Can-Do
CRACKERS

Cheese Sticks

Servings: 6

Cooking tips

Crackers lose their crunch and go stale when they
absorb moisture from the air. If your crackers
have gotten soft, don’t throw them out! Spread
them in a single layer on a baking sheet and put it
in @ 200-225 degree oven for 5 minutes. Stir and

cook for another 5 minutes, repeating until crisp. @ EXtenS]_()n
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If your recipe calls for crushed crackers:
29 soda crackers =1 cup crushed
14 graham crackers =1 cup crushed



Simple Oven-Baked Chicken

Additional cooking tips

e Try substituting the chicken in
this recipe with pork. Please note
that pork must be cooked to an
internal temperature of 145°F.

e Try it spicy: add Y cup buffalo
sauce to melted butter.



Funded in part by USDA SNAP.

For more information, call MU Extension’s
Show Me Nutrition Line at 1-888-515-0016.
Need help stretching your food dollars?
Contact your local resource center or go
online to mydss.mo.gov/food-assistance

. Issued in furtherance of the Cooperative Extension Work Acts of May 8 and June 30, 1914, in cooperation with the U.S. Department of
E t Agriculture. Director, Cooperative Extension, University of Missouri, Columbia, MO 65211 e MU Extension provides equal opportunity to all
X enS].On participants in extension programs and activities and for all employees and applicants for employment on the basis of their demonstrated
Univmz'ty of Missouri ability and competence without discrimination on the basis of race, color, national origin, ancestry, religion, sex, sexual orientation, gender
identity, gender expression, age, genetic information, disability or protected veteran status. ® 573-882-7216 e extension.missouri.edu

N671 Revised 4/24





