Cheese & Jalapeño Biscuits

5 cups all-purpose flour

2 Tbsp. Baking powder

4 Tbsp. Sugar

½ tsp. salt

1-cup heavy cream

1-cup buttermilk

½ pound (16 Tbsp.) butter, melted

1 cup grated cheddar cheese

½ cup chili peppers or jalapeños

Preheat oven to 350 degrees F.  Sift together the flour, baking powder, sugar and salt.  Mix together the heavy cream, buttermilk and three fourths (12 tablespoons) of the melted butter in a large bowl with wooden spoon.  Add dry ingredients and mix only until the dough just pulls together and is still somewhat crumbly.

Turn the dough out onto a floured surface and finish incorporating the dry ingredients by hand with a gentle kneading motion.  Do not overwork the dough.  Form the dough into a rectangular shape.  Using a rolling pin on a floured surface, roll the dough out to ½-inch thickness, keeping the edges as square as possible.  Brush half of the rectangle with the remaining melted butter (4 tablespoons) and sprinkle the cheese and jalapenos over this half.  Using the edge of your hand, make an indentation at the middle of the dough (just give it a good karate chop), and then fold the unbuttered half over the cheese-covered half.  Press down evenly with your hands.

Using a rolling pin, roll the dough (which should now be about 1 inch thick) down to ¾-inch thickness.  Wrap the dough in waxed paper and chill for about ½ hour to firm it up.  When the dough is chilled, with a biscuit or round cookie cutter, cut rounds from the dough, place them on an ungreased baking sheet and bake for 40 minutes or until the tops are golden brown.  The biscuits should split at the center during baking, exposing the cheese mixture.

Makes 1 dozen.

