
FLAX SEED CRACKERS – EASY AND 

DELICIOUS. 

 

¼ cup flax seed 

¼ cup ground flax seed 

1½ cups flour 

½ tsp. baking powder 

½ tsp. salt 

4 tsp. butter or margarine, softened 

½ cup skim milk 

 

 In a bowl of a stand-up mixer, add flax seed, 

ground flax, flour, baking powder, salt and 

butter. With the paddle attachment, mix on low 

speed until the mixture resembles a coarse 

meal. 

 Stir in milk and mix till mixture forms soft 

dough. (You can also mix the dough by hand.) 

 Divide the dough into quarters. Turn out onto a 

lightly floured board. Roll out very thin to 

rectangle 1/16” thick. Cut into 2½” squares.  

 Transfer to an ungreased baking sheet. 

 Repeat with the remainder of the dough. 

 Preheat oven to 325. 

 Bake 20 min. until crisp and golden. 

 
Variations: 

Onion: 1 Tbsp. powdered onion soup mix. 

Cheese: 1 cup grated cheddar cheese. 

Italian: 1 Tbsp. oregano and 1 cup grated mozzarella cheese. 

Yield: 24 crackers 

CRISPY SESAME CRACKERS 

 

1 pkg. yeast 

1 tsp. sugar 

1/3 cup warm water 

1/3 cup cold water 

 2 cups flour, or more if needed 

1 Tbsp. butter, cut up 

2 tsp. salt 

1 egg beat with 1 tsp. water 

2 Tbsp. black & white sesame seeds 

 

 Combine yeast, sugar, and warm water tog. in 

bowl of electric mixer or a large bowl. Let 

rest for 8 to 10 minutes, until it becomes 

foamy.  

 Add the cold water, then add flour, butter and 

salt. Mix together then knead with the dough 

hook or by hand for 5 to 8 minutes till smooth 

and elastic. If dough is sticky, add a little 

more flour.  

 Gather into a ball, and place dough in an oiled 

bowl, turn to coat lightly, cover, and set aside 

in warm place to rise until doubled in size, 1 

to 1½ hrs. 

 Preheat oven to 350. Take pieces of dough 

and on a lightly floured surface roll them out 

as thinly as possible into 6” wide, 3-or 4” long 

strips. The goal is for crackers to be almost 

paper thin. Roll out again after letting strips 

rest, if necessary, to achieve this. Lay strips of 

dough on a baking sheet lined with parchment 

paper.  

 Brush crackers with the egg wash, sprinkle 

with the sesame seeds, then score the strips of 

dough to make triangular shapes. They will 

break apart into individual crackers as they 

bake. 

 Turn crackers as necessary; bake for about 10 

minutes, until they are a deep gold. Remove 

to a rack to cool, then store in airtight 

container for up to 1 week, depending upon 

humidity. 

BAGEL CHIPS 
 

Day-old bagels (plain are best, but any non-sweet 

variety will work) 

 

Cut each bagel into 10 1/8” slices. Preheat oven to 300. 

Place slices in a single layer on cookie sheets and bake 

until lightly browned in the center and medium brown 

around the thinnest edges, about 10 minutes. 

If your slices are not quite even in thickness, start 

checking after 5 to 7 minutes and pull off the ones that 

are browning ahead of the others. Let your chips cool 

on the pans, then store them in a paper or plastic bag. 



ITALIAN BREAD STICKS 
 

1 cup plus 2 Tbsp. water 

2 tsp. dry yeast  (1 pkg.) 

1 Tbsp. malted milk powder or 1 tsp. malt extract 

2 tsp. salt 

3½ cups unbleached flour, sifted 

3 Tbsp. olive oil 

2 Tbsp. corn meal 

egg glaze: 1 yolk plus 1 Tbsp. water 

Toppings: sesame seeds, poppy seeds, cracked 

pepper, coarse sea salt 

 

 Sprinkle the yeast into ½ cup of the water in a 

bowl. Leave for 5 minutes, then add the malt; 

stir to dissolve. Mix the flour and the salt in a 

large bowl; pour in the dissolved yeast and the 

olive oil. 

 Use a wooden spoon to draw in the flour from 

the sides.  Stir in the remaining water, as 

needed, to form firm sticky dough. 

 Turn the dough out onto a well-floured work 

surface. Knead the dough until smooth and 

elastic, about 10 minutes. Cover with a dish 

towel and let rest for 10 min. Knead the dough 

for 10 min. more. 

 Shape the dough into a rectangle, 10” x 8” x 

¾” thick. Cover with a dishtowel; let rest for 

10 minutes. 

 Lightly oil 2 baking sheets and sprinkle them 

with corn meal. Cut the dough lengthwise into 

4 equal pieces, then cut each piece lengthwise 

into 10-12 strips. Stretch each strip until it is 

16” long. Place the strips, about ½” apart on 

the baking sheets. 

 Brush the strips with egg glaze. Sprinkle with 

topping of choice. 

 Bake in 400 preheated oven for 15 to 20 min. 

Transfer the sticks onto a wire rack and let 

cool. 

BLEU CHEESE CRISPS 

 

10 Tbsp. butter 

½ lb. blue cheese 

1 1/3 cups flour 

1 Tbsp. cracked black pepper 

¼ tsp. cayenne 

½ cup poppy seeds 

 

 Beat butter and cheese till smooth. Add flour 

and cayenne, beating just till a dough is 

formed. Halve dough and chill 30 minutes.  

 Roll each half into a 1” log, spread poppy 

seeds on a large sheet of wax paper and coat 

logs evenly. Chill till firm (3 hrs. up to 3 days;  

may be frozen at this point).  

 Preheat oven to 350. Cut logs crosswise into 

¼” slices. Bake until golden, about 20-30 

minutes. Cool on rack and store in a dry place.  

Makes 60 crackers. 

GIANT PRETZELS 

 
1 pkg. yeast 

1 ½ cups warm water (105-115) 

½ tsp. sugar 

4 ½ cups flour 

1 egg yolk 

2 Tbsp. water 

Course salt or sesame seeds 

 
 Dissolve yeast in warm water and add sugar. Add 

flour and knead 6 min. let dough rise, covered, in a 

greased bowl until double in size. 

 Divide the dough into 12 pieces and roll them into 

long sticks. 

 Lay them on a cookie sheet and shape into pretzels, 

or leave as long sticks. 

 Blend together the egg and the water and  brush 

some of the mixture onto the pretzels. 

 Next sprinkle on some course salt or sesame seeds. 

 Bake at 450 for 12 minutes. Brush with melted 

butter after removing from oven and eat warm. A 

crock pot on low is good for keeping pretzels 

warm.          Makes 12.  


