Chedder Cheese Coins

Makes at least 7 dozen
Phato by Faul Bady

Youwll find these buttery cheddar biscuits Irresistible with sparkling wine or any wine for that matter. Theyre also a
good stand.n for croutons and quite addictive on their own. | always keep logs of this dough in my freezer so |
can whip these out on short notice.

I pound butter, softened

I pound sharp cheddar cheese, grated and at room temperature 2
4 cups unbleached flour From Maria C Hunt author of The Bubbly Bar:

2 cups pecans, loasted and chopped Champagne & Sparkling Wine Cocktals for Every
I teaspoon sall Occasion [Clarkson Potter, §16.99]. For more

¥ teaspoon cayenne information on entertaining and cocktad recipes.
¥ teaspoon ancho chile powder visit www thebubblygirl com

¥ teaspoon piment o Espelette 5 s

In a large mixing bowd, add the butter, cheddar cheese, flour, pecans, salt, cayenne, ancho chile powder and
piment d'Espelette. Using your hands, mix well until all the ingredients are welLcombined and it forms a dough

Working on a lighty floured surface. take a hunk of dough and roll itinto a 10 to 12 inch long log the diameter
of a quarter. Wrap log In plastic wrap. Repeat with the remalining dowgh. Put the dough you dont plan to bake
into the freezer, stored In a resealable plastic bag. Let the dough you plan to bake chill in the refrigerator for an
hour or two.

Preheat the oven to 350 degrees F.

Uising a sharp knife, slice the chilled log of dough into discs one.eighth inch thick. Place discs ¥.nch apart on a
baking sheet thats been greased lightly or i covered by a Silpat baking mat Bake for 15 to 17 minutes, untd the
coins are golden and the kitchen smells like toasty cheddar cheese and butter, Bemove pan from the oven. Let
the coins cool completely before removing them from the pan. or they might fall apart
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