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Biscuits

To make a delicious biscuit, you need to keep your ingredients as cold as possible: 
cold butter, cold liquid, cold equipment. In fact, on hot days it’s not uncommon to 
see our chefs prepping biscuit dough in the walk-in cooler. The colder the dough, the 
greater the amount of steam created when baking, which means you’ll be rewarded 
with crispy light biscuits.
 Biscuits are a great vehicle for gravy, runny egg yolks, meats, or copious amounts 
of honey.

4 cups cake flour
¼ cup sugar
1½ tablespoons salt
½ teaspoon baking soda

2 tablespoons baking powder
3 sticks cold butter, diced
1 cup whole milk
1½ cups sour cream

Makes about 12 two-inch-sized biscuits

In a large bowl, sift together the flour, sugar, salt, baking soda, and baking powder. Cut the 
cold butter into the flour mixture either by hand or with a fork until the butter is pea sized. 
Set the bowl in the refrigerator until you’re ready to add the wet ingredients.

In another bowl, stir the milk and sour cream together until blended.

Pour the milk and sour cream mixture into the chilled flour mixture. Mix by hand until just 
combined. (Don’t overwork the dough; this will cause the biscuits to be tough and chewy.) 
Turn the dough out onto a floured work surface. Using a rolling pin, roll the dough out until 
it’s approximately an inch thick. Cut the dough with a biscuit cutter or the top of a water 
glass, and place the biscuits an inch or so apart on a greased baking sheet. Bake at 415°F 
for 15–20 minutes until golden brown.

Biscuit dough freezes really well. You can freeze the biscuits after shaping and cook as 
few or many as you need.¡

proof 
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Blue Crab and Scallop Cakes

Bay scallops are in season in north-central Florida starting on June 1. You can go 
anywhere along the Gulf of Mexico between Crystal River and St. Joseph’s Peninsula 
to search for scallops. They live in shallow water, making them easy to dive for—a fun 
summer adventure for the whole family.

1 small onion
1 small carrot
2 stalks celery
3 garlic cloves
1 generous tablespoon of butter
1 pound fresh blue crab meat
1 pound fresh bay scallops,  

chopped
2 eggs
½ bunch Italian parsley,  

finely chopped
1 tablespoon Seafood Seasoning  

(page 47)

zest of 2 lemons
juice of 2 lemons
salt and pepper
1 cup coarse bread crumbs

Makes 4–6 servings (depending on the size of the cakes)

To make a mirepoix, finely chop the onion, carrot, celery, and garlic. Place a tablespoon 
of butter in a large sauté pan and sweat the chopped onion, carrot, celery, and garlic on 
medium-high heat until the onions are translucent, approximately 2 minutes.

Mix all the remaining ingredients into the mirepoix and season with salt and pepper. Let 
stand in the refrigerator for 30 minutes to allow the bread crumbs to soak up all the juices.

Using an ice cream scoop or small ramekin, make the crab patties to your desired size, and 
pan fry each on medium-high heat in a small amount of vegetable oil for approximately 2 
minutes on each side or until they are a nice golden brown on the outside.

Place the crab cakes on a lightly greased cookie sheet and bake for 20 minutes at 350°F.

proof 
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See the Tartar Sauce recipe on page 121 for a great dipping sauce to go with these 
crab cakes.

Mirepoix (pronounced “meer-pwah”) is an aromatic vegetable mixture chosen by the 
cook to be the subtle background flavor, not the forward most dominating flavor in 
a dish. Often a combination of chopped celery, carrots, and onions, mirepoix propor-
tions are usually 50% onion, 25% carrot, and 25% celery. Leeks are a great substitute 
for onions, and you can replace the carrots with parsnips for variety.

¡

proof 
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Cedar Key Clams with Fennel,  
Oranges, and Grapefruit

Clams are best in the winter when the ocean is really cold, and luckily fennel and 
citrus are in season at the same time.
 I generally prefer middle neck clams because their flavor and size are perfect for 
this preparation. I use the large neck clams for chowder, fritters, or soups. Small neck 
clams are just that, small, and tend to overcook easily.
 The salty clams alongside the sweet flavors of the fennel and citrus are so delicious 
and fresh! This is a great dish to serve with a crisp white wine and some crusty fresh-
baked bread for dipping.

