
Mozzarella sticks with marinara 


Ingredients


4 cup veggie oil

8 mozzarella cheese sticks 

1 egg

3 cups breadcrumbs

1 tbs parsley 

2 cans tomato sauce

1 can tomato paste 

2 tsp Italian seasoning 

1 clove garlic

1/1 small onion diced

2 tbs butter

Salt and pepper


Preparation:


1. In a medium sauce pan heat 4 cups of vegetable oil to a 
medium-high heat


2. Cut cheese sticks in half, beat egg into egg wash 

3. Mix breadcrumbs, parsley, salt and pepper 

4. Coat each cheese stick with egg and cover with 

breadcrumbs mixture 

5. Place in oil for 5-8 minutes or until golden brown 

6. Remove from oil and place on baking sheet 

7. Place in warm oven to keep warm 

8. In a large skillet add butter, onion, and garlic

9. Saute until onions are soft, then add tomato sauce and 

Italian seasoning- simmer for 5 min

10. Add tomato paste, stir until smooth, let simmer for 

NOTHER 5 MINUTES

11. PLACE IN SIDE DISH, REMOVE CHEESE STICKS FROM OVEN, AND 

SERVE!


