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TO MAKE A DE.UC10US BISCUIT.

Take one <;!!art of flour, one teasj)OonfuI of ^ait and

a small teaspoonful of Dwight's Cow Brand Soda ; sifl

thoroughly togcthct ; then rub 'n\ a heaping tca.^poon-

ful of lard or butter and add sufTicient sour milk or

buttermilk to make a soft dough—just stiff enough to

handle with the (Ion: -
i h.;;;,!. ] ,.i • \] ,^ '•\.xgh, and

cut out the biscuits. Bake immediaicly.

HAVE THE OVEN AND PANS HOT BEFORE MIXiNG.

PUT THE DOUGH INTO THE OVEN SOON AS MIXED.


