Graham Crackers

2 ¢ whole wheat Hour | ¢ white floor
|+ baking powder L5 ¥ baking soda
L2 ¢ butter 3/4 ¢ horey

4 T milk

Sift the dry ingredients together (toss the wheat bits back W) and mix weli set aside.
Cream the butter and honey together. Mix the flour and mile, alternating into the creamed
ixture. Place dough in plastic wrap and let chil in fridge for several hours or overnight.
Wwhen ready +o use likerally tlour counter top. Roll cut dough and cut +o desired shape and
size. Place on a greased cookie sheet and bake for abkout 6-8 minutes ar 350 (BOY. | use

3 sAUare cookie cutter o get mine all the same size and shape.

Notes: Let cool on a cooling rack. Once fully cool they will be crigp, even if soft when they
cotne cut of the oven. The thinner the dough, the crisper the cracker.
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