Blue-Cheese Biscuit Bites for Two
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These super-rich tasting little delights are super simple to make and are the perfect thing to bring to family gatherings, office parties and church socials (double or quadruple the recipe).
Ingredients:

1, 12-ounce tube flaky biscuits, like Pillsbury’s “Golden Layers”

4 – 5 ounces crumbled blue cheese

1 stick butter
Preparation:

Preheat oven to 350° F.

Place butter stick and cheese in a 13” x 9” glass baking pan, then put it in the preheated oven for 5 – 8 minutes, until the butter and cheese have just melted. Stir it around if the cheese is clumped together.
Cut biscuits into fourths (I use kitchen sheers). Scatter the biscuit quarters onto the pan, stirring them around so they’re thoroughly coated.

Bake in the preheated oven 8 – 12 minutes, until golden brown.

