
5 ideas for/BIscuIT DOUGH
 
This ref rigerator-ais le fix tu re is de licious buttered . hot out of the oven, 
but why stop there? For a fruity de ssert o r a casual brunch dish. sta rt 
wrth 1tube (16 to 16.3 OZ.; 8 b iscu its) and an oven set at 350°F. 

1 BREAKFASTBISCUITS Place b iscu its on cookie sheet; top each 
with 1Tb sp. shredde d pepper Jack cheese. Bake 17to 20 minutes 

o r until golden. In 19. bow l. wh isk 12 eggs, 4 oz . slice d ham. ~ c. m ore 
cheese. and 3 sliced green on ions . Cook in tz-rn. nonstick skillet on 
medium 6 minutes or until set, st irring. Serve in split biscuits. Makes 8 . 

2
 "EVERYTHING" BREADSTICKS Cut biscui ts in ha lf; roll into 12-in.
 
st icks. Press onto cookie sheets: brush w ith 1Tbsp. 0.1. Com bi ne Y. 

c. snipped chives. 1Tbsp . each fennel seeds and sesame seeds, and 1 
tsp. coarsely ground black pepper; press onto sti cks . Bake 16 to 18 
minutes or until go lden, rotating sheets once between rack s. Make s 16. 

3 DRUNKEN MONKEYBREAD In bowl. m icrowave V.c . rais ins and 3 
Tbsp. each whiskey and water on High 2 minutes. Cut biscuit s into 

quarte rs; roll into balls . In la-in. skillet, cook If.t c. brown sugar. 3 Tbsp. 
butter. and raisin mixture on medium unt il suga r dissolves. Off heat, 
add dough; stir to coat . Transfer to 8~" by 4W'Ioaf pan. Bake 35 to 40 
mi nutes or unt il golden. Cool 5 minutes . Invert onto plate . Serves 8 . 

4 PINEAPPLE SHORTCAKES Place biscuits on cookie sheet. Brush 
with 1beaten egg; sp rinkle with 2 Tbsp. suga r. Bake 13 to 

15 mi nutes or unt il golden. In l a- in. skillet. cook 4 c. 
chopped fresh pineapp le and V. c. sugar on 

med ium-high 5 mi nutes o r until tender, st irring 
often. Beat ~ c . heavy cream until stiff peaks 

form. Div ide pineapple and cream among 
split biscuits. Serves 8 . 

5 STICKYPECAN BUNS 
In bowl , m icr owave 3 Tbsp. 

butter on Hig h 1m inute. Stir in Y3 c . 
brown sugar; cook 1m inute, 
st irring once . Stir in lJ4 c. pecans. 
chopped: sp read in 8 -in. cake 

pan. Mix v.. c . brown sugar 
and Y. t sp. ci nnamon. W ith 
hand. flatten bi scuits to M. 
in.: spread heaping tso. 
cinnamon sugar in cen te r. 
Ro ll tightl y; slice in half. 

Place. cut sides down. in pan. 
Bake 30 to 35 minutes o r unt il golden. 
Invert onto plate; serve wa rm. Makes 16. 




