[image: image1.jpg]MOM'S ITALIAN OVEN
BREADSTICKS
Eraadstioks:

441220, BH Bltan Fres Flour mix
3T miletflour

1T, Svaat rice laur
2t5p.baking poveer

1 t5p. xanthan

1R tsp. st

4 t2p. gurlc poveer
1. sugar, dvided

4o, lukewarm viter

1T aetve oy yaast

3T GFCF margarine, meld
2 g, room tempardture

I smal bl oo the GF flour i, il flur, 20 ice lour, bking pnder, arthan gu, <3 and garic
powder, et 3. Add 1 teazpoon of SUgarts th uater and then 1 he yéast. Se sde to foam slgty. 3
Iarge mining o, bea togther the rmaining sugar, margaine. eqgs and y<ast mture. Gradualy beat i th flour
miturs ut smocth. Place th bate i 2 large Zlo type b33, close and np 3 72" hol none end to squeez out
he dough i 5106 ength on 2 parshment Ined cods <hect 1t have b <prayed uith nan=tick oocing spray.
Lt rise 13 place anl doubld n e (sbo 20 mintes) Gake n 3 400°oven for 1012 mings oruth
bresdsticks ar golden broun. In 3 sallbou sombine dry Seasoned toping nredints together. Bush buns uh he
1785 meked margarie uhls il uam 3nd sprinkle ith 3 small smourt of se3soned oppig. Best eten uarm or the
Same day 35 made. I not ezing llthe s3me day,fessa 3nd the deffos and s uhen redy 1o &t Yied: 2530

ke

Seazoned Topping:

1Rtsp. garti sat
1 tep. paprike

11at5p. onion poveler

412 T GFF grated parmesan cheese substtue,
option

4T meltad GFCF margarine




