
2 Servings

Three Cheese Stuffed Breadsticks
with Marinara Sauce



WHAT WE SEND

WHAT YOU NEED

TOOLS

ALLERGENS
Wheat (1), Milk (7). May contain traces

of other allergens. Packaged in a

facility that packages gluten

containing products.

NUTRITION PER SERVING
Calories 0kcal

Shred mozzarella. Shred Parm. Combine

mozz, fontina, and half the parm. Roll

dough into a log; cut into 8 pieces. Roll

each piece into an 3x6-inch oval. Divide

cheese mix among dough. Brush edges

with water and pinch shut. Transfer seam

side down to a parchment-lined baking

sheet.

Optionally, cover baking sheet with a

damp towel and rest for 30 minutes until

breadsticks are puffy. Bake at 450℉ for

12–15 minutes.

1 lb pizza dough • 1

2 (3¾ oz) mozzarella • 7

2 (2 oz) shredded fontina • 7

¼ oz granulated garlic•

¾ oz Parmesan • 7

¼ oz dried oregano•

8 oz marinara sauce•
1. 2. 3.

4. 5. 6.

Questions about the recipe? Cooking hotline: 888-267-2850  (Mon - Fri 9AM-9PM)

View the recipe online by visiting your account at dinnerly.com  #dinnerly
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