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( Cheddar Witch's Fingers )

Vegetarian

READY IN SERVINGS
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(ANTIPASTI) (STARTER) (SNACK) (APPETIZER)

54 kcal

Ingredients

I:‘ 30 almonds sliced

I:‘ 5 tablespoons butter
I:‘ 2 tablespoons cornmeal
I:‘ 1large eggs

I:‘ 0.8 cup flour all-purpose
I:‘ 30 servings kosher salt

D 1 cup cheddar cheese shredded extra-sharp packed

Equipment
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food processor
bowl

baking sheet
oven

knife
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In a food processor or bowl, whirl or rub together butter, cheese, flour, and cornmeal until the
mixture has the texture of wet sand.

Add egg and whirl or stir with a fork until dough holds together.

Scrape dough onto a sheet of cooking paper or parchment, 12 to 14 in. wide and about 14 in.
long. Top with another equal-sized sheet of paper and pat dough into a 1/2-in.-thick circle.

Wrap in plastic and freeze 15 minutes, or refrigerate up to 3 days.

Roll dough into a rectangle about 8 in. wide and 10 in. long, working carefully to avoid creases
in paper. Return to freezer for 15 minutes. Meanwhile, preheat oven to 35

Peel off top paper and use a sharp knife to cut the dough into 30 strips, each about 1/2 in.
thick and 5 in. long.

Place each strip on a large baking sheet.

Sprinkle with salt to taste, then use your fingers to round the top of each strip into a fingertip
shape. Use a sharp knife to score shallow "knuckle” lines in each finger, then press an almond
"nail” into the tip. If you like, bend each finger in places to make it look knobby.

Bake the fingers until an even light brown, about 15 minutes.

Transfer to a rack to cool.

Nutrition Facts
]

PROTEIN 12.49% [ FAT 64.17% CARBS 23.34%

Properties
Glycemic Index:7.68, Glycemic Load:2.05, Inflammation Score:-1, Nutrition Score:1.5286956610887%

Flavonoids



Cyanidin: 0.02mg, Cyanidin: 0.02mg, Cyanidin: 0.02mg, Cyanidin: 0.02mg Catechin: 0.01Img, Catechin: 0.01mg,
Catechin: 0.0Img, Catechin: 0.0lmg Epigallocatechin: 0.03mg, Epigallocatechin: 0.03mg, Epigallocatechin:
0.03mg, Epigallocatechin: 0.03mg Epicatechin: 0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.01Img, Epicatechin:

0.01mg Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg, Isorhamnetin: 0.03mg

Nutrients (% of daily need)

Calories: 54.21kcal (2.71%), Fat: 3.9g (6%), Saturated Fat: 2.02g (12.65%), Carbohydrates: 3.19g (1.06%), Net
Carbohydrates: 2.92g (1.06%), Sugar: 0.08g (0.09%), Cholesterol: 14.98mg (4.99%), Sodium: 235.89mg (10.26%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 1.71g (3.42%), Selenium: 2.74ug (3.92%), Calcium: 31.44mg
(3.14%), Vitamin B2: 0.05mg (3.09%), Phosphorus: 30.8mg (3.08%), Manganese: 0.05mg (2.49%), Vitamin E:
0.36mg (2.4%), Vitamin A: 105.061U (2.1%), Vitamin B1: 0.03mg (2.03%), Folate: 8.03pug (2.01%), Zinc: 0.24mg
(1.57%), Magnesium: 5.37mg (1.34%), Iron: 0.24mg (1.33%), Vitamin B3: 0.24mg (1.21%), Fiber: 0.27g (1.09%)



