Crispy Mozzarella Sticks by Lynn's Recipes

Lynn demonstrates Crispy Mozzarella Sticks. These would be great for snacking or an
appetizer. They would be fun to take to a party or tailgate. Adapted from Pepperidge Farm.

Ingredients:

1 package (17.3 ounces) Puff Pastry Sheets, thawed
1 egg

1 Tablespoon water

1/4 cup grated Parmesan Cheese

12 string cheese (mozzarella) sticks

1 cup Marinara Italian Sauce

Heat the oven to 400°. Beat the egg and water in a small bowl! with a fork or whisk. Place the
Parmesan cheese into a shallow dish.

Unfold 1 pastry sheet on a lightly floured surface. Cut the pastry sheet into 6 (5x3") rectangles.
Repeat with the remaining pastry sheet, making 12 in all.

Place 1 cheese stick on a long edge of each pastry rectangle. Roll up the pastry around the
cheese and press the seams and pinch the ends to seal. Brush the tops of the rolls with the
egg mixture. Dip the tops into the Parmesan cheese. Place the rolls, seam-side down, onto a
baking sheet. Prick the tops of the rolls with a fork.

Bake for 15 minutes or until the sticks are golden brown. Remove the sticks from the baking
sheet and let cool on a wire rack for 10 minutes.
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Heat the sauce in a 1-quart saucepan over medium heat until hot and bubbling, stirring
occasionally. Serve the sauce with the stick for dipping.
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Click here for a handy Conversion Chart
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