HOMEMADE HAPPINESS WITH MANISHA @

Digestive Biscuits (Whole Wheat &

Oats)

Crunchy homemade digestive biscuits made with whole wheat flour, oats, powdered sugar, and butter/ghee.

YIELD PREP COOK/SET SOURCE
About 8 biscuits 10 minutes chill 20 minutes bake hxn464SCNzg
Ingredients Method

—_

e Whole wheat flour: 1 cup . Mix dry ingredients.

e Oats/oat flour: as shown . Rub in butter/ghee until crumbly.

e Powdered sugar: 1/4 cup .Add 1-2 tbsp milk only if needed and bind gently.

e Baking powder: 1 tsp . Cover and refrigerate 10 minutes.

e Baking soda: 1/4 tsp if using . Roll evenly and cut biscuits.

e Butter/ghee: as needed for crumb . Prick or mark if desired.

texture . Bake about 20 minutes until crisp.
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* Milk: 1-2 tbsp, only if needed . Cool completely before storing.

Notes

e Use clean, dry utensils for storage
recipes.

e Adjust salt, spice, and sourness to
taste.

( Quantities are checked against the video transcript; where an exact quantity is not spoken, the recipe says as needed.

Homemade Happiness with Manisha https://www.youtube.com/watch?v=hxn464SCNzg
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Homemade Happiness with Manisha https://www.youtube.com/watch?v=hxn464SCNzg



