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Garlic Rosemary Biscuits

4 cups spelt flour (or ww flour)

2 cups soy milk

2 teaspoons salt



4 teaspoon lemon juice or vinegar

2 ½ Tablespoons baking powder

1 Tablespoon fresh rosemary

½ teaspoon baking soda


    (or 1 tsp. dried rosemary)
1/3 cup olive oil



2-3 cloves garlic, minced
Preheat oven to 450 F.  
Combine all the ingredients and knead until dough is soft and springy, but not too sticky.  Roll out the dough until it is 1 inch thick.  Cut out the biscuits in desired shape and size.  Place on oiled baking pan and bake for 8-10 minutes.

Recipe by: adapted by victoria andersen
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