Biscuits & Gravy

Yields: 4-8

Flaky Buttermilk Biscuits Ingredients:

2 c. flour

4 t. baking powder

½ t. salt

2/3 c. shortening

¾ c. buttermilk (3/4 C. milk plus 1 t. vinegar may be substituted)

Gravy Ingredients:

8 oz. sausage

2 T. oil

¼ c. flour

2 c. milk

Salt & pepper

Biscuit Recipe Steps: DAY ONE:

1. Combine flour, baking powder and salt in a container.
2. Combine milk and vinegar in a container.

3. Measure shortening and store in container.
Gravy Recipe Steps: DAY ONE:

1. Measure out all ingredients (except salt, pepper, and oil).
2. Transfer to containers.
Biscuit Recipe Steps: DAY TWO:

1. Preheat oven to 400.

2. Pour flour mixture into a mixing bowl.

3. Cut in shortening until crumbly. 

4. Stir in milk mixture just until moistened and form into a ball.
5. Turn dough onto a floured surface (sprinkle some flour on top of dough to prevent sticking). 
6. Knead until smooth.
7. Roll out dough to ½” - ¾” thickness.

8. Cut into biscuits.

9. Place 1” apart on cookie sheet.

10. Bake for 10 to 14 minutes or until lightly browned.

Gravy Recipe Steps: DAY TWO:

1. Retrieve oil and heat oil in skillet.

2. Brown sausage.

3. Stir in flour and make a paste.

4. Add milk and constantly stir until it thickens up (~5-10 minutes).

5. Season with salt and pepper.

