
Hot Cheese Olives
Recipe by Julia Reed from The Essential New York Times Cookbook, told in my 
own words.

{If you're having a party, you can make these a day in advance.  After you roll  
the olives in the dough, put them on a baking sheet and wrap tightly in plastic  
wrap.  Just before your guests arrive, remove the plastic wrap and bake them  
up.  They're best served hot, so baking them right before the party is a better  
idea than baking them earlier in the day.}

Ingredients: {makes about 50 olives}

8 Tbsp. (1 stick) butter, softened

2 c. grated extra-sharp cheddar cheese

1 1/2 c. flour

1/4 tsp. cayenne pepper

dash or three of Worcestershire sauce

1 egg, beaten with 2 Tbsp. water

50+ small pimento-stuffed green cocktail olives

Directions:

In the bowl of an electric mixer (or by hand, if that's your only 
option) beat the butter until it's creamy.  Beat in the cheese.  With 
the mixer on the lowest setting, add in the flour, salt, cayenne and 
Worcestershire, and beat until the dough is smooth.  Add the egg and 
water mixture and beat until the mixture is incorporated but no 
more.

Gather the dough into a ball and wrap it in plastic wrap.  Refrigerate 
it for an hour or more.

http://www.amazon.com/Essential-New-York-Times-Cookbook/dp/0393061035


When you're ready to wrap the olives in the chilled dough, put some 
of the olives in a bowl, tip out the brine, and pat the olives dry.   
Dust your hands in flour.  (It will make rolling so much easier.)  Pinch 
off a piece of dough about the size of 2 hazelnuts and roll it into a 
ball between your floured palms.  Using your palm and your other 
thumb, press the ball of dough into a thin disk.  Put an olive in the 
middle and wrap the dough around it and seal it at the top.  Patch 
any breaks in the dough with your fingers and then roll it between 
your palms to smooth out the seams.  When you finish wrapping an 
olive, put it on an ungreased baking sheet.  You don't want the olives 
to touch and bake into each other, but they're not going to rise 
during baking so they can otherwise be as close together as you want.

Once you've got the hang of it, try to use the smallest amount of 
dough possible to wrap each olive.  When you near the end of the 
dough, preheat the oven to 350.

Bake the olives for about 15 minutes, until the dough sets.  They 
won't necessarily be golden brown like in my photo--I overdid that 
batch a little.  An  earlier batch wasn't as golden brown, but the 
dough was soft and delicious.   Serve them hot.
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