Puff-Pastry Breadsticks
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Ingredients:

1 sheet Pepperidge Farms puff pastry, thawed.

½ cup grated Parmesan cheese

A little extra virgin olive oil or melted butter

Italian seasonings of your choice (dried oregano, garlic powder, parsley, basil)

Preparation:

Preheat oven to 400° F.  Thaw puff pastry according to directions (leave out 30 minutes on the counter).

Cut puff pastry into 9 long strips. Brush both sides with olive oil or butter. Sprinkle both sides with grated cheese and seasonings, coating well. Twist each strip nice and fancy, then place on baking sheet covered with non-stick foil. Bake for 12 minutes.

