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( Grandma's Baking Powder Biscuits )
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READY IN SERVINGS

©

CALORIES

©

25 min. 173 kcal

DESSERT

Ingredients

4 teaspoons double-acting baking powder

0.5 teaspoon cream of tartar

1 eggs

2 cups flour all-purpose

0.7 cup milk

0.5 teaspoon salt

0.5 cup vegetable shortening

2 tablespoons sugar white



https://whatsheate.com

Equipment
D bowl

I:‘ baking sheet
|:| oven
] whisk

|:| pastry cutter

Directions

I:‘ Preheat an oven to 450 degrees F (230 degrees C).

I:‘ Sift flour, sugar, baking powder, cream of tartar, and salt into a bowl. Use a pastry cutter to
chop vegetable shortening into the flour mixture until it resembles coarse crumbs.

I:‘ Whisk egg and milk together in a separate bowl and slowly add milk mixture to flour mixture,
stirring as you pour, until dough is moistened and well-mixed. Drop dough by spoonfuls onto
an ungreased baking sheet.

I:‘ Bake in the preheated oven until biscuits have risen and are golden brown, 10 to 12 minutes.

Nutrition Facts

- f |
I PROTEIN 7.03% [ FAT 49.31% CARBS 43.66%

Properties
Glycemic Index:22.92, Glycemic Load:13.48, Inflammation Score:-2, Nutrition Score:4.5504347785659%

Nutrients (% of daily need)

Calories: 173.45kcal (8.67%), Fat: 9.53g (14.67%), Saturated Fat: 2.53g (15.84%), Carbohydrates: 19g (6.33%), Net
Carbohydrates: 18.43g (6.7%), Sugar: 2.72g (3.02%), Cholesterol: 15.27mg (5.09%), Sodium: 249.43mg (10.84%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 3.06g (6.12%), Selenium: 8.46ug (12.09%), Vitamin B1: 0.17mg
(11.62%), Calcium: 100.37mg (10.04%), Folate: 39.85ug (9.96%), Vitamin B2: 0.14mg (8.16%), Phosphorus: 72.67mg
(7.27%), Manganese: 0.14mg (7.22%), Iron: 1.19mg (6.61%), Vitamin B3: 1.25mg (6.23%), Vitamin K: 4.66ug (4.44%),
Vitamin E: 0.58mg (3.88%), Vitamin B5: 0.26mg (2.56%), Fiber: 0.57g (2.26%), Potassium: 68.64mg (1.96%),
Vitamin B12: 0.11pg (1.76%), Magnesium: 7.01mg (1.75%), Zinc: 0.25mg (1.67%), Copper: 0.03mg (1.67%), Vitamin D:
0.22ug (1.48%), Vitamin B6: 0.02mg (1.19%)



