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Reader’s Recipe
Sweet Potato Biscuits

2 cups plain flour (I prefer White Lily)
2/3 cups sugar

1 1/2 teaspoon salt

2 Tablespoons baking powder
1/4 cup shortening

2 cups mashed baked sweet potatoes
1/4 cup milk

Preheat oven to 4% %ift dry ingredients together, then ¢
in Crisco until it resembles cornmeal. Stir in sweet potatoes
and milk gradually to form soft dough.

Turn onto lightly floured surface. Knead lightly. Form aro
and pich off desired size biscuit. Place on greased cookie
oriron griddle. Bake 12 to 15 minutes at 475

Submitted by Darlene Tatum

SendCurrent Light Flashesyour
favorite recipe. If it's published, you'll
receive a $10 credit on your next WFEC
electric bill. E-mail your recipe to
CLF@wfeca.net, fax itto

C a| | | ng (850)263-3330 or mail it to
West Florida Electric Cooperative,
All Dept. CLF, P. O. Box 127,
Graceville, FL 32440-0127.
COO kS Be sure your recipe includes
specific amounts for ingredients

and easy-to-follow instructions.
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