
Cheese Crackers
Add extra seasonings for different cracker flavors. Red pepper
flakes, taco seasoning, or ranch dressing mix will add flair to
this recipe.
Makes about 75 crackers

¼ cup (½ stick) butter, at room temperature
1 ¾ cups shredded cheddar cheese
½ teaspoon sea salt, plus a bit more to sprinkle on top
¾ cup all-purpose flour, plus more for dusting
2 tablespoons milk

1. In a large bowl, cream the butter, cheese, and salt together until
completely blended. Add the flour and mix until the dough is soft and
crumbly. Add 1 tablespoon of milk at a time until the dough comes
together.
2. Refrigerate the dough, covered, for 1 hour.
3. Preheat the oven to 350°F.
4. On a floured surface, roll the chilled dough to a thickness of about
⅛ inch. Divide in half. On a piece of parchment paper, roll half of the
dough into a very thin 12 x 9-inch rectangle. Cut into 1-inch squares,
using a pizza cutter; arrange on parchment paper and lift the sheet
of parchment onto a baking sheet. Repeat with the other half of the
dough.
5. Using a fork or toothpick, poke holes in the center of each cracker
and sprinkle with salt.
6. Bake for 10 to 15 minutes, or until the crackers are puffed up and
beginning to brown on the edges. Transfer the crackers to a wire
rack or plate to cool. When completely cool, store in an airtight
container.


