Classic Cheese Tea Biscuits

Ingredients

500 ml
flour

15 ml
granulated sugar

10 ml
baking powder

1 ml
salt

80 ml
shortening

250 ml
shredded cheddar cheese

2 ml
pepper

175 ml
milk

Glaze

25 ml
milk

1. Preheat to 400 F.  Spray cookie sheet with cooking spray.  Make 250 mL milk (80 mL milk powder & enough water to read 250 mL).  Remove 25 mL milk, place in custard cup and set aside for glaze.  Note: this does make extra milk for the recipe but you might need it!
2. In a large bowl, combine flour, sugar, baking powder, and salt.

3. Using a pastry blender or two knives, cut in shortening until crumbly.

4. Sir in cheddar cheese and 2ml pepper.
5. Add only 175 mL milk all at once; stir with fork to make soft dough.  Add extra milk if need be.
6. Turn out onto lightly floured surface; knead 8 to 10 times or until smooth.
7. Gently pat out dough into 2cm thick disk. Using a 4cm round cookie cutter, cut out biscuits; place on greased baking sheet.
8. Glaze: Brush tops with milk

9. Bake in 400F (200C) oven for 15 to 20 minutes or until puffed and bottoms are golden.

