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Cheddar Cheese & Pecan Crisps

by Abigail Johnson Dodge

These flaky savory crackers are wonderful to serve with
wine before a meal. You can cut out the crackers as
rounds, squares, or in long strips that you twist before
baking to form cheese straws. The dough also makes an
excellent tart or quiche crust. For an elegant appetizer, roll
the dough thinly, cut it into strips, and wrap the strips
around blanched asparagus spears. Bake on a greased
baking sheet at 400°F until the dough is golden brown.

The dough freezes beautifully for up to 3 months (allow 24
hours to thaw in the refrigerator), and the crackers
themselves will keep well in an airtight container for 2 to 3
days -- if you don't eat them all first.

Yields about 4 dozen crisps.

8 0z. (2 cups) unbleached all-purpose flour

1/8 tsp. baking powder

1 tsp. salt

1/4 tsp. cayenne

7 0z. (14 Tbs.) unsalted butter, cold and cut into chunks

5 oz. sharp cheese, shredded (I use a mix of sharp cheddar and parmesan)
1 large egg

1/2 cup finely chopped pecans (or walnuts)

1 egg yolk mixed with a little water and paprika as a glaze

Put the flour, baking powder, salt, and cayenne in a food processor. Whiz for a second to blend. Dump in the butter and whiz again until the butter is in small (pea-size) pieces.
Add the cheeses, whiz, and finally add the egg and pulse until the mixture just starts to come together.

Dump out on a work surface. Sprinkle the nuts onto the pile of dough. Knead by lightly smearing the ingredients together by pushing them away from you with the heel of your
hand (this is called fraisage). Shape the dough into a flat disk, wrap in plastic, and chill for an hour or two to let the butter firm up. You can keep the dough in the fridge for 2
days or freeze for a few months (if frozen, thaw in the refrigerator overnight before use).

Heat the oven to 400°F. On a lightly floured surface, roll out the dough until it's about 1/4 inch thick. Stamp out shapes or cut shapes with a knife. Put the shapes on an
ungreased baking sheet. Reroll the scraps and stamp again.

Brush with the glaze and sprinkle with more salt. Bake in the hot oven until golden brown and thoroughly cooked inside, about 14 minutes. To test, break one in half and look;
if the center is still light and doughy, bake for a few more minutes. Cool on a rack and store only when completely cool.
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