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Skye Primary School

Cheese and Herb Sticks
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	Equipment:

· Oven trays
· Pastry brush

· Bowl

· Fork

· Sift

· Wooden spoon

· Rolling pin

· Wire Rack

· Measuring cups

· Scales

· Metal ruler 

· Chopping board

· Knife
	Ingredients:
· Olive oil 
· 2 cups self-raising flour

· 1 cup tasty cheese (grated)

· ½ cup water

· 2 tablespoons parmesan cheese grated

· 1 tablespoon of chives (chopped)

· Flour for dusting your board or bench

· 40g butter cut into small chunks

· ½ cup Milk

· 1 egg




What to do:

1. Preheat the oven to 220 degrees.

2. Put baking paper on two oven trays.
3. Sift flour into a large bowl.

4. Rub butter into the flour (use gloves at school), use only the tips of your fingers, just until the mixture looks like breadcrumbs.

5. Use a wooden or large metal spoon to stir in the tasty cheese.

6. Make a well in the centre of the dry ingredients.  Add milk and water all at once and use a wooden spoon to mix to a soft dough.

7. Lightly flour the bench.  Turn the dough out onto the bench and knead lightly.

8. Divide the dough into three equal pieces.  On a lightly floured board using a rolling pin, roll out one ball to a rectangle approximately 25cm by 30cm in size.  Cut in half.

9. In a bowl combine grated parmesan and chopped chives.

10. Using a pastry brush, brush half the dough with your beaten egg. Sprinkle over 1/3 of the chive and cheese mix.

11. Cover with remaining dough and roll together until about 3mm think.

12. Brush with a little beaten egg.

13. Cut into 12X1cm strips lengthwise.  Pinch at both ends, twist each strip and place on trays.
14. Repeat the above process with the rest of the dough.

15. Bake 8-10 minutes until crisp and golden.

16. Transfer to a wire rack to cool.

17. Allow the sticks to cool.
