SOUR DOUGH BISCUITS

6 c flour

2 t salt

½ c sugar

1 pkg. dry yeast

1 c warm water

4 t baking powder

¼ t baking soda

½ c oil

2 c buttermilk

Dissolve yeast in warm water; mix all dry ingredients in large bowl.  Add oil, buttermilk and yeast; stir well.  Put in covered container and refrigerate for 12 hours.  Roll out on floured surface and cut out.  Will keep about a month in the refrigerator.  

Bake at 350 degrees for about 20 minutes.

