
Crispy Mozzarella Sticks

Description
Here's a great way to dress up mozzarella sticks...just try this baked version that uses golden
puff pastry as the "breading".  You'll find that the melted mozzarella together with the flaky pastry
is a delectable combination.

Summary
Yield: 12
Prep Time: 30 minutes
Category: Appetizers
Cuisine: American
Tags: Football

Ingredients
•   1 pkg Puff Pastry
•   1  egg
•   1 tbsp water
•   1/4 cup parm cheese grated
•   12 stick mozzarella cheese
•   1  Rao Marinara Sauce

Instructions
Heat the oven to 400°F.

Beat the egg and water in a small bowl with a fork or whisk. 

Place the Parmesan cheese into a shallow dish.

Unfold 1 pastry sheet on a lightly floured surface. 

Cut the pastry sheet into 6 (5 x 3-inch) rectangles. 

Repeat with the remaining pastry sheet, making 12 in all.

Place 1 cheese stick on a long edge of each pastry rectangle. 

Roll up the pastry around the cheese and press the seams and pinch the ends to seal. 

Brush the tops of the rolls with the egg mixture. 
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Dip the tops into the Parmesan cheese. 

Place the rolls, seam-side down, onto a baking sheet. 

Prick the tops of the rolls with a fork.

Bake for 15 minutes or until the sticks are golden brown. 

Remove the sticks from the baking sheet and let cool on a wire rack for 10 minutes.

Heat the sauce in a 1-quart saucepan over medium heat until hot and bubbling, stirring
occasionally. 

Serve the sauce with the sticks for dipping.


