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· 2 cups Bisquick
· 2/3 cup milk
· ½ cup shredded cheddar cheese
· 2 T. butter, melted in microwave for 20-30 seconds (be sure to cover.)
· ¼ tsp. garlic powder

Directions:
1. Heat oven to 450 degrees.
2. Mix Bisquick, milk, and cheese until a soft dough forms.
3. Drop by spoonfuls onto an ungreased cookie sheet.
4. Bake 8-10 minutes until golden brown.
5. Mix butter and garlic powder.
6. Brush mixture over warm biscuits before removing from cookie sheet.
7. Makes 9 biscuits.

In the box below, list all equipment needed for this recipe under the appropriate category:
Measuring cups: 


Measuring spoons:


Cooking tools/ bowls/ pans/ etc.:
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