PLANTATION AND GARDENS

Mimosa Biscuits
Makes 12 biscuits

2 cups flour

4 teaspoons baking powder
1 teaspoon salt

zest of one orange

2 tablespoons shortening
1/2 cup champagne

1/2 cup orange juice

Pre-heat oven to 350 degrees. In a mixing blow combine flour, baking powder, salt and orange zest.
Work in shortening into the flour mixture with the tips of the fingers, or cut in with two knives. Add the
champagne and orange juice gradually, mixing with a knife to form a soft dough ball. Roll dough lightly
on a floured board to one-half inch in thickness. Cut shape with a biscuit cutter and place on a greased
baking pan. Bake for twelve to fifteen minutes. Remove from oven and serve warm.



