Cheese Straws
Yield
About 2½ dozen
Time
About 45 minutes active work, plus short resting periods for the dough
Baking Remarks
This recipe is super easy—one of the easiest hors d’oeuvres you’ll ever make. A quick run
through the food processor makes the dough. You add some “turns” in the dough to enhance its
flakiness, then you roll the dough out into a plank and cut slender ¼-inch square batons from it
with a bench knife. These batons are rolled directly by hand on the counter with your fingertips
into swizzle sticks and baked.
The colder the dough, the better the batons will roll.
We’re not generally big fans of pale baked goods—the American cult of the blond—but cheese
straws need to be blond. The cheese becomes disagreeable when it bakes too darkly. You’ll want
the bottoms a crackly straw color and the tops a strawberry blond. Cheese straws don’t so much
bake as “dry” to perfection.
And speaking of color, our cheese straws get theirs not from yellow cheddar, but from paprika.
This turns out to be a good thing. Aged cheddar, which is essential to the recipe, comes in but
one color: white.
We like this recipe with smoked paprika. The smoke here works more elegantly than straight
smoked cheese (which we also tried). Smoked paprika, however, may require a special trip to the
Internet, though many grocery stores are beginning to offer it. But the straws are just as good
made with regular hot paprika. Do yourself a favor and buy a fresh container, though. The
paprika isn’t strictly for color—it gives the straws a bit of devilishness as well.
Equipment Mise en Place
For this recipe, you will need a digital kitchen scale, a small bowl, a fine-mesh sieve, a liquid
measuring cup, a food processor, a rolling pin, a bench knife, parchment paper, and two baking
sheets.
Ingredients
1 large egg
4.7 ounces (1 cup) Anson Mills Colonial Style Fine Cloth-Bolted Pastry Flour, plus additional for
the work surface
3.5 ounces 1- or 2-year-old sharp cheddar cheese, coarsely shredded (about 2 very loosely
packed cups)

Copyright Anson Mills. All rights reserved.

½ teaspoon smoked paprika or hot paprika
c teaspoon cayenne pepper, or less if using hot paprika
½ teaspoon fine sea salt
3.5 ounces (7 tablespoons) cold unsalted European-style butter, cut into ½-inch pieces
Directions
1. Beat the egg in a small bowl and pour it through a fine-mesh strainer set over a liquid
measuring cup. When the egg has dripped through, discard what remains in the strainer.
2. Place the flour, cheese, paprika, cayenne (if using), and salt in a food processor and process
until the cheese is broken down into small bits, about 10 seconds. Scatter the butter pieces over
the surface and process to a fine meal, about ten 1-second pulses. With the food processor
running, add the egg one drop at a time (you may need only a couple of drops) and process just
until the dough forms a mass and clears the sides of the bowl. Transfer the dough to a clean,
dry, lightly floured work surface. Roll out the dough into a plank 12 inches long by 6 inches
wide. Fold the top third of the dough down and the bottom third of the dough up, then rotate
the dough clockwise one quarter turn so that the open side is on the right and the rectangle
resembles a book. Very lightly flour the work surface and again roll and fold the dough. You
have completed 2 turns. Use a bench knife to block the sides of the rectangle, wrap it in plastic
wrap, and refrigerate until slightly firmed, 15 to 20 minutes. Repeat this process 2 more times.
You have now given the dough 6 turns.
3. Adjust the oven racks to the lowest and upper-middle positions and heat the oven to
350 degrees. Line 2 baking sheets with parchment paper. Lightly flour the work surface and
roll out the dough into a plank 10 inches long by 7 inches wide and ¼ inch thick. Using the
bench knife, trim the edges and cut the dough crosswise into ¼-inch-wide strips. On an area
of the work surface that is not floured, form each strip into a twist by positioning your palms on
the ends and gently rolling in opposite directions. Lay the twists on the baking sheet, spacing
them about 1½ inches apart. One baking sheet a time, bake on the lower rack for 8 minutes.
Rotate the baking sheet, place on the upper rack, and continue baking until the cheese straws
are pale golden and firm to the touch, 6 to 7 minutes longer. Let the cheese straws cool on the
baking sheet. Serve with cocktails. (The cheese straws will keep without complaint for a few
days in an airtight container, but they are truly superb the day they are baked.)
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