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Seeds and Cheese
Crackers f
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Makes: 8-10 appetizer servings
Prep Time: 10 minutes Cook Time: 40 minutes G, K
Total Time: 50 minutes *w%

4 OZ finely shredded fontina cheese (about 1 packed cup or 1% cups loosely packed)
4 OZ finely shredded asiago cheese (about 1 packed cup or 1% cups loosely packed)
1/4 cup raw or roasted unsalted pepitas

2 thsp raw or roasted unsalted sunflower seed kernels (no shells)

1 thsp poppy seeds

1 thsp white sesame seeds

1/2 thsp black sesame seeds (you can also use all white)

Flak_y sea salt
Preheat oven to 325°F .Line a baking sheet with parchment paper or a silicone baking mat.

Toss Cl’lCﬁSCS together ina bOWl and SpI‘il’ll(lC shredded Cl’lCCSCS CVCl’lly over tl’lC entire Sl’lCCt pan.

Top with seeds, distributing them evenl_y over the entire pan. Sprinkle lightly with sea salt.

Bake fOI‘ 35 to 40 minutes, rotating tl’lC pan once part way tllI'Ollgl’l. The Cl’IGCSC Wlll have melted
and darkened to a llgl’lt golden bI‘OWl’l, tl’lC COlOI' ofbutterscoteh candy. Take care not to let it
bake too lOl’lg or the Cl’IGCSC may taste burnt.

Remove from oven and let cool eompletely before breaking up into bite-size pieces.

Store crackers in an airtight container at room temperature or in the refrigerator for up to 7

days.

Recipe by Love & Olive Oil
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