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Cheese Coins with Cream
Cheese & Pepper Jelly

Yield: 5 dozen.
8 ounces extra-sharp yellow
Cheddar cheese
4 ounces extra-sharp white
Cheddar cheese
1% cups all-purpose flour
1 tablespoon cornstarch
1 teaspoon salt
a teaspoon cayenne pepper
s teaspoon paprika
8 tablespoons unsalted butter,
cubed and chilled
6 tablespoons ice-cold water
1 (8-ounce) block cream cheese
at room temperature
(for serving)
1 (8-ounce) jar pepper jelly
(for serving)

Shred the cheese on the large holes of a box grater or with
the shredding dish of a food processor. Place the cheese,
flour, cornstarch, salt, cayenne, and paprika in the bowl of a
food processor and pulse to combine. Scatter the cubes of
butter over the cheese mixture and pulse until the mixture
resembles wet sand. Sprinkle the water over the flour mix-
ture and pulse until clumps begin to form.

Pour onto a surface lined with parchment paper or waxed
paper, and gather into a ball. Flatten to a disc, cover with a
second sheet of parchment, and roll to a Ya-inch thickness.
Stamp out rounds with a 1%-inch cutter. Gather and roll the
scraps and stamp out rounds until all of the dough is used.

Arrange the rounds on two baking sheets lined with parch-
ment paper or a silicone baking mat, spacing them at least
1inch apart. Cover with plastic wrap and chill until firm, at
least 1 hour and up to overnight.

Position oven racks in the upper and lower third of the oven
and preheat oven to 350°. Bake the coins until they are

just set and light golden brown around the edges, 22 to 25
minutes. Do not overbake. Set the pans on wire racks and let
stand until coins are cool. Store at room temperature in an
airtight container for up to 3 days.

To serve, unwrap the cream cheese and place on a serving
tray. Spoon pepper jelly over the top of the cream cheese or
into a bowl. Serve alongside the cheese coins.

Subscribe to the Our State Eats newsletter and get recipes weekly.
€) Go to ourstate.com/os-eats
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