
biscuits

Equipment:

oven
baking sheet
large mixing bowl
biscuit cutter
knife & cutting board

preheat the oven to 400 degrees and line a baking sheet with
aluminum foil. Mix all of the dry ingredients in a large bowl.
Cut the butter and shortening into small 1/4x 1/4 inch cubes
and freeze for 20 minutes.

add the butter and shortening to the flour and rub in the fat
until small pea sized pieces of fat are present. add the 
buttermilk and gently fold into a dough. Try not to overwork 
the dough. 

transfer to a floured surface and gently roll out the dough
until you have about 1 - 1.5 inches in thickness. using a biscuit 
cutter, cut out the biscuits and reform the left over dough
and repeat this process until you have used all of the dough.
keep in mind that after the first batch of biscuits, the second
and third run of the dough will always be tougher.

space the biscuits on the baking sheet two inches apart and 
place in the center of the oven. cook for 8 - 10 minutes. Take
out of the oven and allow to cool for at least five minutes.

2 cups a.p. flour
3 tsp. baking powder
1 tsp. salt

1/2 tsp baking soda
2 oz. butter
2 oz. shortning
1 cup buttermilk

Ingredients:

Method:
First

second

third

fourth



gravy

Equipment:

whisk
large pot

melt the butter over medum high heat. once completely melted,
add the flour and whisk in to avoid clumps.

whisk slowly for the next 3-5 minutes. The roux will start to
smell like nuts from the browning butter and the color will
take on a light almond color. We do not too much color on 
the roux because we are making a white gravy. 

once the desired color is reached, pour in the milk a cup at a
time while mixing vigorously. if you do not whisk while
pouring the milk in, there will be clumps in your gravy.
after each addition of milk, wait until that mixture is
completely integrated and has started to boil again before
adding more milk.

once all of the milk has been used, add the hhf tapenade and
mix in. season with salt and pepper. you can adjust the
consistency of the gravy by adding more milk if you would like
the gravy  to be a little more loose. serve hot over fresh made
biscuits. Enjoy!

4 oz. butter
4 oz. flour

32 fl. oz. whole milk
3 oz. hhf tapenade
salt and lots of pepper

Ingredients:

Method:
First

second

third

fourth
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