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Breadstick
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Weigh all wet ngredients, then combi
e ombine

cohesive douay

N
2. "
\ Pour the wet mix into the dry mix and stir until
stiv LNl &

formed
3. Roll into a sheet 4 inch thick
1 are number by number, prick the dough sticks

Cut into sticks th
s Ferinhight, or until the breadsticks are golder

5. Bake at 250 degre

' brown, let cool

6. Fill package with > Per serving weighing 17.5 grams

Apple Dip

Caramel Syrup
Weigh granulafed suc ar, and add to a steam jacket ketile fitted

with a paddle and sci < er attachment

Cook the sugar until it " ins a deep amber color
e mixture will boil and steam rapidly

Add hot water carefully
Agitate the mixture unit i the sugar has dissolved
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Add into the apple mixi.ie ot step 3
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¢ 1 Apple Porfion
4 e aking sure Yo keep some ot the
bt 1 Wash apples. then mill v tnaking
A .
i Ui adgiion.
T apple juice for a later ion .
i i e OUres yole uice, G ' s
2 Weigh and combine apic aures, ApPe |
; 3 thes f'r\(“‘ Lo\ *‘
B RRamon, soif, VNG, GRa BF tet

brown sugar.

::f 3. Addin caramel syrup
A2




