Self Rising Biscuits
2 c Self Rising Flour

¼ c Shortening

2/3c-3/4c Whole Milk

2 Tbsp Butter/Margarine (optional)

1. Preheat oven to 450 F.

2.  Measure and sift 2 cups of self rising flour into a mixing bowl

3. Add 1/4c of vegetable shortening to the bowl.

4. Cut the shortening into the flour until the particles of shortening resemble pebbles.

5. While slowly adding the milk, stir with a large spoon until the flour/shortening mixture is thoroughly moistened.  Do not over mix.  For drier dough, use less milk; for wetter dough use more.

6. Turn the dough from the bowl onto a smooth floured surface.  Use as few strokes as possible.  With a floured rolling pin, roll the dough out to a uniform thickness of ½ inch.

7. Cut biscuits using a floured biscuit cutter (2 inches), and transfer to a shallow baking pan.  Arrange biscuits on the pan so that each biscuit is slightly touching the one next to it.

8. Place the pan in the preheated oven, and bake at 450 F for 10-14 minutes or until done.

9. Remove biscuits from the oven and brush the top of each biscuit with melted butter.

