
 Basic Crackers with a Twist 
  

2 cups flour 

1 tsp. baking powder 

½ teaspoon salt 

2/3 cup of warm water 

1/3 cup olive oil 

Preheat the oven to 400 degrees and 

lightly grease two large cookie sheets. 

Combine the dry ingredients and stir in wet 

ingredients and mix until smooth. 

Divide the dough in half and roll out on the 

cookie sheets and cut with sharp knife. Cut 

into squares. 

The crackers will shrink while cooking. 

Or, cut with round cookie cutter and place 

on the sheets. 

Bake 10-12 min or feels dry. 

 

The twist is that you can add any seasoning such as peanut butter, chocolate, or 

rosemary and sea salt, mustard, cracked pepper/parmesan. 

  

 

 

 


