Parmesan and Cracked Pepper Grissini

1 pkg dry yeast (2 ¼ tsp)

1 c warm water (110 degrees)

3 c flour

1 ¼ tsp salt

1 large egg white, lightly beaten

½ c grated fresh Parmesan cheese

1 tbs cracked black pepper

Cooking spray

Parchment paper
Dissolve yeast in warm water, let stand 5 min.

Lightly spoon flour into dry measuring cup, level with knife.   Place all but ¼ c. flour into a mixing bowl with the salt.  Mix to stir.  Gradually add the yeast/water while mixing on lowest speed.  Mix until dough forms a ball.  (If you do not have a mixer put the flour and salt into a large bowl.  Make a well in the center and pour in the yeast/water and stir until dough forms.)  Add the rest of the flour if needed to form a nice dough, not too sticky or wet.  

Scoop the dough out onto a floured surface and knead until smooth and silky.  (About 8 min.)  Put the dough into a well oiled covered bowl and let rest until doubled—45 min to an hour.  (Gently press 2 fingers into dough.  If indentation remains, dough has risen enough.)

Cover two large baking sheets with parchment paper.  

Punch dough down.  Cover and let rest 5 min.  Turn dough out onto a lightly floured surface, roll into a 12 x 8 inch rectangle about 1 in. thick.

Preheat oven to 450 degrees.  (If you have a baking stone place it in the oven before preheating.)

Add a teaspoon of water to the beaten egg.  Using a pastry brush, cover the surface of the dough.  Sprinkle with cheese and pepper.  Lightly coat the dough with the cooking spray.  Cover with plastic wrap and gently press the toppings into the dough, remove the plastic wrap.

Cut the rectangle of dough into 1 in. strips.  Working with one strip at a time roll each into a long thin rope on a lightly floured surface.  Cut it to length and place on baking sheet.  Repeat until all dough is rolled.  Spray grissini lightly with cooking spray.  Lightly cover the sheets with clean tea towels and let grissini rise for 20 min.
Uncover dough and bake at 450 for 6 min. with one pan on an upper rack and one on the lower rack.  Rotate pans and cook for an additional 6 min. until grissini are golden brown.  Remove from pans and let cool completely on wire racks.

Variations:  Substitute coarse sea salt or fresh minced rosemary for black pepper.
