Bannock and Biscuit                 


Bannock and Biscuit

This recipe will make 2‑1/2 cups of mix, enough for about 15 biscuits or two to three pans of bannock. Each cup of mix calls for 1/4 cup of water. Prepare at home:

          
2 cups flour

          
1/2 teaspoon salt

          
1 tablespoon baking powder

          
1 tablespoon sugar

          
2 tablespoons powdered milk

            (Milkman Brand taste best)

          
1/2 cup vegetable shortening

Mix the dry ingredients. Cut the shortening with a knife and fork, mixing in the dry ingredients until the shortening forms tiny balls about the size of small peas. Seal the mix

in a plastic bag.

On the trail, when you're ready to eat, coat the bottom and sides of a cold frying pan with a little butter or margarine. Then coat the pan with flour by shaking a teaspoon of flour of pre‑prepared bannock mix inside it.

In a bowl, add a 1/4 cup of water to each cup of mix and mix thoroughly. Rubbing a little flour on your hands makes the sticky dough a little easier to handle. Shape the dough into 1/4 inch high, 2 inch wide patties and set in pan. Cover. To make bannock, simply spread batter evenly over the entire bottom of a well-greased pan; for biscuits, form the dough into two-inch patties.

These bake well over a campfire or, even better, buried among the coals of a nearly extinguished fire. A backpacking stove will do the trick too. Keep the flame low and move the pan around a lot to evenly distribute the heat. If your first batch burns on the bottom, adjust the heat by occasionally lifting the pan slightly above the flame. Cook 5 to 7 minutes on each side, turning once with a spatula. Don't rush things; you have to give the baking powder time to work. When they're done, break out the butter and honey for some serious lip‑smacking goodness.
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