Daisy Biscuits

65 mL
margarine

50 mL
cream cheese

250 mL
flour

8 mL
baking powder

1 mL
salt

80 mL
milk (25 mL milk powder)

30 mL
jam or jelly

1. Preheat oven to 450 F.

2. In a bowl, combine flour, baking powder and salt.

3. With a pastry blender, cut in margarine and cream cheese until pieces are the size of small peas and are evenly distributed in flour mixture.

4. Add milk to flour mixture all at once.

5. Stir with fork just until the dry ingredients are wet.

6. Turn dough out onto a lightly floured board.  Shape into a ball and knead about 4 times.  Using a rolling pin, roll out to a ¼ inch thick.

7. Use a large biscuit cutter and cut out biscuits (approx. 6 biscuits).  Re-roll scraps to make more biscuits if necessary.

8. To make daisy design use paring knife to make five small cuts around edge of each biscuit.  Transfer to cookie sheet.

9. Press thumb into center to make an indentation.  Spoon approx. 5 mL of jam into the center of each biscuit.

10. Bake for 10-12 minutes or until golden brown.

