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Three Christmas Crackers 

Knackebrot (Swedish crackers) 

Huge flavour – nothing in it but good stuff.   This is a recipe I got from Wendyl Nissen (visit 

wendylsgreengoddess.co.nz) .and has become a favourite cracker for serving with soft creamy 
dips with herbs and lemon juice, particularly dill.   They are very moreish and tend to 
evaporate from the jar.     

I spread them thin and cut them small to enjoy tasty little morsels but if you wanted to make 
a substantial cracker just spread them thickly, cut them larger and bake them longer.  
Spread thin, this recipe makes 4 large oven trays of crackers so you could easily halve it.    
Because it has a long cooking time you may wish to do this unless your oven can take the 
whole 4 trays at once. 

The recipe is also very forgiving.   I’ve successfully mixed and matched all sorts of ingredients 
depending on what was to hand.   One of my favourite additions is a handful of cumin seeds 
and a few chilli flakes for a bit of a kick. 

Ingredients: 

 220g wholemeal flour (I’ve used 
white successfully) 

 220g rolled oats (wholegrain 
recommended) 

 2 teaspoons of salt 
 150 grams sunflower seeds 
 75 grams sesame seeds 
 75 grams linseeds 
 40 grams pumpkin seeds 
 700 mls warm water 
 1 tablespoon of olive oil 

Heat the oven to 130C.  Mix all the dry ingredients together in a large bowl and add the water 
and oil.   I let it sit for 5 minutes before I spread it for the seeds to absorb the moisture.   It 
should be the consistency of porridge and it doesn’t look very promising at this stage.    I line 
4 large oven trays with baking paper and spread the mixture very thinly with a rubber spatula 
on the 4 trays.   Don’t be afraid to spread it to the point where you see the odd bit of baking 
paper, it does hold together.     
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Put it in the oven for 15 minutes then take it out and score it into small squares with a sharp 
knife.   Put it back in the oven and bake it for up to two hours.    Depending on your oven and 
how thickly you’ve spread it you may need the full two hours.  Take them out when it starts to 
turn a nice golden colour and the crackers are crisp.    Cool and pack in jars with an airtight 
lid.   They keep well (if you hide them). 

 

Lavosh (Middle Eastern Flat Bread) 

These wafer thin crispy slivers of cracker are like eating 
air with seeds and spices sprinkled on top.    I have 
watched more of these crackers evaporate over the course 
of a few drinks with friends than I would have thought 
humanly possible.    The ingredients list is next to nothing, 
the appeal is in the crispiness and the seeds on top.  
These are perfect with any spicy salsa, cheremoula, 
gremolata or baba ganoush, nothing too heavy or your 
guests will be playing retrieve the lavosh. 

The recipe makes x2 large Agee jars or x5 oven trays of 
crackers.   The time is in the rolling out, not the mixing or 
cooking.   Some people use a pasta machine to roll the 
dough but I just use the rolling pin. 

Ingredients: 

 2 ½ cups of plain flour 
 1 teaspoon of sugar 
 1 teaspoon of salt 
 1 egg 
 150mls water 
 1 tablespoon melted butter 

Topping 

 1 beaten egg 
 2 tablespoons of water 
 2 tablespoons of sesame seeds 
 1 tablespoon poppy seeds 
 1 teaspoon cumin seeds 
 Sea salt 

Mix the dry ingredients in one bowl, mix the water, egg and flour in another bowl and 
combine the two until the dough is smooth.    You can use a food processor for this.   Cover 
the dough and put it in the fridge for at least 30mins, an hour if you can. 

Heat the oven to 190C.    Cut the dough into 5 or 6 pieces depending on the size of your oven 
trays and roll each one into a thin sheet on a floured surface.    Put the rolled dough on a 
baking tray lined with baking paper and brush it well with the egg and water.  Sprinkle the 
salt and seeds over top from a reasonable height – not thickly just a sprinkle.    You can ad lib 
the seed mixture to your taste.   Sometimes I put in caraway or chilli flakes.  The sesame and 
poppy is a good base.   Don’t skim on the egg water coating as it helps the seeds stick after 
cooking. 
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Take a heavy cake knife (light ones bunch and rip your dough) and score your sheet of dough 
into shards of whatever size takes your fancy.   I do long pizza slice shapes.   This cracker 
looks its best in uneven wedges not nice little squares.   

Pop the tray in the oven.   They only need 7-10mins per tray and if you separate the trays well 
in the oven you can cook two trays at once.  If you cook the trays close together you don’t get 
even browning of the crackers.    Watch them like a hawk because one minute they’re white 
and the next they’re mahogany. 

When they are starting to brown and feel crisp, not doughy, take them out and cool them on a 
rack then break them into their pieces and store in a glass jar with an airtight lid. 

 

Oat Cakes (Classic Scottish Cracker) 

Behind every great topping is a good cracker.  This one is an austere, very refined, grown-up 
cracker that makes a perfect non-shouting accompaniment to luxurious toppings.    Eaten on 
its own it has drawn the comparison in this household to squares of cardboard but I think this 
is to misunderstand it.   The oat cake is the chauffer to the Rolls, the horse to the carriage.  
One is not very impressive without the other.   

I love these little oat squares with a slice of aged blue stilton and a sliver of damson fruit 
paste.   They are also excellent for smoked fish, salmon and cream cheese in particular or 
any strong cheese like an aged cheddar and pickle.   They are the strong silent type of the 
cracker world and well worth having in your repertoire. 

There are many recipes for oat cakes.   I like this because it is thin and crisp and you don’t 
feel like you’ve eaten a dry weet-bix.    

Ingredients: 

 1 cup standard flour 
 1 cup rolled oats chopped up in a food processor 
 ½ teaspoon of salt 
 ¼ teaspoon of baking soda 
 60 grams butter melted in ½ cup of boiling water 

Heat the oven to 170C.   Mix the dry 
ingredients together and pour in the butter 
and hot water.   Knead in the bowl until the 
mixture holds together.   Turn it out onto a 
floured bench and knead it a little more 
then roll it out thinly.    Cut into small 
squares and place the crackers on baking 
paper lined oven trays.   You can poke with 
a fork before cooking for extra flatness.  
Cook for 10-15minutes until light brown 
and crisp.   Stores well in glass jars with 
airtight lids. 


