OLIVE GARDEN BREADSTICKS 
  

1½ 
cups warm water

2 
teaspoons yeast

1 
tablespoon sugar

3 
tablespoons olive oil

1 
teaspoon salt

3-4 
cups flour

½ 
teaspoon salt

1 
teaspoon garlic powder

3 
tablespoons butter melted

Line two baking sheets with parchment paper. Combine the water, yeast, sugar, olive oil, and salt in a stand mixer bowl. This is best done using a dough hook. Turn the mixer to low and add 3 cups of flour. Knead the dough for 10 minutes, until it’s tacky and slightly sticky. If your dough is too hard to work with, add more flour.
Remove the dough from the stand mixer and place in a greased bowl. Cover with plastic wrap and let rise until doubled. Depending on your ingredients and climate, this can take anywhere from 1-2 hours.

Once the dough is doubled in size, it’s time to form the breadsticks. Divide the dough into 10 even pieces and roll into a log shape. Gently set on the prepared baking tray and let rise for 30 minutes to 1 hour, until doubled in size.

Preheat the oven to 400°F and bake the breadsticks for 10-12 minutes. Remove from the oven and brush with melted butter, then sprinkle with salt and garlic powder. Your Copycat Olive 
Garden Breadsticks are best served warm, so bon appetite!

Bring the taste of little Italy to your home with our Copycat Olive Garden Breadsticks. These breadsticks are as soft as a pillow and topped with a garlic-infused butter, making every bite heavenly. Plus, you can make them for a fraction of the cost as Olive Garden’s version. This is one recipe you won’t want to keep to yourself.

PREP TIME30minutes mins

COOK TIME12minutes mins

RISING3hours hrs

TOTAL TIME3hours hrs 42minutes mins

SERVES: 10 

