Rectangles or ovals,
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thats anything but square.

Versatile and attractive, area
rugs can create a stunning
focal point in any room. Visit
Carpet Barn Carpet One to
view a vast assortment of
distinctive area rugs in a large
variety of styles, colors, sizes
and patterns.

VISIT US FOR OUTSTANDING SERVICE QUALITY
PRODUCTS & CERTIFIED INSTALLATION
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Dur certified professional flooring installaers
are just one More reEason you can trust your
style to Carpet One Floor & Homa.
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Finding comfort in warm biscuits

By Lori Gysel & Gerry Kentner
whatscooking@theifp.ca

There s nothing quite like biscuits, fresh from
the oven to win over the hearts of your fam-
ily. There are a couple of tricks to this recipe
though. Keep a little extra buttermilk on
hand. As you start to combine the buttermilk
into the flour/butter mixture, vou may find
that you need to add a little extra liquid (I
often have to add about a quarter cup more
than the recipe calls for  but not always.)
The key to having light, flaky biscuits is not
to handle the dough too much i vou over-
wiork it, it becomes tough. 5o the minute you
feel like the dough is not coming together
simply and easily, drizzle in a bit extra but-
termilk. If you accidentally put too much in
and the dough becomes wet, then just tossin

ﬁ_,b‘ Whats Cookin

a little extra flour.

You also want the butter to stay in fairly
large pea-sized pieces within the flour
Those larger chunks of butter are what
makes the flakes. When the dough poes in
the oven, the heat causes the butter to melt,
creating an air pocket. The heat causes the
air pockets to rise, and a flakey biscuit is
borm!

[ would suggest that you use a good
guality old cheddar cheese in your biscuits;
[ use a two year old white cheddar. It looks
orange in the photo because as the biscuits
cook, the cheese darkens up.

Have fun and keep cooking!

Cheese and Chive Biscuits

INGREDIENTS
3 cups all-purpose flour
2 Vs tsp baking powder
4 tsp baking soda
b tsp salt
6 oz unsalted butter, chilled
| cup buttermilk
1 cup grated cheddar cheese
4 cup finely chopped chives
2 thsp whipping cream (coffee cream is okay)
METHOD
1. Preheat the oven to 425 degrees E Lightly
butter a baking sheet. Sift the flour, baking pow-

e der str:l:la and fsalt into a large mixing bowl (or
| combine them in the work bowl of your food pro-
| cessor and pulse once or twice to aerate).

2. Roll the cold butter in flour to make it easier
tor handle, and then cut into slices. Roll in flour

: 1 again, and then cut into sticks, and the sticks into

cubes. If making by hand, use a pastry cutter to

cut the butter into the Hour until mixture has a

breaderumb texture.

3. Add the buttermilk, cheese and chives,

4. Turn the dough outontoa lightly floured sur-
face. Knead very gently for & to 10 tums, and then
pat the dough out into a large circle half an inch
thick. Cut the biscuit into 12 pie-shaped wedges.
Place them 1 apart on the prepared cookie sheet.
Brush the tops lightly with the cream.

5. Bake in the preheated oven for 12 to 15 min-
utes, until golden brown. Serve them warm, with
fresh butter.
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