Beaten Biscuit Breakfast
Sandwich with Tomato Jam
Total 1 hr; Serves 4

BISCUITS

6 Tbsp. unsalted butter,
4 Tbsp. frozen and cubed

1 cup all-purpose flour

1Y% tsp. baking powder

12 tsp. kosher salt

Vs tsp. baking soda

12 cup buttermilk

FILLING
4 oz. sliced country ham
1 Tbsp. unsalted butter
8 large eggs, beaten

32 cup sharp cheddar

Kosher salt and pepper

Tomato Jam (p. 111), for serving

1. Make the biscuits Preheat the oven

to 375° In a small skillet, cook the 2 table-
spoons of nonfrozen butter over moderate
heat, stirring, until the milk solids turn
brown, 3 to 5 minutes. Transfer to a bowl.

2.In alarge bowl, whisk the flour with the
baking powder, salt and baking soda. Using
your fingers, work the frozen butter into
the flour until the mixture resembles coarse
meal. Stir in the buttermilk and 2 teaspoons
of the browned butter until the dough
comes together. Transfer to a lightly floured
work surface and press or roll into a 3%-inch-
thick round. Using a 3-inch round cutter,
stamp out 4 biscuits. Gently press the
scraps together to form 1 more biscuit.

3. Arrange the biscuits on a large baking
sheet and brush the tops with the remain-
ing brown butter. Bake for about

20 minutes, until golden on the outside and
cooked through. Let cool slightly.

4. Meanwhile, prepare the filling

In a large nonstick skillet, cook the ham over
moderately high heat, turning, until
browned, about 3 minutes. Transfer to

a plate. In the skillet, melt the butter.

Add the eggs and cook over moderate heat,
stirring gently. until the eggs are just set,
about 5 minutes. Stir in the cheese and sea-
son the eggs with salt and pepper.

5. Split 4 of the biscuits and spread with
the tomato jam. Fill with the ham and eggs.
Close and serve, saving the remaining
biscuit for snacking. —Marcus Samuelsson

MAKE AHEAD The biscuits can be stored
in an airtight container overnight. Rewarm

gently before serving.
continued on p. 111



