plantifully based
CHEESY STUFFED BREADSTICKS
INGREDIENTS

3 CUPS (360G) ALL PURPOSE FLOUR
1 PACKET (2 1/4 TEASPOON [7G]) INSTANT YEAST
1/2 TEASPOON SALT
1 TABLESPOON ORGANIC GRANULATED SUGAR
2 TABLESPOON VEGAN BUTTER, MELTED
3/4 CUP TO 1 CUP (180ML TO 240ML) WATER
1 1/4 CUP (140G) VEGAN MOZZARELLA SHREDS
2 TABLESPOONS NONDAIRY MILK, UNSWEETENED
AND UNFLAVORED
1/4 CUP (44G) VEGAN BUTTER, MELTED
1/2 TEASPOON DRIED PARSLEY
1/2 TEASPOON GARLIC POWDER
1 TABLESPOON OLIVE OIL
PINCH RED PEPPER FLAKES
2 TABLESPOONS VEGAN PARMESAN, GRATED

METHOD

1. Pour the flour into a large bowl. Stir with a whisk
or sift to remove any clumps. Add the yeast and
mix together with a spoon. Then pour the sugar
and salt in and mix together. Note: if you only
have active dry yeast proof the yeast according to
package directions with 3/4 cup of warm water
and the sugar.
2. Pour in the melted vegan butter and 1/2 cup of
water. If using the active dry yeast add that in
now. Mix with a spoon until a shaggy dough
forms. Gradually add in more water as necessary
while mixing. I used 3/4 cup of water when I
made this but different weather and locations
can require you to use more or less water
depending on the humidity in the air. Then knead
the dough with clean hands in the bowl and once
it is starting to form a ball turn it out onto a clean
surface. Knead for 5 minutes or until the dough
has formed a smooth ball. Set it aside for 5 to 10
minutes for the gluten to relax.
3. Using a knife, cut the dough into 8 even pieces.
4. Using a rolling pin, roll the dough out into about
7 inch long ovals. This does not have to be
perfect. If you find it is sticking, you can sprinkle
some flour. Then place about 2 tablespoons of the
vegan mozzarella shreds down the center of the
oval.
5. Fold it over to seal the cheese in roll it up. Roll
the ends in as well and try to pinch the seams
together as best you can. Repeat until all are
made.
6. Place on a lined rimmed baking sheet and cover
with a kitchen towel. Lightly brush with the
nondairy milk. Let them proof for 45 minutes.
They will get a bit bigger and puffier.
7. Preheat the oven to 425F (218C).
8. Once the oven is preheated and dough is done
proofing place in the oven. Bake for 9 minutes at
425 then lower to 375F (190C) for 2 more minutes.
The breadsticks will be golden brown and some
cheese may have oozed out, but that is okay.
9. While they bake prepare the vegan garlic butter
sauce by combining all the ingredients in a bowl.
10. Once the breadsticks are done brush with the
vegan butter and enjoy warm.

