Cheese StrawsPRIVATE 

⅔ cup butter, room temperature

1 cup finely grated sharp Cheddar cheese

1 egg, beaten

¼ cup milk

1 ½ cups all purpose flour

¼ tsp. ground nutmeg

¼ tsp. white pepper

¼ tsp. salt

Preheat oven to 350°F.  Grease a baking sheet.  Cream butter until light colored.  Blend in cheese. Stir in egg and gradually add milk, blending well.  Add flour, nutmeg, pepper and salt and blend well.

Spoon mixture into a piping bag with a fluted or star-shaped tip.  Pipe 3-to 4-inch strips onto greased baking sheet.

Bake 10 to 15 minutes.  Cool on a wire rack.

Makes 48 depending on size.
