MOMMA’S  BISCUITS


2 cups all-purpose flour


3 tsp. baking powder


1 tsp. salt


¼ cup shortening


¾ cup milk


2 tsp. sugar

Mix flour, salt and baking powder together.  Cut in shortening with pastry blender or two knives until mixture looks like very small peas or coarse crumbs (too fine and the biscuits will be tough).  Stir in sugar and milk.  Dough should be slightly sticky (if it isn’t, add more milk a tablespoon at a time.)  Form a ball and place the dough on lightly floured surface, sprinkle with flour and knead lightly 4 times to coat with flour.  Press or roll out to ½” to ¾ ” thickness and cut with 2 or 2 ½ “ biscuit cutter.  Re-roll the trimmings or shape into biscuits by rolling in palm of hands and flattening into a small disc.  May be baked on un-greased baking sheet or melt 2 Tbsp.butter, margarine or oil in pan, dip each biscuit and turn buttered side up.  For crisp biscuits, place biscuits in pan ½” apart; for softer type, place them with sides almost touching.

Bake @ 425 degrees for 10-12 minutes.  Makes about  8-10 nice size biscuits.  These biscuits are not as "short" (rich) as some others.  Momma used this recipe for our family until canned biscuits came along.

