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		Trix #6 
Spicy Cheddar Bread Sticks






		YIELD: 24 - 8 inch breadsticks







		INGREDIENTS
	WEIGHT
	MEASURE
	DIRECTIONS

	
	
	
	1. Thaw biscuit pucks, covered, for 20 minutes at room temperature or overnight under refrigeration. 
2. Combined cheeses and cayenne pepper in a medium sized mixing bowl. Spread on a sheet pan. 
3. Cut biscuits in half and place on top of cheese mixture. 
4. Roll biscuits in cheese into an 8 inch rope, or longer for thinner breadsticks. 
5. Place cheese sticks on a lightly greased parchment lined sheet pan. 

Bake
Convection Oven*    325°F      8-12 minutes
Standard oven          375°F     12-14 minutes
----------------------------------
*Rotate pans baked in convection oven one-half turn (180°) after 5 minutes of baking.

Tip: Any Pillsbury Southern Style Biscuit Dough can be substituted in place of the 1.2 oz size.  Other cheeses can be substituted for different flavors.

		Pillsbury® Mini Southern Style Biscuit 1.2 oz (06263)



		  
	  
	14.5
	oz



		12
	each



	

		Cheddar cheese, shredded



		1
	lb
	  
	



		4
	cups



	

		Parmesan cheese, shredded



		  
	  
	8
	oz



		2  1/4
	cups



	

		Cayenne pepper



		  
	  
	  
	



		1/4
	tsp



	

		Total Weight



		2
	lb
	6.5
	oz



	 
	
	

	
NUTRITION: 
Nutrition values calculated using weights of ingredients 
	 

	1 serving: Calories 170 (Calories from Fat 100); Total Fat 11g (Saturated Fat 6g; Trans Fat 1.5g); Cholesterol 25mg; Sodium 440mg; Total Carbohydrate 8g (Dietary Fiber 0g; Sugars 1g); Protein 9g

	% Daily Value: Vitamin A 4%; Vitamin C 0%; Calcium 20%; Iron 2%

	Exchanges: 1 Milk, 1/2 Fat

	Carbohydrate Choices: 1/2 

	School Lunch Equivalents: nc
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