Cornmeal Herb Crisp Crackers
From the American Institute for Cancer Research

http://www.aicr.org/health-e-recipes/2016/cornmeal-herb-crisp-crackers.html
Ingredients
 1/3 cup unbleached all-purpose flour
 1 teaspoon dried basil
 1 teaspoon dried oregano
 1/2 teaspoon garlic powder
 1/2 teaspoon baking powder
 1/2 teaspoon kosher salt, divided
 1/2 cup stone ground yellow cornmeal
 1/2 cup cold water
 1 1/2 teaspoon unsalted butter, cut into 4 pieces
Instructions
1. Preheat oven to 375 degrees F. Set out 2 baking sheets, preferably light colored.
2. In small bowl, combine flour, basil, oregano, garlic powder, baking powder and half the salt.
3. In small saucepan, mix cornmeal and water until smooth. Cook over medium-high heat while whisking constantly
until most of cornmeal clings to whisk in a ball and just starts to steam. Transfer cornmeal to small mixing bowl.
4. Using flexible spatula, spread hot cornmeal to cover bottom of bowl. Add butter and with your fingers carefully
work hot cornmeal and butter into soft ball. Flatten cornmeal to cover bottom of bowl. Add dry ingredients and
with your hands, work them into cornmeal just until evenly blended, pliable dough forms. Do not overwork dough
or crackers will be tough.
5. Place sheet of baking parchment on work surface. Pat dough into 4-inch by 6-inch rectangle and place in center of
parchment with narrow edge toward you. Working always from center out, push rolling pin towards top, then
bottom, then each side. Repeat until dough is 8-inch by 10-inch rectangle. If dough is irregularly shaped, trim and
piece pieces around edges, pressing them into place.
6. Cut dough crosswise in half. Setting one half aside on a baking sheet, rotate piece remaining on parchment so
narrow side faces you. Roll it out to roughly 6 inches by 9 inches. Lifting parchment on one long side, release
dough against your hand, then lay it back down on parchment. Repeat to release dough on other side. Roll dough
to get it as thin as you can (less than 1/16 inch if possible), to about 7 inches by 10 inches. With tines of fork,
pierce dough all over, about every inch. Using sharp, thin knife, trim sides to make them even. With ruler as guide,
cut dough into 1-inch by 2-inch strips. Sprinkle half of remaining salt over pieces. Arrange pieces of dough on one
of baking sheets, placing them 1/2-inch apart.
7. Bake crackers 12-15 minutes, or until almost firm and lightly golden. Crackers will be unevenly colored with dark
brown patches. Transfer crackers to plate. They harden as they cool.
8. Meanwhile, roll out, cut and bake second rectangle of dough.
Makes 8 servings, Serving size: about 3 balls
Nutrition information per serving

Calories: 240
Total Fat: 5 g
Saturated Fat: 1.5 g
Cholesterol:

Dietary Fiber: 2 g
Sodium: 150 mg
Protein: 7 g
Carbohydrates: 41 g
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