PARMESEAN STRAWS

YOU WILL NEED:

ONE PACKAGE OF FROZEN PUFF PASTRY SHEETS

GRATED PARMESEAN

MRS. DASH (YOUR CHOICE OF FLAVORS)

I EGG 

¼ CUP OF WATER

THAW PASTRY TO ROOM TEMPERATURE.  MIX EGG AND WATER.  ON LIGHTLY FLOURED SURFACE, LAY OUT ONE SHEET OF PASTRY.   BRUSH TOP SIDE WITH EGG AND WATER.  SPRINKLE WITH PARMESEAN AND MRS. DASH.  PLACE SECOND SHEET OF PASTRY ONTOP OF FIRST SHEET.  BRUSH TOP SIDE WITH EGG AND WATER AND SPRINKLE WITH PARMESEAN AND MRS. DASH.  WITH ROLLING PIN, ROLL BOTH LAYERS TO FLATTEN A LITTLE, TO GET RID OF FOLD MARKS, TO SEAL PASTRY LAYERS TOGETHER AND TO EMBED PARMESEAN AND MRS. DASH INTO PASTRY.  FLIP THE ENTIRE PASTRY OVER.  BRUSH THE FINAL SIDE WITH EGG AND WATER AND SPRINKLE WITH PARMESEAN AND MRS. DASH.  ROLL OUT AGAIN TO MAKE SURE THE PARMSEAN AND MRS. DASH STICK.  CUT PASTRY LENGTHWISE IN HALF.  THEN CUT HORIZONTAL STRIPS ABOUT ½ INCH WIDE.  TWIST STRIPS BY HOLDING ONE END BETWEEN YOUR THUMB AND FOREFINGER  AND WISTING THE OTHER END.  PLACE ON COOKIE SHEET AND PRESS ENDS TO COOKIE SHEEET.  BAKE AT 350 DEGREES FOR 10 TO 12 MINUTES OR UNTIL PUFFED AND GOLDEN.  
THESE ARE GREAT TO ADD TO YOUR BREAD BASKET OR TO SERVE WITH COCKTAILS.  I ALSO LIKE TO SERVE WITH AN OLIVE TAPENADE FIR DIPPING

