EASY BAKING POWDER BISCUITS 

 YOU WILL NEED:  

2 CUPS OF FLOUR 

1 TSP BAKING POWDER 

1 TSP SALT

¼ CUP MAYO 

1 CUP MILK 

1 TSP SUGAR

PREHEAT OVEN TO 375 DEGREES.  

IN A LARGE BOWL, SIFT TOGETHER FLOUR, BAKING POWDER AND SALT.  ADD THE MAYO, MILK AND SUGAR AND MIX WITH A SPOON FOR 2 TO 3 MINUTES.  IF IT IS TOO STICKY, ADD JUST A LITTLE MORE FLOUR UNTIL YOU HAVE A SMOOTH AND SOFT WHITE DOUGH.  HOWEVER, THE DOUGH SHOULD BE A LITTLE STICKY.  

USING A LIGHTLY FLOURED TABLESPOON, DROP THE DOUGH ONTO A GREASED COOKIE SHEET.  PARCHMENT PAPER WILL HELP WITH CLEAN UP.  OR FILL 12 GREASED MUFFIN TINS 2/3 FULL.   

BAKE FOR 18 TO 20 MINUTES TILL LIGHT, GOLDEN BROWN.  THEY WILL BE ABOUT 3 INCHES WIDE AND 1 INCH TALL WITH A LIGHT AND FLUFFY TEXTURE.  

THIS RECIPE IS FROM LISTENER SHIRLEY WEIMANN

NEXT WEEK:  OPEN FACE ZUCCHINI SANDWICHES

