1/2 Cup Warer Prep Timee

1/2 Serawberry Yogure 20 nin

2 Eggs Yield:
3 3 Tbsp Peanuc Buccer 5 Doz

2 Tep Vanilla Excracc Cooke Time:
2 1/2 Cup Cornemeal 20 min

1/2 Cup Qacs Cook Teomp:

2 1/2 Cup Flour 350°F

1. Using a mixer combined wec ingrediencs, wacter, yogure, peanuc buccer, eggs and vanilla excrace cogecher

3 and mix uncil combined.
; 2. Then add dry ingrediencs, cornmeal, oacs and flour mix uncil all blended. Dough is ready when ic forms a
H ball, if dough is oo wee add more flour, if it is too dry add more wacer.
3. Sprinkle flour on a clean surface, rolling pin and dough. Roll che dough to abour 1/4 - 1/2 inch chick and
begin cuccing ouc shapes. Don'c like to cuc ouc shapes, sicoply roll cthe dough inco small balls and flaccen.
4. Prehear oven to 350°F. Arrange on cookie sheet, biscuits can be placed closely rogecher since chey will
not rise very much. Bake for 15 - 20 minuces, once done lay biscuics flac or on a cooling rack.

5. Store in an aircighc concainer. (They can akso be frozen)




