Hmount Meassure Irmredisnt - Prepavation Method
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Irv & meciom bowl, mix 211 of the vub inorvedients, Add chickern arndd toss ondil eell costed, Let
standd &t room femperaturs OF cooking within 4 hourss o refriosrcatsd in s lavos bowl for
A T,

Four enouah bubtermilk over the chicken to cover completely and =tiv in holb sauce. Leave
o counter o -3 hours, or orefrigerate for up o 24 bee Pour leos onto colander and et

ix bhe Flour with =alt and pepeer o season well, Ore by one add the ohicken
Leasve them in the bowl with
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Mead d-5 inches of odl to 325, Enock of f sscess flour on ohicken arnd drop in il Baise temp
8 az chickern cooks, Cook 1218 mirotes until ooldern browr arngd st lesst 188, Bemove o
cack and seszon with =alt. Cool & feu minutes,

Frafumat overn o 4258 and srrarnos s shelf dust urdey the center. Butter an 8 or 2 inch rouno
caks pan o SErad with cooking Spvad.
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ir it ooy fingers uartil theee e no laros lumes. Gertly stiv in the
the bubtermilk until the doush resenbles wet cottage chessa,

I s large mixing bowl, stiv together self-rizing Tlour, su
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Spresnd the plain all-poreoss Yloue ool on s plate o pie parne With & meciom 08 Oream Sooos
o =poon, place three oy four scoops of dough well apart in the flour. Sprinkle flour owver
ok, Flour hands, Turn s douoh el in the flour o cost, pdck it up, and gently shaps it

imto & vound, sheking of f excess flour sz gou work,. Place this biscuit in the prepaved pan.
Coat each ball in the same way andd place sach sovunched up aosinst its neiahbor. Continus

urkil =11 douok is used

Flacs the panin the owverns Bake ontil lobtly breowresd, 28-28 minutss. Broshowith melisd

btber. Imvert onto plate, then back sosin on another. Cot guoickly o sspevate and sevve
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