
The Giant’s Giant Cheese Crackers – www.forovenssake.com  
 
Ingredients: 

 8 T (1 stick) chilled, unsalted butter, plus more for baking sheet 

 1 c sharp cheddar cheese, grated 

 ¼ c parmesan cheese, grated 

 1 ½ c flour, plus more for working with the dough 

 2 t garlic powder 

 ½ t salt 

 1 egg white, lightly beaten 
 

Instructions: 
1. Cut butter into pieces. 
2. Combine butter with both cheeses in a food processor and process until 

blended. 
3. With the motor running, slowly add the flour, garlic powder, and salt 

through the feed tube and blend thoroughly. 
4. Remove the dough from processor, divide it in half for easier handling, 

and wrap each half in plastic wrap.  Refrigerate 30+ minutes. 
5. Preheat oven to 350° F. 
6. Dust work surface with flour.  Roll out the dough until it is ¼ inch thick.  

Cut out crackers with a cookie cutter or fluted pastry wheel (aka ravioli 
cutter).  Gather scraps, knead them together, roll them out, and cut 
more crackers. 

7. Butter a baking sheet and arrange the crackers on it.  
8. Prick the tops of the crackers with a fork and brush them with egg white. 
9. Bake until golden brown, 10-15 minutes. 
10. Transfer crackers to a wire rack and cool completely. 

 
Here are some ideas to get your “kid cook” involved with this recipe: 

 Have him help add ingredients to the food processor and push the buttons. 

 Have him help cut out the crackers. 

 Allow him to practice rolling and cutting the last bit of dough. 

 Talk about a story that involves a giant.  Work on story sequencing.    
 
This recipe is found in the cookbook that accompanies the children’s book:  
How Do You Feed a Hungry Giant? By: Caitlyn Friedman 

http://www.forovenssake.com/
http://www.readingrockets.org/strategies/story_sequence/
http://www.barnesandnoble.com/w/how-do-you-feed-a-hungry-giant-caitlin-friedman/1111618331?ean=9780761157526

