Biscuits

(yield: 12 medium biscuits)
500 mL
flour

20 mL
baking powder
2 mL
salt
75 mL
shortening

200 mL
milk (65 mL milk powder)

1. Preheat oven to 425 F.  Make up milk.  Spray cookie sheet with cooking spray.

2. In a medium bowl, combine flour, baking powder and salt.
3. Cut in shortening using a pastry blender.
4. Add to milk to dry ingredients, stirring with fork to make soft dough.
5. Turn out onto a lightly floured surface and knead about 10 times.
6. Roll out to ½ inch thickness.  Cut with a floured glass or cutter.  Place on a baking sheet; bake for 10 to 12 minutes or until golden.

