Dutch Oven Biscuits
Dutch Oven biscuits were a frequent addition to meals along the trail, whether made by pioneer wives, trappers and traders, or even chuck wagon trail cooks. Biscuits were the preferred bread, in fact, because they were easy to make and could feed a number of hungry stomachs!

4 TBSP plus 1 1/2 tsp. Active 
	dry years
1/2 c. Warm water
1/2 c. Honey
1/4 c. Oil
2 c. Sour milk or buttermilk
5 c. Flour
1/2 tsp baking soda
4 tsp baking powder
1 tsp salt

In a mixing bowl, combine yeast and water. Let it sit 10 minutes then stir in honey, oil, and sour milk or buttermilk.  In a large bowl, sift together flour, baking soda, baking powder, and salt. Add yeast/milk mixture and stir together into a soft dough. Turn onto a floured surface and knead gently 2 or 3 minutes. Roll dough to 1/2 inch thickness and cut into rounds.
	Set a large Dutch oven and its lid in coals (separately) until the lid is very hot. Oil the interior bottom with lard or butter then sprinkle with a little flour. Place biscuits along the bottom of the Dutch oven and brush tops with butter or oil. Using hot pads, place the lid on the pot. Be sure the oven is settled deep in the coals.
	Cover the lid with a layer of coals (approximately sixteen to eighteen). Bake, covered, in the coals for 10 to 15 minutes. Check doneness halfway through, and rotate the pot to be sure it is heated evenly. Do not overbake. Serve with butter.
	Note: Biscuits can be baked in a regular oven for 12 to 15 minutes at 450 degrees. Makes 2 1/2 to 3 dozen.
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