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    Soft Breadsticks




    





    Apple Cinnamon Breadsticks




    Ingredients




    625 ml flour




    15 ml sugar




    10 ml baking powder




    5 ml ground cinnamon




    4 ml salt




    250 ml milk




    125 ml canned pie apples (chopped)




    55 ml butter (melted) to brush on the breadsticks




    Cinnamon sugar mixture to sprinkle over the breadsticks




    





    Method




    Combine the flour, sugar, baking powder, cinnamon and salt together.




    Add the milk and pie apples to form dough.




    Knead lightly on a floured surface.




    Roll the dough into a rectangle shape.




    Cut the dough into breadsticks - (note the breadsticks are going to double in size when they have risen so don’t make them too thick).




    Brush the melted butter on the breadsticks.




    Sprinkle the cinnamon sugar mixture over the breadsticks.




    Give the breadsticks a couple of twists.




    Place the breadsticks onto a greased baking sheet.




    Bake at 450 degrees F for 15 to 20 minutes.




    Remove from the oven.




    Cool the breadsticks on a wire rack.


  




  

    Apple Raisin Bread Sticks




    Ingredients




    1 kg flour




    10 g dry yeast




    75 ml sugar




    5 ml ground cinnamon




    160 ml margarine




    2 eggs (beaten)




    50 ml apple sauce




    125 ml raisins




    400 ml water (lukewarm)




    7 ml salt




    Melted butter to brush on the breadsticks




    Cinnamon sugar mixture to sprinkle over the breadsticks




    





    Method




    Combine the flour, yeast, sugar and cinnamon together.




    Rub in the margarine.




    Add the eggs, apple sauce and raisins.




    Mix well.




    Add the water.




    Mix well.




    Knead the dough on a floured board until the dough is smooth and elastic.




    Cover the dough and leave in a warm place until dough has doubled in size.




    Knead the dough down.




    Shape the dough into long thin strips (note the breadsticks are going to double in size when they have risen so don’t make them too thick).




    Place the breadsticks onto a greased baking sheet.




    Brush the melted butter on the breadsticks.




    Sprinkle the cinnamon sugar mixture over the breadsticks.




    Cover the breadsticks.




    Leave the breadsticks in a warm place until they have doubled in size.




    Bake at 400 degrees F for 15 to 20 minutes.




    Remove from the oven.




    Cool the breadsticks on a wire rack.
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