
Lightly Coated Paprika Twists 

Ingredients 

 1 tsp Sugar 

 1 tsp Salt 

 1 Pack of quick-rise yeast 

 470g White bread flour 

 260ml Warm water 

 3 tbsp Butter, melted 

 ½ tsp Garlic powder 

 ¼ tsp Paprika 

 Sprinkle grated cheese 

Method 

 Combine sugar, ¾ of salt, yeast, and flour. Gradually pour in the warm water and 

oil while stirring. Mix until you have a smooth and elastic dough. 

 Turn out onto a floured surface and roll into a rectangle, about 15x12inch. Cut 

into 12 strips 

 Fold each strip in half, twist and seal at the ends. Place on a grease proof baking 

tray. Don’t forget to leave space between each one 

 Cover and leave to rise in a warm place until doubled, about 25mins 

 In a small bowl add the butter, garlic powder, paprika, and remaining salt. Brush 

over the dough, then sprinkle with cheese.  

 Bake at gas mark 9 for 10mins or until golden brown. Once cooked brush with 

remaining mixture. 

 

 

 

Enjoy! 

 


