Chex Crusted Mozzarella Sticks

Ingredients

2 eggs, beaten

8 mozzarella sticks, cut in half

3 cups chex cereal, finely crushed
oil for deep frying

Directions

1. Heat oil to 365

2. One at a time, coat each mozzarella stick in the eggs, then the chex. Make sure to coat each
completely

4. Freeze for 15 minutes

5. Repeat step 2

6. Deep fry until golden brown (about 30-60 seconds)

Chex Crusted Zucchini Sticks

Ingredients

2 eggs, beaten

3 zucchini, cut in 3” long by 1.5” sticks
3 cups chex cereal, finely crushed

Directions

1. Preheat oven to 425

2. One at a time, coat each zucchini stich in the eggs, then the chex. Make sure to coat each completely
3. Place on greased baking sheet

4. Spray the top of zucchini with cooking spray

5. Bake for 20 minutes or until golden brown



