Angel Biscuits

5 c. flour

1 t. soda

2 pkgs dry yeast

½ c. warm water

3 t. baking powder

¾ c. shortening

2 c. buttermilk

2 t. salt

3 T. sugar

Sift dry ingredients together. Cut in shortening, then yeast and milk. Mix well. Oil the inside of a bowl. Place dough in bowl and cover tightly. Let rise. May be used now or will keep in refrigerator up to ten days. Roll out like regular biscuits. Bake at 400 degrees for 12 or 15 minutes.

