CRAB STUFFED CHEDDAR BAY BISCUITS 
For the Biscuits:

250 
grams all-purpose flour

1 
tablespoon baking powder

½ 
teaspoon salt

½ 
teaspoon garlic powder

115 
grams cold butter, cubed

100 
grams shredded cheddar cheese

180 
ml buttermilk

For the Crab Filling:

225 
grams lump crab meat, drained

45 
grams cream cheese, softened

15 
grams mayonnaise

5 
ml lemon juice

¼ 
teaspoon Old Bay seasoning

1 
tablespoon fresh chives, chopped


Salt and pepper to taste

For the Garlic Butter Topping:

45 
grams melted butter

½ 
teaspoon garlic powder

½ 
teaspoon parsley, chopped 

Preheat the Oven: Preheat your oven to 400F and line a baking sheet with parchment paper.

Make the Biscuit Dough: In a mixing bowl, whisk together the flour, baking powder, salt, and garlic powder. Cut in the cold butter using a pastry cutter or fork until the mixture resembles coarse crumbs. Stir in the shredded cheddar cheese and buttermilk until just combined. Be careful not to overmix.

Prepare the Crab Filling: In a separate bowl, combine the crab meat, cream cheese, mayonnaise, lemon juice, Old Bay seasoning, chives, salt, and pepper. Mix until smooth and set aside.

Stuff the Biscuits: Scoop about 30 grams of biscuit dough and flatten it slightly in your hand. Place a teaspoon of crab filling in the center, then fold the dough over to seal the filling. Shape gently into a ball.

Bake the Biscuits: Place the stuffed biscuits on the prepared baking sheet and bake for 12-15 minutes, or until golden brown.

Prepare the Garlic Butter Topping: While the biscuits bake, mix the melted butter with garlic powder and parsley for the topping.

Finish and Serve: Brush the garlic butter mixture over the hot biscuits right after they come out of the oven. Serve warm.

Enjoy your delicious Crab Stuffed Cheddar Bay Biscuits!
MAKES: 12 ?
