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Biscuits

Ingredients:

2 cups flour (1% cups white flour + %3 cup whole wheat)
2 teaspoon baking powder

1 teaspoon baking soda

Y5 teaspoon salt

Ya cup butter

%, cup cold 1% milk

Makes 4 servings - 33% calories from fat

Instructions:
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Nutrition Facts

Sernving Size 2 biscuits
Servings Par Contamer 4

Amount Per Sarving
Calories 350 Calories from Fat 110

5 Daily Yalug®

Total Fat 130 20%
Saturated Fat 8g A0%%
Trans Fat Og

Cholesteral 35mg 12%

Sodium 290mg 41%

Total Carbohydrate 519 17%
Digtary Fiber 3g 12%
Sugars 2g

Protein 99

Vitamin A 8%  Witamin C 0%

Calcium 10% * lron 15%

‘Percent Daiy Valuss ans based on & 2,000 calore
diet Your caily values may be higher or lower
depending on your calicie nesds
Calories 2,000 2500
Talal Fat Less than BSg Bg
Sahoraded Fal  Less than  30g g
Less than  M0mg  300mg

Cholesteral

Sedum Less lhan 2400mg  2400mg

Tuabal Carbolnedrage ¥ig 37hg
Diigtlary Fibar 25§ g

Calones par gram:
Fat 8 = Carbohydrobe & = Protein d

1. In a medium bowl, add flour, baking powder, baking soda, and salt. Mix well.

2. Add butter, cutting in with a pastry blender. Add milk all at once and stir quickly

with a fork.

3. Turn out on a floured surface and knead dough 6 times. Roll or pat to 'z to % inch

thick and cut with biscuit cutter and place on baking sheet.

4. Bake at 475° F for 5 minutes. Turn off heat and leave in oven for 15-20 minutes or

until brown.

Note:

* These biscuits make a wonderful shortcake for fresh strawberries as is, or you can

add two teaspoons of sugar to the batter and press flat in an 8-inch round cake pan for a

sweeter short cake.
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