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Cheese straw recipe
	Ingredients 
· 100g self raising flour 

· 50g cold butter, cut into pieces 

· 75g grated cheese 

· 1 medium egg

· Pinch of salt

· ½ teaspoon of mustard or mustard powder 
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Method
	Weigh 100g flour using your scales
Sieve the flour into a bowl
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	Weigh 50g butter

Cut the butter into small pieces and add to the flour
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	Rub the flour and butter together using your fingertips
Shake the bowl to get the lumps to the top

Do this until it looks like breadcrumbs and all the butter has been rubbed in
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	Grate the cheese

Add the cheese, salt and mustard to the flour and mix well
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	Break the egg into a jug and whisk with a fork
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	Add the egg to the flour and cheese mix a little at a time and mix until a dough is formed 
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	Sprinkle flour on the work top and put the dough on top
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	Roll the dough until thin 
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	Cut out strips with your knife give the strips a twist before  placing  on baking tray
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	Make sure oven is pre-heated to 180oc

Put into the oven using an oven glove

Bake for 12-15 minutes – tops should be golden
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	Place on a cooling wrack to cool 
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