Mayonnaise Biscuits

Yield: 12 biscuits

2 c. self-rising flour

2 T. mayonnaise

1 c. milk

1 T. sugar


Mix all ingredients and pour into well greased muffin tins. Fill each section ½ full. Bake at 400 ( for 12 to 15 minutes in the middle of the oven.

Kate’s Biscuits

Yield: 24 biscuits

2 to 2 ½ c. self-rising flour

½ c. shortening

1 c. milk


Preheat oven to 500 (. Grease baking sheet with shortening. Place rack in upper third of oven. 


Put 2 cups of flour in bowl. Cut in shortening with your hands of pastry blended until mixture resembles course meal. Add milk all at once. Mix with your fingers or a fork until lightly mixed. Dough should be soft and very wet. Rub your hands with flour to clean them. Keep your hands dusted with flour. Pinch off ball of dough the size of an egg. Dip ball back in extra flour. Roll into a round ball of dough. Place on a baking sheet and flatten slightly. Or form by rolling dough out ½ inch thick on floured surface, cut into 3-inch circles with floured biscuit cutter and place close together on baking sheet.


Bake 10 minutes until golden brown. 

Bojangle’s Biscuits

Yield: 24

2 tsp. powdered sugar

2 tsp. baking powder

1 c. buttermilk 

2 c. self-rising flour

½ c. shortening

Melted butter


Mix together all dry ingredients. Cut in shortening to the flour mixture. Add buttermilk. Roll onto floured surface. Cut into desired size. Bake at 425( for 10 minutes. Remove from oven and brush with melted butter. Return to oven for  5 more minutes or until golden brown. 