24 middle neck clams
½ cup water
¼ cup white wine
1 bay leaf
1 sprig of thyme

Makes 4 servings

Make sure to wash the outside of the clams really well with cold water. Discard any 
that are open.

Heat a large pan on medium-high and toss in the clams for approximately 1 minute. 
Then add the water, white wine, bay leaf, and thyme. Steam the clams covered, check-
ing every couple of minutes. As they start to open, pull them out with tongs. (Don’t 
wait for them all to be opened to pull them out. You will end up with some very chewy, 
overcooked clams.) As you are pulling the opened clams out, swish them around in the 
pan gently so that any sand washes out. Discard any clams that don’t open, because 
they are either “mudders” (full of mud) or spoiled.

Serve the clams in soup bowls, adding a couple of tablespoons of broth. Make sure to 
scoop the broth from the top so as to avoid the sand, which will inevitably have settled 
on the bottom. Add the shaved fennel and citrus supreme on top, and drizzle one 
tablespoon of olive oil over each serving to finish.

1 fennel bulb, thinly shaved (cut across 
the grain)

2 oranges, supreme (see note)
2 ruby red grapefruit, supreme
extra virgin olive oilproof 
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To “supreme” citrus, peel the fruit and cut the pith away, exposing the outer curve 
of the flesh. Using a paring knife, remove the segments one at a time from the in-
ner membrane by making angled cuts toward the center of the fruit.¡

proof 
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Crispy Flounder and Radish Salad

I love fried fish, and this simple, easy process of lightly coating and frying the flounder 
makes it a tasty go-to. The robust flavors of the radish salad are a nice complement 
to the crispy, moist fish.

½ cup cornmeal
1 cup bread crumbs

Radish Salad
qqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqqq
½ cup sliced radishes
juice of ½ lime
2 tablespoons chopped fresh parsley
pinch chopped fresh tarragon
1 tablespoon extra virgin olive oil
salt and pepper

In a large bowl, toss all the salad ingredi-
ents together. Make ahead and have ready 
at the side.

1 cup all-purpose flour
4–8 flounder fillets

Makes 4–6 servings

In a large bowl mix together the cornmeal, bread crumbs, and flour. Dredge the flounder 
fillets one at a time through the mixture, coating the fish well.

If you are using a pan to fry in, fill it a little less than halfway full of vegetable oil and check 
that the oil is at 325°F before frying. Medium heat should get you there.

If you choose to use a deep fryer, again, check that your oil temp is at 325°F before you 
proceed. (Use a cooking thermometer.)

Drop the fish fillets in the oil one at a time. Don’t overfill the pan. Cook for 3 to 6 minutes 
depending on the thickness of the fillets.

These guys need to go straight to the plate when they’re done. Top the cooked flounder with 
the radish salad and serve.

proof 
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Some fish are better for frying than others. Look for thinner cuts such as blue fish, red 
fish, trigger, or snapper. Larger, thicker fillets are difficult to cook all the way through 
since frying is a quick process and should happen in 3–6 minutes.¡

proof 



proof 
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Blue Gill Burger

Tom and Bryan at the University of Florida make our ground beef, which is dry aged, 
meaning it has less moisture or water content. The burger has a delicious rich smell 
and flavor.
 I originally came up with this recipe for my kids, who are horrible about eating 
leftovers. This burger is a combination of beef and pork, covered in (yes!) pimento 
cheese and bacon.
 We all like a little BBQ, but it’s hard to finish a whole slab or shoulder, so here’s  
a great use of those leftovers. This burger is our number one selling item at Blue 
Gill Quality Food. After the first bite, you won’t want to put it down. It’s absolutely 
decadent and just a little disgusting.

24 ounces ground beef
8 ounces cooked pork, shredded (BBQ 

ribs are the best, but pork shoulder or 
shank will work)

10–12 strips cooked bacon
Pimento Cheese (page 21)
4 kaiser rolls, lightly toasted

Makes four 8-ounce burgers

Gently fold the pork into the beef and hand shape the burgers. Grill for 6 minutes on each 
side. Top with bacon and Pimento Cheese.

Sometimes you create a burger that needs nothing else, and this is one of them. Leave 
the ketchup in the refrigerator.¡

proof 




