
Cheese Animal Crackers
 Gluten Free

Ingredients
0.3 teaspoon double-acting baking powder

2 tablespoons eggs  lightly beaten (from 1 large) 

3 oz parmesan  cut into 1/2-inch cubes (1/2 cup) 

0.3 teaspoon salt

1 tablespoon butter  unsalted softened 

0.3 cup milk  whole 

Equipment
food processor

bowl

READY IN

4500 min.

SERVINGS

72

CALORIES

7 kcal

https://whatsheate.com


frying pan

baking sheet

oven

knife

whisk

blender

wooden spoon

ziploc bags

rolling pin

Directions
Pulse cheese in a food processor until finely ground, then transfer to a bowl.

Whisk in flour, baking powder, and salt, then blend in butter with your fingertips or a pastry

blender until mixture resembles coarse meal.

Form a well in center of flour mixture and add milk and egg, then stir with a wooden spoon

until a dough forms.

Gently knead dough on a lightly floured surface until smooth, about 2 minutes. Chill dough in a

sealed plastic bag, 1 hour.

Put oven racks in upper and lower thirds of oven and preheat oven to 350°F.

Divide dough in half and roll out into 2 (12-inch) rounds (less than 1/16 inch thick) on a lightly

floured surface with a lightly floured rolling pin.

Cut out as many crackers as possible from dough with cutters and transfer to 2 large baking

sheets, arranging crackers about 1/4 inch apart. Discard remaining dough. (Do not reroll

scraps; crackers would be tough.)

Bake crackers, switching position of sheets and rotating them 180 degrees halfway through

baking, until undersides are golden, 10 to 12 minutes. (Crackers positioned near edges of pan

may need to be removed first.) Cool crackers completely on sheets on a rack, about 15

minutes.

*Available at foosecookiecutters.com.

• Dough can be chilled in sealed plastic bag up to 1 day.• If you can't find animal-shaped

cutters, dough can be cut into shapes with a sharp knife.• Crackers keep in an airtight



container at room temperature 3 weeks.*Available at foosecookiecutters.com.

Nutrition Facts

 PROTEIN 28.31%
  FAT 66.93%

  CARBS 4.76%

Properties
Glycemic Index:2.18, Glycemic Load:0.03, Inflammation Score:-1, Nutrition Score:0.25130434658216%

Nutrients (% of daily need)
Calories: 7.13kcal (0.36%), Fat: 0.53g (0.81%), Saturated Fat: 0.32g (2.01%), Carbohydrates: 0.08g (0.03%), Net

Carbohydrates: 0.08g (0.03%), Sugar: 0.05g (0.06%), Cholesterol: 2.85mg (0.95%), Sodium: 29.4mg (1.28%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 0.5g (1.01%), Calcium: 16.13mg (1.61%), Phosphorus: 10.22mg

(1.02%)


