CORN CHIP

CRACKERS

8-10 min

Y
When a corn chip and a spiced artisan cracker love each

CONVECTION
330°F -165°C

other very much... a new snack is born. ] 8 dozen-ish

INGREDIENTS:

Cracker Dough

* 1 cup (120g) Yellow Cornmeal
* %5 cup (90g) All-Purpose Flour
* 3 tBsp (41g) Light Brown Sugar
* 2 tBsp (15g) Dry Milk Powder

* 1tsp (6g) Table Salt

* 1tsp (4.5g) Baking Powder

* % cup (120ml) Water

* ¥4 cup (60g) Neutral Oil

* 1tsp (6g) Worcestershire Sauce
* Y4 tsp (1g) Sriracha Sauce

For the Pan

* Butter, for greasing the pan

* 1tsp (3g) Cornmeal, to sprinkle on
the butter

Spice Topping

(total for recipe ... divided between 2 batches)
* 2 tsp (6g) Garlic Powder, divided

* 2 tsp (5g) Onion Powder, divided

* 2 tsp (8g) Sugar, divided

* 2 tsp (12g) Table Salt, divided

* 2 tsp (5g) Paprika, divided
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INSTRUCTIONS:

1. Combine the dry ingredients in a bowl.
2. In a separate bowl combine the wet ingredients.

3. Add the wet ingredients into the dry ingredients
and mix together with a fork until well
incorporated.

4. Gently knead the dough for about a minute and
then allow it to rest for 5-10 minutes so the dry
ingredients can absorb the wet ingredients.

5. Grease a cookie sheet with butter, and then
sprinkle the cornmeal evenly all over it.

6. Divide the dough equally and form a “brick” with
your hands. Smoosh it down flat and then use a
dough roller (or a smooth edged glass) and roll it
out so that it is a 10” x 15” (25cm X 38cm) rectangle.
It should be about as “thin as a dime.” Thickness is
key here because if you make them too thick, they
will be hard to eat, too thin and they might burn in
the oven.

7. Use a pasta cutter (or knife, or pizza wheel if you
want smooth edges) and cut the dough into
individual crackers. Each “batch” should yield about
42-48 crackers.

8. Sprinkle 1 tsp of each of the spices over the dough.
Add slightly more sugar for a “junk food” taste, and
be careful with the salt. Keep your hand up high so
the toppings will evenly coat the crackers.

9. Bake on Convection for 8-10 minutes at 330°F
(165°C) or in a regular oven at 350°F (176°C)

10. Transfer to a cooling rack and allow to cool

completely. They will be soft-ish right out of the
oven but will crunch up as they cool.
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INSTRUCTIONS (CONTINUED)

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!




