Mega Crackers						makes 32

Ingredients
3 ½ cups plain flour
1 1/3 cups water
½ cup olive oil
½ teaspoon cooking salt
1 tablespoon rosemary, finely chopped
freshly ground salt, for topping the crackers


Utensils
Kitchen Aid					measuring cups and spoons
Measuring jug					chopping board
Knife							rolling pins				
Dough cutter					dessert spoon
Gladwrap						small white bowl
5 baking trays lined with baking paper	

Method
1. Preheat oven to 220ᵒC.
2. Place flour, rosemary and cooking salt into the mixing bowl and stir to combine. Add wet ingredients.
3. Mix all the ingredients together in the Kitchen Aid using the dough hook. Continue mixing on a slow speed for 5 minutes.
4. Take dough out of the bowl and wrap in gladwrap. Let the dough rest for 20 minutes. You will be using dough prepared earlier.
5. Using the dough cutter, divide the dough into 32 portions.
6. Place some flour into the white bowl and sprinkle onto the benchtop as needed to prevent sticking. Roll the dough out as thinly as possible into crackers about 25-30cm long. You are aiming to make long, thin rectangles.
7. Lift the dough onto the baking tray (approximately 6 per tray). Grind some salt on top and gently push into the dough.
8. Place into the oven and bake for about 10 minutes, until golden brown.

