Tea Biscuits

8 cups flour

1 cup shortening

16 tsp baking powder

4 cups milk

2 tsp salt

½ cup sugar

Sift together flour, sugar, salt, and baking

powder. Cut in shortening till crumbly. Add

milk and mix lightly. Turn out on floured

board. Knead for 20 counts. Roll ½ “ thick

Cut in rounds. Bake at 450 F for about 15 

minutes or till browned.

Make about 48
Tea Biscuits

4 cups flour

½ pd shortening

3 or 4 tbsp baking powder

salt

½ cup white sugar

Enough milk to make dough

Cook at 400 F

