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Ga,den ¢,acke,

Ing+edien-,S
Ł cup olive oil
ĳ Tbsp apple cider vinegar
ĳ large onion
Ĵ Ł cups whole wheat flour
ĳ tsp paprika
Sea salt for sprinkling on top
Chives or other spring allium for topping

�i+ec-ion,S
 Slice the onion into thin slicesŉ and sauté in a pan with a
splash of olive oil until it is beginning to become brown
and softō

ĳō

 Let the onion coolŉ and run it through a food processor
along with the remaining olive oil and apple cider
vinegarō

Ĵō

 Mix the flour and paprikaŉ and add the onion mixture
to thisō Mix the dough together to form a ballō

ĵō

 Roll the ball out on a piece of parchment paper until it
is verv thinō Slide the parchment onto a sheet pan and
use a piyya cutter to cut into crackerŝsiyed squaresō

Ķō

 Sprinkle sea salt and chives on topŉ and bake at ĶĲĲ F
for ĳĲŝĳķ minutesŉ or until crackers start to crisp up and
brown around the edgesō Let them cool completelv so
that the crackers get crispō

ķō
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