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Easy Cheese Straws Recipe: The 30-Minute
Appetizer That Always Disappears

The Ultimate Crispy, Cheesy Homemade Cheese Straws (A Southern Classic)
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INGREDIENTS

� 1 (8-ounce) block sharp cheddar cheese, shredded

� 43 cup unsalted butter, room temperature

� 1 teaspoon salt

� 21 teaspoon garlic powder

� 21 to 1 teaspoon cayenne powder (use more or
less to taste)

� 2 cups all-purpose flour

� Swaps and Notes:

� Cheese: While sharp cheddar is classic, you can
experiment! A mix of sharp cheddar and Monterey
Jack will give you a slightly softer texture, and
smoked Gouda will add an incredible depth of
flavor. Just make sure the cheese is firm enough to
shred.

� Cayenne: The 21 teaspoon is a mild background
warmth. I usually push it closer to 1 full teaspoon
for a real zing. If you are serving these to kids
or those sensitive to heat, start with just 41
teaspoon.

� Butter Temperature: This is key! The butter must be
at room temperature to blend smoothly with the
cheese. If it’s too cold, you’ll have lumps.

DIRECTIONS

1. Follow these simple instructions for a perfect batch
every time.

2. Prep the : Oven and Pan: Preheat the oven to 350?F.
Line a baking sheet with parchment paper or a silicone
baking mat. This ensures easy cleanup and prevents
sticking.

3. Shred the : Cheese: Use a box grater to shred the
sharp cheddar cheese. Pro Tip: Freshly shredded cheese
melts and incorporates better than the pre-shredded
stuff.

4. Cream the : Base: Use a stand mixer or hand mixer to
blend the softened cheese and butter together until
the mixture is smooth and creamy. Scrape down the
sides of the bowl as needed.

5. Add the : Spices: Add the salt, garlic powder, and
cayenne and mix until just combined.

6. Mix in the : Flour: Gradually add the flour to the
mixture. Mix well until a cohesive, slightly stiff
dough forms. Be careful not to overmix at this stage.

7. Shape the : Dough: Use a 121-tablespoon cookie
scoop to scoop the dough and place the mounds about 2
inches apart on the prepared pan. This makes them look
like small, round cheese "cookies," which is the
easiest way to make them at home. Optional: For a more
traditional straw look, you can press the dough into a
cookie press fitted with a star or strip disk.

8. Final : Press: If desired, use a fork to gently press
the tines into the top of each cookie. Dipping the
fork in water will help prevent the dough from
sticking.

9. Bake: Bake for 20 to 30 minutes or until golden brown.
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20-25 minutes: Crispy exterior with a slightly chewy,
softer interior.

10. 30 minutes: Crispy throughout, the best texture for
long-term storage or dipping.

11. Cool: Cool for about 10 minutes on the baking sheet
before moving the cheese straws to a wire rack to
finish cooling.

12. Batch and : Store: Continue working in batches until
all the dough has been cooked.

SWAPS & NOTES

Cheese: While sharp cheddar is classic, you can experiment!

A mix of sharp cheddar and Monterey Jack will give you a
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slightly softer texture, and smoked Gouda will add an
incredible depth of flavor.

Just make sure the cheese is firm enough to shred.

Cayenne: The 21 teaspoon is a mild background warmth.
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TIPS FOR SUCCESS

Use Freshly Grated Cheese: Seriously, it makes a huge difference in the texture and flavor.

The anti-caking agents in pre-shredded cheese can change the way the dough binds.

Don’t Overmix the Flour: Once the flour is added, mix only until the dough comes together.

Overmixing can develop the gluten, leading to a tougher, less tender final product.

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/easy-cheese-straws-recipe-the-30-minute-appetizer-that-always-disappears/
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