FAVORITE BISCUITS
(Southern Living Magazine)


2 ¼ cups self-rising flour


1 Tbsp. sugar


½ cup butter-flavored shortening


1 egg, beaten


2/3 cup milk (plus 1 Tbsp. more if mixture is too dry)


1 Tbsp. butter or margarine, melted 

Mix flour with sugar.  Cut in shortening until coarse crumbs.  Mix egg and milk; add to flour mixture, stirring only until all ingredients are moistened.  Turn out dough onto floured surface, kneading 3 or 4 times.  Roll dough to a generous ½ " thickness, cut with a 2” or 2 ½ " biscuit cutter.  Place on un-greased baking sheet and bake @ 425 degrees for 10-12 minutes, until golden brown.  Brush with the melted butter or margarine.  Makes 8-12 biscuits, depending on size of cutter.
