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OVERALL time: 70 mins

Smoked Paprika & Cheddar Cheese
Crackers

Crispy, homemade crackers infused with smoky paprika and mature cheddar. Gift with your
favourite cheese or serve as part of a party platter.

Metric

Number of servings : 8

ingredients
Main

* 70 g White bread flour

* 60 g Cake flour

« 2 ml Cape Herb and Spice Atlantic Sea Salt

* 5 ml Cape Herb and Spice Smoked Paprika Tin
* 60 g Cold butter, cut into pieces

e 250 ml Finely grated mature cheddar cheese

* 60 ml Ice cold water

THIS IS WHAT YOU WILL NEED TO DO

PREP TIME: 50 mins | COOKING TIME: 20 mins

Incorporate the cold butter using your fingertips or a pastry cutter; alternatively, use a stand mixer
with the dough hook attachment. Mix until the flour resembles coarse crumbs. Add the grated
cheese and mix until it is distributed evenly. Drizzle in the cold water, one tablespoon at a time,
stirring just until the dough begins to form. It should hold together without being sticky.

If mixing manually, turn the dough out onto a lightly floured surface and knead gently to form a
smooth ball. Alternatively, mix in the mixer until it becomes dough.

Roll the dough into a thin rectangle, about 2 mm thick. Lift and place onto a floured baking tray,
and then cover with cling wrap and chill in the fridge for at least 30 minutes to firm up and make
cutting easier. Note that the crackers will rise slightly when baking, so the dough needs to be



thinly rolled out, or the crackers will be too thick.
Preheat the oven to 190 °C.

Unwrap and place the chilled dough onto a floured surface. Trim into a neat rectangle, and then
use a sharp knife to slice into small squares, triangles, or your desired shape. Re-roll the dough
until it has all been used - you should have about 40 crackers. Arrange the pieces on a baking
sheet/tray lined with baking paper, leaving some space between them

Recipe by CRUSH magazine

https://capeherb.co.za
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