
Sesame or poppy seed straws

Makes about 20

125g cheddar
50g plain flour
50g wholemeal flour
100g butter
1 egg1 egg

a handful each of sesame and poppy seeds

Takes 20 minutes 

1. Make sure you have the butter at room temperature before you start. Preheat the 
oven to 200°C/400°F/Gas mark 6. Lightly grease a large baking sheet and cover it with 
baking parchment. Grate the cheddar - kids find this easiest to do in a box grater. 

2. Mix the cheese together in a big bowl with both types of flour. Cut the butter 2. Mix the cheese together in a big bowl with both types of flour. Cut the butter 
into cubes and show them how to rub it into the flour mix with their fingertips until 
it looks like breadcrumbs (or you can do this with a pulse in a food processor).

3. Show the kids how to separate an egg. Reserve the egg white for glazing, add just 
the yolk and mix (still in the processor, if using) until it forms a dough. Flour a 
surface and roll out with a rolling pin until it's about 5mm thick. Cut into straws 
with a sharp knife (adults only) and use a slice to transfer to your baking sheet.

4. Brush with a little of the egg white and sprinkle with sesame seeds, poppy seeds 4. Brush with a little of the egg white and sprinkle with sesame seeds, poppy seeds 
or some of both. Press them down a little with the back of a teaspoon so that they 
don't fall off then bake for about 10 minutes until golden. Cool on a wire rack.

Tomato twist straws

30g Parmesan or cheddar
250g sheet of ready-made puff pastry

1 tbsp tomato purée 

1. Preheat the oven to 1801. Preheat the oven to 180°C/350°F/Gas mark 4. Grease a baking sheet and cover it with 
baking parchment. Grate the cheese - kids find this easiest to do in a box grater.

2. Flour your worktop, roll the pastry to 5mm thick/25cm long and cover with purée. 
Cut into straws with a sharp knife (adults only) and sprinkle with the cheese.

4. Hold at each end, twist into spirals then pop on your baking sheet. Press the ends 
down so they don't untwirl and bake for 10 minutes until golden. Cool on a  rack. 


