Famous Breadsticks

These are easy and fast (about 20 minutes tatat)ake and a real hit with any kind of
meal!

Set oven to 425 degrees Fahrenheit

Mix dry ingredients:

3 cups flour

1 tablespoon of baking powder

1 tsp salt

(3 tbsp sugar is optional)

(a 1/8 tsp cayenne pepper is optional)

Liquid ingredients:

1 cup of milk (I like to warm it up slightly to makhe dough softer)
1 egg beaten

Y, cup oil or melted butter.

Before mixing the dough, preheat the oven, andraksib 8 to 12 ounces of butter
(depending on how buttery and crispy you want tiead sticks). Pour the melted butter
onto a cookie sheet that has an edge.

Now mix the dry and wet ingredients to make a dofigh. Don’t knead it very much —
just enough to mix. Pour it out on a floured scefand carefully pat it into a rectangle
about 10 inches by 12 inches. With a pizza cutigrstrips about % inch wide. Then
cross cut the rectangle strips into 4 sectionsosw giough strips are about 3 inches by %
inch.

Now pick up about 4-5 strips at a time and dip tleera side into the butter on the
cookies sheet and then flip them over and placa thre the cookie sheet. Repeat until
all the strips have been dipped and flipped on¢octhokie sheet. Use a egg lifter or knife
to separate the edges of the dough so each piewhvilually separate from the next
one.

Place in the middle rack of the 425 degree ovenbake for 12 to 15 minutes. Check to
what degree of doneness you want from light to elabkown.

Remove from the oven and let them cool for 5 mistefore serving.
These are wonderful with jams and honey or spipg ds well.

Variations include adding grated cheese or garliatioer herbs to the dry ingredients for
different flavors.



