Biscuits Supreme

From Vonavie Welch. Taken out of Better Homes and Gardens New Cook Book 75th Anniversary Edition, notes in italics added by Vonavie.
3 C. all-purpose flour

4 t. baking powder

1 T. sugar

1 t. salt

¾ t. cream of tartar

¾ C. butter

1 ¼ C. buttermilk or sour milk (put 2 t. vinegar in regular milk and set for a few minutes)
1. In a large bowl stir together the flour, baking powder, sugar, salt, and cream of tartar. Using a pastry blender, cut in butter until mixture resembles coarse crumbs (thicker chucks of butter make for a flaky biscuit, finer crumbs of butter make for a more cake-like biscuit). Make a well in the center of the flour mixture. Add buttermilk all at once. Using a fork, stir just until moistened.

2. Turn dough out onto a lightly floured surface. Knead dough by folding and gently pressing dough for 4 or 6 strokes or just until dough holds together. Pat or lightly roll dough until ¾ inch thick. Cut dough in squares.
3. Place biscuits 1 inch apart on an ungreased baking sheet or baking stone. Bake in a 450° oven for 10 to 12 minutes or until golden. Remove biscuits from baking sheet and serve immediately.
