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Asiago Crackers

1 7z cups f tour

% tsp kosher sat i

% cup cotd but ter ,  cut  in to p ieces

2 cups grated Asiago cheese

7z cup sour cream

White Bean SPread

% cup o l ive o i l

2 Large garlic cloves, minced
'172 cups canned whtte kidneY

[cannet t in i l  beans,  r insed wet l

and dra ined

1 tbsp f resh lemon ju ice

i tbsp water

1 tsp chopped fresh thyme

/z tsp kosher salt

% tsp freshty ground

btack pepper

% tsp cayenne Pepper

"  " " - . ' '  :  :  
r " ' , . a , , ' , a .  : -  . , . '  . . - . -

.  -  ln a smatl  ski t tet ,  heat oi l  over medium heat.  Add minced

gartic and turn heat off immediatety. Atlow garlic to sit in the oit

for 30 seconds and then strain out gartic pieces, reserving the

flavored oit. Set aside to coot sl.ightty and discard garlic from

the sieve. , ,. In a food processor, combine white beans, reserved

gartic ftavored olive oit, lemon juice, water, thyme, satt, btack

pepper and cayenne. Process untit smooth, about 20 seconds.

The dip may be refrigerated a few hours ahead of serving' Bring

to room temperature before serving.

Yietd: 172 cups

ln a targe bowt, combine f tour and satt .  Using a pastry btender

or your f ingers, cut in cotd butter unt i t  you have coarse crumbs.

Toss in Asiago cheese. Add sour cream and st i r  unt i l  dough comes

together. Turn onto a tightl.y ftoured surface, divide dough into

2 and rotl each half into a lVz-inch diameter tog. Wrap each tog

in ptastic wrap and refrigerate at teast 2 hours before sticing.
' .. Preheat oven to 325"F. Cover a baking sheet with parchment

paper. Stice logs into %-inch thick stices and place on

prepared baking sheet, leaving some space between each' Bake

for 10 minutes, f t ip crackers over and bake another 10 minutes

untit gotden. Remove from oven and cool completety on a wire

rack, Can be prepared ahead of time, cooted and stored in an

air t ight container.

YieLd: 50 crackers
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