                                                    Cheese Fingers

INGREDIENTS:

1 cup Flour

½ tsp. Baking powder

dash of Cayenne pepper

¼ tsp. Salt

1/3 cup Butter

½ cup Grated cheese combination white & yellow sharp cheese (or more)

2 tbsp. sour cream

1 egg yolk (for coating tops of fingers)

Caraway Seeds

DIRECTIONS:

Mix and sift following:

flour, baking powder, salt and cayenne.

Cut in butter until crumbly.

Add cheese and sour cream and blend well.

Chill overnight;

For about 50 tiny, 2 ½ inch long rolls

Flatten with fork tines. (Dawn does not flatten hers)  

Brush with beaten egg yolk 

and sprinkle with caraway seeds.

Bake at 325 degrees about 15 minutes

These also freeze well to reheat in microwave

when ready to use.

