
Innovator Biscuits

Ingredients:
250 ml flour

7 mL baking powder

1 mL salt

1 mL herbs (optional)

60 mL margarine

75 mL milk (remember, you may not need it all!!)
___________________________
___________________________

___________________________

___________________________

Method:
1. HAHGT

2. Preheat oven to 425 F and make sure the rack is in the middle of the oven

3. Wash counter with a soapy cloth and dry.

4. Measure out the dry ingredients into a medium bowl.  Sift.

5. Cut in the margarine into the flour mixture until the mixture is crumbly.
6. Stir in _________________________________________
7. In a separate small bowl, mix the milk powder and water as instructed.

8. Add milk gradually to the flour mixture, adding only as much as needed to moisten the dough enough to form a ball.

9. Gather the dough into a ball. (Divide into 2 balls so that each person can knead).

10. Knead the dough 12-15 times only a lightly floured board.

11. Roll out the dough to about 5 cm.  Cut into desired shapes

12. Transfer dough onto a cookie sheets.
13. _______________________________________________.
14. Bake at 425 F for 12-15 minutes.


Inspiration ideas:


• Tex mex					• Raisin cinnamon


• Savoury herb					• Granola inspired


• Lemon cranberry				• Pizza inspired
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