Light and Flaky Baking Powder Biscuits
Recipe by Charla Bauman


1 c. unbleached flour
1 c. whole wheat flour
5 T. baking powder
1 c. milk 
½ c. safflower or sunflower oil

Stir dry ingredients together in a bowl

Add the wet ingredients. Stir gently with a fork, adding flour if necessary for good consistency.
Knead lightly (do not over work the dough)
Pat out to desired thickness (about ¾ inch for regular biscuit) on floured surface
Cut with floured biscuit cutter (you can use a drinking glass or anything the right size)
Place on ungreased pan (I use a baking stone,) Cover with a slightly damp cloth and let rest for 10 minutes. 
Bake in a hot over about 10 minutes or so until done.

Call if you have any questions 
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