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MAKES ROUGHLY 25 1"X3" CRACKERS

Ingredients:

1Y4 cup all-purpose flour

Y4 cup nutritional yeast

Y5 teaspoon kosher salt

Y5 teaspoon ground black pepper
Y4 cup Spotlight™ Ol

5 tablespoons cold water

Maldon salt for topping

Preparation:

Preheattheovento350°Fonconvectionbakeifpossible,otherwisebakeat375°F. Mixthe
flour,nutritionalyeast,saltandpeppertogether.Addthe Spotlight™ Qil, waterand mixuntil
justcombined. Knead the mixture afewtimes inthe bowl and then letrest for about 15
minutes.

Roll the dough out onto a floured surface until very thin —about the thickness of a thin
cracker. Sprinkle the dough with Maldon salt. Cutthe doughinto 1-inch x 3-inch strips,
transferto aparchmentpaperlined baking sheetand bake for 12 to 18 minutes, or until
wcrispandlightlygoldenattheedges. Thecrackerswillturngoldenandpuffinsomeplaces.
Allow to cool completely before storing in an air tight container.



