
 

A Valentine's Breakfast Treat 

 

Though not heart-shaped, these ruby red Grand Central Bakery 

Jammers make a lovely extra special treat to serve your kids for 

Valentine's Day. Then give each of your children an extra one to take 

to school to give to their very special Valentine. I discovered the 

excellent Grand Central Bakery when I moved to Portland last 

summer. THE GRAND CENTRAL BAKING BOOK (Ten Speed 

Press; 2009; ISBN: 978-1-58008-953-1) by Piper Davis and Ellen 

Jackson, was published last fall--the bakery's first cookbook. The 

recipe is not specific about which jam you choose, only that it be of 

good quality.  

Grand Central Bakery Jammers 

Like any good pastry, jammers are irresistible warm from the 
oven, and remember, the higher the quality of jam, the better 
the jammer. I recommend preparing the ingredients the night 
before. When you bite into a warm biscuit first thing the next 
morning, you’ll consider the time well spent. 

Makes 10 to 12 jammers 

4 cups (1 pound, 4 ounces) all-purpose flour 

3 tablespoons granulated sugar 
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2 teaspoons baking powder 

11/2 teaspoons salt 

1 teaspoon baking soda 

1 cup (8 ounces, or 2 sticks) cold unsalted butter 

11/4 to 11/2 cups (10 to 12 fluid ounces) buttermilk 

About 3/4 cup good quality preserves or jam 

Prepare to bake. 

Preheat the oven to 350°F. Lightly grease a baking sheet or 
line it with parchment paper. 

Combine the dry ingredients. 

Measure the flour, sugar, baking powder, salt, and baking soda 
into a bowl with high sides or the bowl of a stand mixer and 
whisk to combine. 

Cut in the butter. 

Dice the butter into 1/2-inch cubes. Use your hands or the 
paddle attachment of the stand mixer on low speed to blend the 
butter into the dry ingredients until the texture of the flour 
changes from silky to mealy. There should still be dime- to 
quarter-size pieces of butter remaining. If you’re preparing the 
dough the night before, cover the bowl with plastic wrap and 
chill overnight; otherwise proceed with the recipe. 

Add the buttermilk. 

Make a well in the flour mixture and pour in 1 cup of the 
buttermilk in one addition. Gently mix the dough just until it 
comes together; it will look rough. Scrape the dough from the 
sides and bottom of the bowl, then add another 1/4 cup 
buttermilk and mix again to incorporate any floury scraps. The 
majority of the dough will come together, on the paddle if you 
are using a stand mixer. Stop mixing while there are still 
visible chunks of butter and floury patches. The dough should 
come out of the bowl in 2 to 3 large, messy clumps, leaving 
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only some small scraps and flour around the sides of the bowl. 
If the dough is visibly dry and crumbly, add up to 1/4 cup 
more buttermilk, 1 tablespoon at a time, mixing no more than 
one rotation after each addition. 

Form and cut the dough. 

Turn the dough out onto a lightly floured surface. Use the 
heels and sides of your palms to gather the dough and gently 
pat it into an oblong shape 11/2 to 2 inches thick. It won’t look 
smooth or particularly cohesive; that’s okay. Use a biscuit 
cutter to cut the jammers into circles at least 21/2 inches in 
diameter. Layer the leftover scraps on top of one another and 
gently pat them out to a thickness of 11/2 to 2 inches and again 
cut into circles. 

Fill the jammers. 

Use your thumb to make an indentation the size of a fifty-cent 
piece in the middle of each biscuit. While gently supporting 
the outside edge of the biscuit with your fingers, use your 
thumb to create a bulb-shaped hole that’s a bit wider at the 
bottom and that goes almost to the bottom of the biscuit (think 
pinch pot). Try to apply as little pressure as possible to the 
outside of the biscuit, to avoid smashing the layers, which are 
the key to flaky jammers. Fill each indentation with 1 
tablespoon of jam and put the jammers on the prepared baking 
sheet with 11/2 inches between them. 

Bake. 

Bake for 35 to 40 minutes, rotating the pan halfway through 
the baking time. The jammers should be a deep golden brown. 

Reprinted with permission from The Grand Central Baking Book: Breakfast Pastries, Cookies, Pies, 

and Satisfying Savories from the Pacific Northwest ’s Celebrated Bakery by Piper Davis with Ellen 

Jackson, copyright © 2009. Published by Ten Speed Press, a division of Random House, Inc. 
Photo credit: John Valls © 2009 
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