KATE'S QUICK BISCUITS

2 cups self-rising flour


1 tsp. baking powder


½ cup shortening (reg. or butter flavored)


¾ cup milk

Cut shortening into flour with pasty blender or two knives.  Add milk all at once and stir until blended (do not over mix).  Dough will be somewhat sticky.  Sprinkle with flour and lightly knead on floured surface until not sticky.  Roll out to ½ “ to ¾ ” thick.  Cut with floured biscuit cutter.  Re-roll any trimmings.  Place on ungreased baking sheet.  Bake @ 425 degrees for 10-12 minutes, until golden.  May brush tops with melted margarine.  Makes 8-10.
