Green Lantern Biscuits

2 cups self rising flour

1 cup buttermilk

8 TBSP. pure lard

½ tsp. baking powder

¼ tsp. soda

1 tsp. sugar

Mix all ingredients together.  Knead several times.  Roll out on floured board to ¼ inch thick.  Cut.  Bake at 450-500 until brown, 10-12 minutes.  

For cheese biscuits slice and insert medium sharp cheese when biscuits are nearly done.  Makes 20 biscuits.  

