
Jayne’s Cheese Crackers1 

(adapted from this recipe) 

Ingredients:  

8 oz sharp cheddar cheese, shredded   

2 oz Swiss cheese, shredded   

4 Tbs butter, frozen & cut into small pieces   

¾    c all-purpose flour   

¼    c whole wheat flour   

½  tsp onion powder   

¼   tsp garlic powder   

1 tsp salt   

4-8 Tbs ice water   

Prepare cheeses:  Combine all ingredients except water in a large bowl and toss to evenly mix.  

Chill in the freezer for ~30 minutes. 

Prepare the dough:  Using your food processor and working in 2-3 batches, pulse each batch 

until the mixture resembles coarse sand.  Be careful not to over process.  The action of the blade 

will cause friction resulting in heat making your¢ butter melt and ruining the texture of the final 

product.  Combine all batches in a large mixing bowl and add ice water to the cheese mixture, 1 

tablespoon at a time, tossing lightly between additions.  When the dough start to come together 

in clumps, stop and test to see if it will hold together.  Compress ~ 1 tsp of dough with your 

fingers to see if it will stick together.  If the mixture feels dry, continue adding water up to 8 Tbs 

total.  Divide dough in 2 and shape into flattened, ½” thick discs.  Wrap each portion tightly in 

plastic wrap and refrigerate for at least 1 hour (or 30 minutes in the freezer). 

Prepare crackers:  Preheat oven to 350°F and line baking sheets with parchment paper.  Roll 

dough out between two layers of plastic wrap to 1/8” thickness.  Use a pizza cutter to cut 

crackers into small squares.  Transfer crackers to baking sheets so that cut sides are not 

touching.  Bake for 20 – 25 minutes or until golden brown on the bottom.  Try not to eat them 

all in one sitting. 

1 This recipe is easy to modify – just vary the cheeses and add whatever spices you want.  I would, however, 
recommend using only hard cheeses like cheddar, Swiss, Parmigiano Reggiano, Romano, aged Gouda, etc. 


