
Date Crackers

○ These are hands-down my favorite crackers! Sweet, nutty, crisp — good enough to enjoy on their
own but a perfect pair for a cheese or snack plate.

○ They’re also gluten free, grain free, nutrient dense, and fiber rich…. but honestly that’s the least
interesting thing about them because they taste so good.

○ Use all pepitas or all sunflower seeds if you wish. But stick with almonds or hazelnuts as the nuts.
You don’t want to use something like cashews or walnuts, which are so�er nuts.

○ The recipe is easy to double. If your oven has 3 racks, add a third sheet pan in Step 5 for drying out
the cut crackers. Otherwise, do the second bake in two batches.

Yield 50-60 small crackers | Prep time 20 minutes | Cook time About an hour

1 cup (140g) raw almonds or hazelnuts

3 tablespoons (35g) flaxseeds, any color

1 tablespoon chia seeds

⅓ cup (50g) raw pepitas

⅓ cup (50g) raw sunflower seeds

½ cup (5 or 6, 75g) pitted dates, slivered or chopped

1 tablespoon psyllium husk powder, or 2 teaspoons whole psyllium

husks

¾ teaspoon kosher salt or ½ teaspoon fine sea salt

2 tablespoons date syrup, maple syrup, or runny honey

Coarse or flaky salt, for sprinkling

1. Preheat the oven to 325° F. Line a baking sheet with parchment paper.

2. In a food processor, combine the nuts, flaxseeds, and chia, and make 1-second-long pulses until the

almonds are finely chopped to about the size of peppercorns — 15 to 20 pulses. Transfer to a mixing bowl

with the pepitas, sunflower seeds, dates, salt, and psyllium husk powder, and stir well, making sure the

psyllium is evenly distributed and the dates haven’t clomped together.
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3. Measure the sweetener into a tall measuring glass, and then add enough water to hit 1 cup (¾ cup plus 2

tablespoons). Whisk to blend, then pour over the dry ingredients and stir well with a wooden spoon or

spatula. Allow to thicken for 10 to 15 minutes, then scrape onto the prepared sheet pan.

4. With moistened hands, pat out into a wide rectangle. Switch to a mini-offset spatula, or a flexible silicone

one, and spread the mixture out into a thin sheet that covers as much of the parchment as thoroughly and

evenly you can. This will take a few minutes, but be diligent and patient — the thinner your crackers, the

better, and any thin spots, particularly around the edges, will be prone to over-cooking. (You can also roll

the dough out between sheets of parchment, but I have better results with the mini offset spatula.) Sprinkle

all over with coarse or flaky salt.

5. Transfer to the oven and bake until dry to the touch and lightly browned, about 40 minutes, rotating the

pan halfway through. Remove from the oven and cool for a minute or two, then carefully slide the whole

sheet (parchment and crackers) onto a cutting board. Gently peel off the parchment (return it to the baking

sheet) and with a chef’s knife or pizza cutter, cut into small square or rectangular crackers. Line an extra

sheet pan with parchment and divide the crackers between the two pans, spacing them out a bit. Return to

the oven.

6. Immediately reduce the temperature to 275° F and continue baking until the crackers are dried out — the

bottoms should be firm and dry to the touch, 20 to 25 minutes more, rotating the pans halfway through.

They may still seem a little so� right out of the oven, but will firm up as they cool. You can always test

crispiness by removing one cracker a�er every 5 to 10 minutes, let it cool for 4-5 minutes, then break in half

and taste. If they still seem too so� once cooled, return them to the oven and bake for 5 to 10 minutes more.

Once cooled, transfer to an airtight container, in which they’ll keep for about 4 days.
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