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... CHEDDAR TWISTS

Ingredients: Yield: 8-9 twists

Baking Temp: 400°F
Baking Time: 12 min.

375-400 mL flour

25 mL sugar
15 mL instant yeast
3 mL salt

75 mL water

75 mL evaporated milk

100 g grated cheddar cheese
egg wash (egg white + 15 mL water) as given,
parmesan cheese, poppy seed or sesame seed, optional

Method:
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In a large bowl, combine 250 mL flour, sugar, yeast, and salt.

Heat water and milx until very warm, stir into dry ingredients.

Stir in cheese and enough remaining flour to make soft dough.

Knead on lightly floured surface until smooth and elastic, about 6-8
minutes.

Cover, let rest on floured surface 10 minutes.

Divide dough into 8-9 equal pieces. Roll each piece to a 25 cm rope, fold
each rope in half and pinch ends to seal.

7. Twist each rope two to three times.
8.

Place on a large greased baking sheet. Cover, let rise in warm place until
double in size, about 20 minutes.
Brush with egg wash mixture, Sprinkle with seeds or cheese.

10. Bake until golden brown.

Nutritional Information: 1 twist 218 calories, total fat 6 g,




