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éf:ify:ii:;:lb’l‘l’(‘i":g IFT flour with baking powder and salt. . .. Cut
ot in Spry until mixture is as fine as meal. . .. Add
Y2 teaspoon salt milk, mixing until a soft dough is formed. Knead
‘:f:""":l‘i’l‘;”“i':l:{\'} lightly on floured board for about 20 seconds. ...
it Roll to %-inch thickness. Cut with floured biscuit
cutter and place on baking sheet. . .. Bake in very
hot oven (450°F.) 12 minutes. ... Makes 1 dozen
biscuits. :
$ tabiaposn b Lt OMBINE Spry, butter, and brown Sugas
up :,y.,»xl.g,L,;,,-‘.' Spread muflfin pans thickly with mixture. P\“
STy packed three pecans in bottom of each cup. . .. Roll dQ@I
M.H(i.:]f:' ‘llili'l"""""* into a rectangle 4-inch thick. Brush with meltad
Posts ',';'li('“”__ butter and sprinkle with !4 cup additional brown
above ‘ sugar. Roll like jelly roll and cut into 1-inch slices.

... Place in muffin pans. ... Bake in hot oven
(425°F.) 20 to 25 minutes. . . . Makes 1 dozen,
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(1] measurements in this book are level





{ "type": "Document", "isBackSide": false }

