to rise, with rolls touching.  Brush with melted margarine, cover with plastic wrap and let rise until double.  Bake @ 375 degrees for 20 minutes, or until light brown.  Yields approximately 24 or more.  Use 2” cutter for smaller rolls.  




