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*Plus HST. See full offer terms at hsoffers.ca/gift/HSWMGIFT. This offer cannot be applied to purchaser’s
personal subscription. This offer does not include SpecTV book or The New York Times and Book Review
section. Gift recipient must be a friend or family member who is not currently a subscriber to The Hamilton
Spectator. Payment must be made by credit card only. Gift subscription will be billed as a one-time fee to the
credit card provided and will not renew at the end of the subscription period. No refunds or cancellations are
available following the purchase of a gift subscription. If the gift subscription is cancelled by the gift recipient
prior to the end of the fixed term, purchaser will not be entitled to a refund. The eGift card will be emailed to
the gift giver. A valid email is needed to send the eGift car 5.145 d to you. This offer is void where prohibited
by law and may be revoked, terminated, cancelled or modified at any time, without notice (except where
otherwise prohibited by law). This offer is not redeemable for cash or credit and may not be combined with any
other discount, or offer. View our subscription agreement at thespec.com/agreement. Home delivery may not
be available in all areas. Offer expires December 20, 2022.

Interested in a gift subscription to thespec.com?
Visit thespec.com/gifts for more information.

SCAN TO
SUBSCRIBE

Give the gift of
The Hamilton Spectator

Visit

hsoffers.ca/gift/HSWMGIFT
or call 1-800-263-8386 and quote
code HSWMGIFT

Give a 1-year Friday and Saturday
Home-Delivery Subscription

Get a $25 Walmart eGift card

$79

I love entertaining. It's
one of the things that
makes me happy in life. I
also love when preparation
for entertaining is easy to
do. 

This recipe for biscuits
is just that. They are so de-
licious, delicate and but-
tery, and a really nice op-
tion for a home baked treat.

We enjoy them in many
ways. We eat them as an
egg sandwich, with cheese,
or simply with a cup of tea
and jam.

They freeze very well,
and are best defrosted in
your toaster oven if you
need to make a tea party on
a dime! 

EASY BAKED BISCUITS

INGREDIENTS
3 cups all-purpose flour
2 1/2 tbsp sugar
1/2 tsp sea salt
4 tsp baking powder
1/2 tsp cream of tartar
3/4 cup cold butter 
1 egg
1 cup 2% milk
INSTRUCTIONS
1. Preheat oven to 450°F.
2. Combine all dry ingre-

dients.
3. Add butter and cut

into flour mixture until it
resembles a sandy mix-
ture.

4. Add the egg and milk.
5. Combine using a

wooden spoon until all in-
gredients have come to-
gether.

6. Press dough down in-
to a 3/4 inch thick rectan-
gle.

7. Cut into 16 rectangles.
8. Place on a parchment-

lined baking sheet.
9. Bake for 10 to 12 min-

utes or until the tops and
bottoms are golden brown. 

York Region resident
Amy Stopnicki is an
award-winning cookbook
author, event planner, food
blogger and mother of four.
You can find her on In-
stagram at @amystopnicki
or email her at amy.stop-
nicki@gmail.com.

Buttery, fluffy and delicious, these biscuits can be eaten right away, frozen for later, and served in
a variety of ways.
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BUTTER UP YOUR GUESTS 
WITH GOLDEN, BAKED BISCUITS

FOOD AND DRINK

YOU CAN MAKE A
SANDWICH WITH
THESE BISCUITS, OR
SERVE THEM WITH
TEA AND JAM,
WRITES AMY
STOPNICKI

AMY STOPNICKI
Column


