Recipe for gluten-free crackers in different flours
quantity: two baking pans

For the dry ingredients (all grains are natural):

3/4 cup and another tablespoon (120 grams) of sunflower seeds
cup (120 grams) flax seeds 3/4

cup (60 grams) of chia seeds 1/3

cup (55 grams) pumpkin seeds 1/3

1/3 cup (55 grams) sesame seeds

1/2 cup + 1 T. (70 grams) cornflour (cornstarch), tapioca flour,
or 6 tablespoons (90 grams) chickpea flour2

2 teaspoons cane, demerara or brown sugar

teaspoon and a half of fine salt

3/4 teaspoon ground black pepper

For the wet materials:

cup and a half (375 ml) of boiling water

1/4 cup olive oil

2 tablespoons raw tahini (full or regular)

Preparation
1. Mix all the dry ingredients in a medium bowl.
2. Mix all the wet ingredients in another bowl.
3. Pour the wet ingredients over the dry ingredients, and mix
vigorously for a minute. The mixture

will be quite liquid.
4. Heat the oven to 160 degrees.
5. Line a flat oven tray with baking paper and pour half the
mixture into the tray (half the mixture weighs 475 grams). Using
the back of a spoon, patiently spread the batter to obtain a
uniform and thin surface. Leave for 10 minutes.
6. Bake for 45 minutes (after about 25 minutes it is recom-
mended to rotate the pan in the oven to create an even baking).
7. Remove from the oven, place the baking paper with the giant
cracker on the counter surface and line it in new baking paper.
8. Add 2-3 tablespoons of boiling water to the remaining batter
in the bowl, mix well and pour into the mold; pat patiently to
obtain a uniform and thin surface and immediately put in the
oven (without delay); bake for 40 minutes. Turn the pan after 20
minutes (the baking time for the second time is shortened by 5
minutes due to absorption of multiple liquids). Cool well and
break into uneven pieces of the desired size. Keep in a box,
sealed.They will last for about two weeks!

ne09, 15220231 Orit Sabirsky: | make it with sifted flour and very thin
so that it comes out thin, from one of it, | get 4-5 molds. | pour
the material on baking paper and flatten it thinly. Roughly cut by
hand when ready (when ready it detached easily from the mold)
sometimes the edges are ready first, take out what is ready and
return the rest to the oven. Pay attention that it does not burn.
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