Cheesy Breadsticks

This lab uses Jiffy Crust Mix.  You can use this instant dough for many things (pizza, calzones, etc) and it only costs about $0.70 cents in your local supermarket…

2 packages Jiffy Crust mix
½ teaspoon garlic powder
½ teaspoon Italian seasoning
½ cup mozzarella cheese, shredded 
¼ cup parmesan cheese
¾ to1 cup hot water
Flour, as needed

Butter Topping (do not make this until breadsticks are almost cooked):
2 Tbsp butter, melted
¼ teaspoon garlic powder
¼ teaspoon Italian seasoning

Preheat oven to 375

1.  Grease one foil lined baking sheet.
2. Mix pizza crust, garlic, Italian seasoning, parmesan and shredded cheese
3. Add hot water (start with ¾ cup and add up to 1 cup if necessary) and mix well
4. Add some flour to the dough if it is too sticky
5. Knead dough a few times with hands
6. Roll dough to ½ inch thick (easiest way is to roll it out right on the baking sheet).
7. Brush the surface of the dough with olive oil.
8. Place in preheated oven.  You will cut the dough after it is baked.  
9. Bake breadsticks for about 15-18 minutes.  When you have about 3 minutes remaining on the cook time, take bread out and sprinkle with additional shredded cheeses if desired. Return to the oven until cheese is completely melted.
10. Mix together butter topping ingredients.  After removing sticks from the oven, brush the tops of sticks with the butter topping and slice.
11. Dip in heated pizza or marinara sauce if desired
