CHICKEN PARMESAN BISCUIT BAKE
1 
cup all-purpose flour

1 
teaspoon baking powder

1/8
teaspoon kosher salt

4 
tablespoons cold unsalted butter, cut into small cubes

3 to 4 
cups cooked, shredded chicken (from 1 rotisserie chicken)

1 
(24-ounce) jar marinara sauce, such as Rao's

1 
cup low-moisture, part-skim shredded mozzarella cheese

¼ 
cup plus 1 tablespoon finely grated Parmesan cheese, divided


Scant ½ cup whole milk

Arrange a rack in the middle of oven and heat to 450°F. Meanwhile, whisk the flour, baking powder, and salt together in a medium bowl. Add the cubes of butter. Stash the bowl and a fork or pastry blender in the freezer for a few minutes to keep things cold while you prep the chicken.
Place the chicken and sauce in a 2-quart oven-safe dish and stir until evenly combined. Sprinkle with the mozzarella. Set aside while you finish the biscuit topping.
Retrieve the biscuit bowl from the freezer. Use the cold fork or pastry blender to cut the butter into the flour until about the size of peas. Use a spatula to stir in ¼ cup of the Parmesan. Pour in almost all of the milk and gently fold it into the dry ingredients. If the mixture is still a bit dry, add more milk 1 teaspoon at a time until it holds together.
Using 2 spoons or an ice cream scoop, drop the biscuit dough in 8 spoonfuls (about 1 ½ heaping tablespoons each) evenly over the chicken mixture. Sprinkle with the remaining 1 tablespoon Parmesan.
Bake until the biscuits are deeply golden brown and cooked through, 20 to 25 minutes.
RECIPE NOTES

Storage: Pack up the biscuits separately from the chicken mixture so they don’t soak up all the sauce and get soggy. Refrigerate in an airtight container up to 4 days.
SERVES: 4

