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FRANKOSFAVORITES

TALBOTTINNBUT TERMILK BISCUITS
Shct 5 cups a”~PurPose Hour, 1 TEsP baking Powclcr, V2 tsp. baking soda
and ' tsp. salt together ina bowl; cutin A cup lard with pastry blender or
two knives. Add cnough buttermilk to form a soft clough (1 to1 cuPs),
using as few strokes as necessary. Turn dough onto a ]ightly floured
surface; pator roll about % inch thick. Cut into rounds using a 1ight]3
floured biscuit cutter. Place close togethcr ina baking pan. Pake at 450
dcgrees iOto 15 minutes or until biscuits are lightlg browned.



