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Pesto crackers

[image: Pesto crackers]

These are delicious little aperitif biscuits, really crisp and with the full-on flavour of pesto.

They can be eaten on their own with dips, such as hot tomato or houmous.


 44K 2 35 3.9
Grade this recipe:  5 4 3 2 1

Last modified on:  July 24th 2021
Keywords for this recipe:CrackersSavoury biscuitsAperitifPestoBasil

For this recipe: 
 I want to make it (207×) I made it (199×) Send to Ask Follow Comment E-book Print DiaporamaFor 60 pieces, you will need:
	1 [image: flour] 250 g flour
	2 [image: butter] 10 g butter
	3 [image: milk] 100 ml milk
	4 [image: Pesto] 150 g Pesto
	5 [image: fine (or table) salt] 1 teaspoon fine (or table) salt
	6 [image: Parmesan (Parmigiano Reggiano)] 30 g Parmesan (Parmigiano Reggiano) (optional)
	Total weight: 517 grams


Change these quantities to make: 20 pieces 30 pieces 60 pieces 120 pieces 180 pieces 
Change measures: Metric [image: US] [image: UK] Metric weight Metric volumes 



How long does it take?
Time required for this recipe:	Preparation	Resting	Cooking	Start to finish
	21 min.	1 hour	20 min.	1 hour 41 min.

At what time:	When will I finish if I start the recipe at ... ?
When should I start for the recipe to be ready at ... ?
	Work this out...






	
	
	
Step by step recipe


	
	Stage 1 -  5 min.
[image: Pesto crackers]

	Put into a food-mixer bowl: 100 ml  milk, 250 g  flour, 10 g  butter, 150 g  Pesto and 1 teaspoon  fine (or table) salt.

	


	
	Stage 2 -  3 min.
[image: Pesto crackers]

	Knead until evenly mixed.

	


	
	Stage 3 -  1 hour
[image: Pesto crackers]

	Gather the dough into a thick block, wrap in plastic film, and refrigerate for 1 hour.

Note: This dough can be made the day before.

	


	
	Stage 4 -  5 min.
[image: Pesto crackers]

	Preheat the oven to 390°F (200°C).

Roll out the dough quite thinly (ideally, 2-3 mm or a bare 1/8 inch).

	


	
	Stage 5 -  5 min.
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	Cut into small rectangles...

	


	
	Stage 6 -  3 min.
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	...and arrange on a baking sheet. Though it is not essential, at this stage, you can sprinkle a little grated parmesan over the crackers, if you wish.

	


	
	Stage 7 -  20 min.
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	Bake for about 20 minutes. Do watch for the biscuits browning. You will probably need to turn the tray back to front towards the end of cooking.

	


	
	Stage 8
[image: Pesto crackers]

	Leave to cool on a wire rack.

	

Remarks
If your crackers a getting old (after a few days), you can revive them before serving by putting them in a hot oven at 390°F (200°C) for 5 minutes.


Keeping
A few days in an airtight tin.


Source
Home made.


Nutritional information
 	Whole recipe
	Energetic value	Proteins 	Carbohydrates	Fats 
	1,256 Kcal or 5,259 Kj	56 gr	201 gr	92 gr
	63 %	22 %	19 %	14 %


 	Per 100 g
	Energetic value	Proteins 	Carbohydrates	Fats 
	243 Kcal or 1,017 Kj	11 gr	39 gr	18 gr
	12 %	4 %	4 %	3 %


 	Per piece
	Energetic value	Proteins 	Carbohydrates	Fats 
	21 Kcal or 88 Kj	1 gr	3 gr	2 gr
	1 %	<1 %	<1 %	<1 %




% are calculated relative to a Recommended Dietary Intake or RDI of 2000 k-calories or 8400 k-joules by day for a woman (change to a man).Possible allergens in this recipe: Gluten, Milk



How much will it cost?
	For 60 pieces : 4.02 €
	Per piece : 0.07 €

Change currency:    
Note: Be careful, these prices are only an estimate, you can consult the table of prices by ingredients used for this estimate.



This recipe uses (among others)
	[image: Flour]	Flour:  You can get more informations, or check-out other recipes which use it, for example: Savoury mini-madeleines with 2 cheeses, Buckwheat almond biscuits, Elsa's Comtoise galette, Four quarters, Sauce Normande (for fish), ...  All
	[image: Pesto]	Pesto:  You can get more informations, or check-out other recipes which use it, for example: Thin cherry tomato and pesto tart, Fried egg in bread, Pasta with pesto and preserved tomatoes, Tomato feuilleté with pesto, Spinach and Mushrooms with Pesto, ...  All
	[image: Milk]	Milk:  You can get more informations, or check-out other recipes which use it, for example: Confectioner's custard (Crème pâtissière, or French pastry cream), Apricot blancmange, Chocolate rolls (petits pains), Potato gratin, Household cake (Gâteau de ménage), ...  All
	[image: Butter]	Butter:  You can get more informations, or check-out other recipes which use it, for example: Nanou's apple and almond cake, Potatoes with bacon and herbs, Red rice pannequets, Winemaker's toast, Quail egg canapés, ...  All




Other recipes you may also like
[image: Tiramisu]
Tiramisu
 Classic italian recipe (the name means "pull me up" or more poetically, "take me up to the sky"). It's similar to a charlotte in its structure: layers of flavoured biscuits between layers of smooth cream.
481K5  49 min.  July 27th 2013

[image: Macarons (the original French macaroons) ]
Macarons (the original French macaroons) 
 This recipe really is "of the moment": the success of these small, highly-coloured cakes, in an infinite variety of flavours, is impressive. It's a recipe which needs some care, in order to produce a result worthy of a professional pastrychef. No problem, I will guide you through the recipe,...
1.6M 714.6  2 hours 38 min.  October 3rd 2019

[image: Tartiflette]
Tartiflette
 A personal version of a classic recipe from Savoy.
583K 14.6  1 hour 27 min.  September 16th 2019

[image: Small foie gras pasties]
Small foie gras pasties
 Dainty pasties, filled with a morsel of seasoned foie gras.
308K4.6  2 hours  September 7th 2018

[image: Leavened bread]
Leavened bread
 It might be harder to achieve good results than with traditional yeast bread, but what a flavour! It also keeps better. This recipe is designed for baking bread in a wood-fired oven but, of course, you can use the conventional oven in your kitchen.
1.2M 23.8  6 hours 26 min.  May 23th 2017




News list of cooking-ez.com
Sign up to receive the latest recipes (next batch due to be sent on 2024-04-14)
  Your first name or nickname 
 Your e-mail 
  
  
Sign me upPlease check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.



Post your comment or question
 Posted by:  
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing

Submit this comment



Your 2 comments or questions on this recipe
	Hi, you was right, the baking temperature was missing in stage #4, sorry for that.
But now fixed, thanks for warning me.Posted by jh july 24th 2021 at 15:33 (n° 2)

	Hi, it seems that there is no baking temperature? Could you please tell me if it's 200°c for the preparation like for reheating the crackers?Posted by Anonymous july 23th 2021 at 18:56 (n° 1)






	
	
	
Follow this recipe
If you are interested in this recipe, you can "follow" it, by entering your email address here. You will then receive a notification immediately each time the recipe is modified or a new comment is added. Please note that you will need to confirm this following. Follow this recipe
Please check/tick this box to show that you are a real human being (protection against Spam).I am not a leaving thing


Note: We'll never share your e-mail address with anyone else.
Alternatively: you can subscribe to the mailing list of cooling-ez.com , you will receive a e-mail for each new recipe published on the site.
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