30 « SHEET PAN SUPPERS

MAKES ABOUT 60 BISCLITS

hese are more like cheese crackers than biscuits, but Nana called
4 them biscuits so I'm going with that, A true Southern tady, Nana
{(my husband Ben's grandmother) could always be counted on for a warm
smite and a home-baked {and always butter-forward) treat. A tin of freshly
made cheese biscuits was her calling card, especially around the holidays,
when she'd package them up and dole them out to pretty much everyone,
ever. Nana's cheese biscuits are spicy (in a slow-burn sort of way) from a
generous glug of Tabasco, and a healthy amount of butter (duh) and sharp
cheese give them a flaky, tender crumb. They're great on their own or as
part of a larger cracker/cheese/fruit spread—try one with a smear of apple
butter for an unexpected treat.

One of my favorite things about this recipe is that it's super easy to make
the dough ahead of time: You can store the unbaked dough logs, tightly
wrapped, in the freezer for up to 3 months before slicing off and baking the
biscuit-crackers (no need to thaw them first),

Y2 pound (2 sticks) unsalted butter, at 2% teaspoons hot sauce
room temperature (such as Tabasco)

2 cups shredded sharp Cheddar ~ 2 cups all-purpose flour, plus extra for
cheese (about 8 ounces) working the dough

1 cup shredded Parmesan cheese
{about 4 ounces)

LET'S COOK:

1. In a food processor, blend the butter, 2. Turn the dough out onto a floured
Cheddar, and Parmesan until smooth surface and.with floured hands,
and creamy. Add thediot sauce and divide it and shape it into logs
pulse to combine. Add the flour and roughly 1 inch in diameter and
putse just until the dough comes 12 to i8 inches long {you should get
together; you don't want to overwork 2 or 3logs of dough). Wrap the logs
the dough.

tightly in plastic wrap and chill in the
refrigerator until firm, about 1 hour,
or in the freezer for 30 minutes.




7. While the dough is chilling, preheat don't prick them, since they'll crack
the oven to 300°F with racks in the apart). Bake until they're just firm
and lower thirds. Line two and darkened at the edges, about

upper
sheet pans with parchment paper. 30 minutes.

4. pfter the dough has firmed up, use 5. Let the biscuits cool on the pans.
a sharp knife to slice the logs into Serve generously during cocktail
12-inch-thick rounds. Place the hour. Cheese biscuits will keep
rounds on the prepared pans and well for a few days in an airtight
prick them gently with a fork {if container at room temperature.
you're baking ther from frozen,
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3. Pecorino Popcorn with Tarragon

SERVES 4 TO 6

3 lablespoons extra-virgin olive ol
1 tablespoon dried tarragen

2 tablespoons vegetable oil

V> cup popcorn kernels

V2 teaspoon fine sea salt

1 cup finely grated Pecorino

Heat the olive oil and tarragenin a
small pot over low heat until fragrant.
Meanwhite, heat the vegetable oil and
popcorn over high heat in a large pot
with a tight-fitting lid. When the first
kernel pops, shake the pot off the heat,
then return it to the heat. Shake every
10 seconds or so until the popping
slows, then remove the pot from heat
for goad. Pour the warm oil over the
popcorn, sprinkle with salt, replace

the lid, and shake the pot vigorously.
Working in layers, pour half of the
popcorn into a metal bowl, sprinkle half
of the Pecarina over it, and stir to mix.
Repeat and adjust the salt if necessary.

4. Cannellini Greenie Crostini

MAKES 36 CROSTINI

CROSTIN
1 baguette
V2 cup extra-virgin clive oil

Kasher or sea salt

BEAMS AND GREEMNS

One 15-0unce can cannellini beans,
drained and rinsed

V2 cup pitted green olives, preferably
picholine

Va cup grated Parmigiano-Reggiano
3 tablespoons extra-virgin olive oil

Yacup chopped fresh flat-leaf parsley,
plus tiny sprigs for garnish

1teaspoon grated lemon zest
2 tablespoons fresh lemon juice

Yateaspoon freshly ground pepper

For the crostini: Preheat the oven to
350°F. Thinly slice the baguetie, and
spread the rounds in a single layer on
two rimmed baking sheets. Brush each
side with oil and sprinkie with salt.
Bake for 20 to 25 minutes, untit crisp
and golden brown, rotating the baking
sheets halfway through. Cocl, then
store for up to 2 weeks in an airtight
container.

For the beans and greens: Combine the
beans, olives, cheese, oil, parsley, lemon
zest and juice, and pepper in a food
processar and pulse to a coarse purée.
At the picnic, spread a thick layer on
each of 36 crostini. Garnish each with a
tiny sprig of parsley.
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