These small cocktail party nuggefts have huge (salty, cheesy] flavor.
If we could just cut the grease . .

ECENTLY A COWORKER told
me about a recipe for cheddar
obves—pimento-stuffed cock-
tarl olives swaddied in nuegets
of cheesy biscuir dough—that his mom
used 10 make. As soon as heard about
thenn, T had a fechog they would have
the cheesy, pockhe-v pluck to nval the
usidd plos-na-a-blanker and mim-quiche
party fare. After testing a few recipes,
saw clearly that while the idea was clever,
the realine wasn’o. At least not yet,

T'he cheesiest, most ender, and mosr
delicions of the doughs hquefied in the
mven, feaving the olives oo top of preasy
(hut admittediy rsny ) lumps of dough.
The tidiest-looking cheddar olnes staved
neatty rucked inside the dough alter
baking, bur this dough was so drv and
teugh that some tasters pecled it off
betire canng the olives. Gernng cheddar
alives to be cither tasty or neat was no
problem. Bur could T have both?

With two sticks of butter and 4 cups
of cheese in the dough, the problem
with the tasty bue messv reaipe trom che
first round was too much fat. As for the
drv ver neat dough, it contained less
than a quarter of the cheese and butrer
and was held together by an egg, so
sclther its resilience nor its unappeniz-
g texrure was surpnsing, I decided
ti take a moderate approach: T used
7 rather than 2 or 16} tablespoons of
Butter and 2 frather than 1 or 4} cups
of shiredded cheese, plus one egg. That
fived the grease problem and helped
rhe Jdonzh hold its shape verseill keep
decent cheese flavor. Some chilling time
prevented the butter from leaking out
when [ baked the olives. Auch berrer.

TEST KITCHEN TECHNIGUE
Shaping Cheddar Qlives

Alter you've palted 2 leaspeons

of dough into & Crile, ploce an
clve in 1me ceonter and encase il In

tha douwgh

Cheddar, Olhces

Having gorren the major issues under
comrol, T eirdled back to trv some of
the scazomngs ['d seen i other recipes,
After 2 few tests, 1 found that a teaspoon
of Waorcesterslure sauce, along with
some paprika and cavenne, improved the
flavor Move over, cockrail franks and
min quiches, and make room tor just-
trv-ro-stop-at-one cheddar olives,

CHEDDAR OLIVES

Mokes 40 wropped olives

Use regular-size, not colossl or gueen,
cockial olives The cheddar olives must
chill for al least 1 hour befare baking

40 pimenia-siuffed green olives, rinsed
1 cup (5 ounces) all-purpose flour
¥ teaspaan paprika
2 teospoon pepper
Ve teaspoon cayenne pepper
8 aunces extra-sharp cheddar cheese,
shredded (2 cups)
7 tablespoons unsalted butter, cul inta
7 pieces
1 large egg. lightly beaten
1 lablespoan water
1 teospoan Warcestershire savce

1. Spread obves on dish towel and
roll around to drv. Pulse Hour, paprika,
pepper, and cavenne in food processor
unt! combimed, about 3 pulses. Add
cheddar ane butter and pulse unal
nuature resembles coarse crumbs,
about 12 pulses. Add cgg, warer, and
Worcestershire and process unul dough
hall forme, about 20 scconds,

2. Waorkig with 2 teaspoons dough
and 1 olive ar a tine, pacdough o
2-nch andle, place olne i conter of
dough: iorm dough around olive; and
roll cheddar olive berween vour hands oo
make wniform ball, Place cheddar olivey
on large platter, cover nghth wich plastic
wrap, and refrigerare for 1 hour or up to
24 hours (or frecse to bake larer).

3. Adjust oven racks to upper-nuddle
and lower-middle posinions and hear
oven to 350 degrees. Line 2 ommed
baking sheets warh parchment paper.
Space cheddar olives evenly on pre-
pared sheers. Bake until bottoms are
well brow ned and tops are polden,

16 to 18 mmnutes af baking from
frozen, inercase cogking tme to abour
25 minutes), switching and rotatng,
sheets halbvay through baking, Transfer
cheddar obves to wie rack and let cool
tor abour 30 nunures betore serine.,
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They look like miniciure biscuils, bul loke o bile: A surprise hides inside.




