
Cornmei, Biscr,,Ls with
cheddar and chiPotle

iIA(ES ABCUT IO

r tablespoon unsalted butt€r
tu cup (packed) chopped qr€en onions

1r4 cups all purpose llour
v, cupYellowcornmeal

2 tablespoons sugar

2r4 teaspoons baklng powder

V4 teasPoon coars€ koshersalt

t teaspoon baklng soda

!4 cup (l stick) chllled unsalted butter,
cut into tllnch cubes

114 cups (Dacked) coarselv srated Yellow
extra-sharP cheddar cheese

Y. cup (about) buttermllk

1 tablespoon fin€ly minced canned
chipotle chiles in adobo'

1 esq, beaten wlth l tablespoon
whiDping cream (forqlaze)

Posit on rack in center of oven:Dreheat

to42s'F. Meltl tablespoon butter n

nonstick skillet over medlLirn heat. Add

qreen onions and saut6 2 minutesto

soften slightly. Remove from heat.

Blenci flour. cornmeal. sJqar bakins

powder, salt, and baking soda in processor

Add !, cup chilled butter;cut in using

onloff turns until mlxture resembles

€oaEe meal Add cheesej cut in usns

onloFf tuprs Transfer flour mixtur€ to
large bowl Whiskl eqg in glass measuring

cup. Add enoush butterm lk to ess to

measure 1 cup; stir in green onion mixture

and chipotles Makewellin centerof dry

inqredients Pour buftermilk mixture lnto

welr: mix lust until evenlv moistened

Tum dough outonto generously

floured surface. Knead gentlylust until

doush hoids toqether. about l0 tums. I,at

olton generously floured surface to

74 nch-thick round. Using5-inch round

cutter, cutout biscuits. Transfe. to
ungreased baking sheet, spacing 1 inch

apart. Catherdouqh scraps:pat out to
t4-inch th ckness and cut outadditional

bscuits. Brush biscuits with esq slaze.

Bake biscuits until golden, tester

inserted into centercomesout clean, and

biscuits feel firm. about 18 mlnLrtes. cool

cn rack 5 minutes. Serve \,l/ann

.Decialtv foaas stores and Latin markets

Build a
Better Biscuit

J u st fottow these tips for bis.u rts th at
bake uD Derfectly everv time.

. use chllled butler: . Dontoverwork
itwilldlstribute the douqh. For

throuqhoutthe biscuit. be sure
biscuit dough. ao mix a ofthe

.Dontsubstttut€ ingredients
rcgula.milkfor toqetherjust
thebuttern[k untilthedouqhis

buttermi,kadds th€doughgently
tans and makes just untilitholds

: biscultstender together


