
Unleavened Bread 
1/2 c. water 
2 Tbsp. sugar 
1 tsp. salt 
2 Tbsp. oil 
1 1/4 c. flour 
Knead until smooth. Roll out to quarter inch thick. 
Bake at 300 degrees for 30 to 40 minutes. Put on 
cookie sheet. This only makes a small batch 
(about a quart size bag), but it can be doubled. 

A 

Anonymous Unleavened Bread 
1 1/2 c. flour 
1 lb. dark brown sugar 
1 c. nuts, chopped 
4 eggs 
1/2 tsp. salt 
1 tsp. vanilla 
Beat eggs well. Then add remaining ingredients 
and beat well. Pour into a greased and floured 
9x13 inch pan and bake for 30 minutes in a 350 
degree oven. 

Cinnamon Matza 
1 cup flour 
1/2 teaspoon cinnamon 
1/8 teaspoon cloves 
1/8 teaspoon nutmeg 
1 tablespoon sugar 
1/4 teaspoon salt 
1 tablespoon butter 
2/3 cup water (about) 
Mix dry ingredients, cut in shortening, mix in 
enough water to make dough soft and kneadable. 
Divide into fourths. Roll out to about 8" and cook 
on a hot skillet until browned. Flip and brown 
other side. Makes four 8" maztos. Keeps well if 
thoroughly dry. 
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Cheese Popover Puffs 
1 C flour 
1/2 t salt 
1 C milk 
2 eggs 
1 T margarine, melted 
1/4 C shredded cheddar cheese 
Combine all ingredients, except cheese. Beat at 
medium speed until smooth; stir in cheese. Heat a 
well-greased muffin pan in hot oven for 3 minutes. 

1 Spoon in batter, filling 2/3 full. Bake at 425 de
grees for 15 minutes; reduce heat to 350 degrees 
and bake 25 minutes until golden brown. Serve 
immediately. Do not open door while baking! 

Nut Balls 
1 cup butter, room temp 
2 cups flour 
1 cup almonds, chopped 

r7rr~ _^ 
1 tsp vanilla 
3 Tbs brown sugar 
Mix all ingredients and roll into small balls. Bake at 
325 degrees for 20 minutes or until golden brown. 
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Raisin (or Blueberry) Bread 
Blend: 
3/4 cups all purpose flour 
2 cups whole wheat flour 
3/4 cup sugar or honey 
1 teaspoon cinnamon 
1 cup raisins (or blueberries) 
1/2 teaspoon salt 
Add: 
2/3 cup vegetable oil 
1 egg 
1 cup milk (3/4 cup if honey is used) 
Mix well. Before baking, sprinkle a mixture of 2 
tablespoons sugar and Vi teaspoon cinnamon over 
the surface of bread. Preheat oven to 400 degrees. 
(If you use honey, preheat oven to 375 degrees.) 
Spray cookie sheets or jelly roll pan with oil. Di
vide dough in half. With lightly floured hands, pat 
each ball of dough onto sheet until it is desired 
thickness (about 3/8 inch). Cut raw dough into 
squares and prick center of each square with fork. 
Bake 15 to 18 minutes or until it begins to brown. 
Over baking will cause it to be too brittle. 

Sesame Crisp Crackers 
I 2 cups whole wheat flour 
3/4 cup raw sesame seeds 
5 tablespoons safflower oil 
2 1/4 teaspoons salt 
a few shakes of any flavoring desired (onion, gar-

i lie, etc.) 
Combine dry ingredients. Work oil in with fork. 
Stir in 3/4 cups water. Form into two balls. Roll as 
thin as possible; cut into shapes. Place on un-
greased cookie sheet; prick with fork. Bake at 425 
degrees for 10 minutes. 
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Puri (East Indian Bread) 
2 1/2 cups stone ground whole wheat flour 
11/4 teaspoons salt 
1/2 cup soft shortening 
11/3 cups yogurt 
Mix all ingredients well. Roll to 1/8 inch thickness 
and cut in rounds with 4 inch cutter. Fry in hot oil 
(350 degrees) until puffed and brown. Drain on 
absorbent paper. Makes 36. 

Rosemary-Parmesan Icebox Crackers 
% cup flour 

11 tsp salt 
1 tsp pepper (or paprika) 
1 tsp dried rosemary 
4 Tbs butter, cut into 1/2" pieces 
1 cup parmesan cheese 
VA cup milk 
In a food processor, combine the flour, salt, pep
per, and rosemary; pulse twice to mix. Pulse in 
butter (about 10 pulses). Add the cheese and pulse 
twice to combine. With motor running, pour in the 
milk and continue processing until the dough 
forms a single mass. Roll the dough into a log 
about 2" in diameter. Wrap with plastic wrap and 
refrigerate for at least 3 hours and up to 2 days. 
Cut the dough into 1/8" thick slices and place on a 
cookie sheet. Bake at 325 degrees for 20-25 min
utes or until light golden brown. (Makes about 24 
crackers) 

Naomi's Delicious Unleavened Bread 
1 VA - 1 Vi cups flour 
Vi tsp salt 
Vi cup quick cooking oats 

\ 1/3 cup brown sugar (or 1/3 cup natural, raw, or 
white sugar with 1 Tbs molasses) 
Vi cup (1 stick) butter, softened 
1/8 to VA cup olive oil 
Mix the dry ingredients. In a separate bowl, mix 
the butter, sugar, and oil together, then add to the 
dry ingredients. Blend and stir to make dough 
moist. Spread out 1/8 to VA inch thick on a cookie 
sheet. Bake at 350 degrees for 10 to 15 minutes. 
Cool and cut into squares. 

Raspberry Bars 
2 sticks soft butter 
2 cups flour 
2 egg yolks 

1 1 cup sugar 
1 1/2 to 2 cups of raspberry jam 
Cream butter and sugar with electric mixer. Add 
egg yolks and beat well. Add flour 1 cup at a time. 
Chill dough for at least one hour. Divide dough in 
half. Roll both into a square to fit 9" x 9" pan. 
Place one square of dough in pan and top with 
jam. Add top layer of dough to pan. Bake at 375 
degrees for 35-40 minutes. Sprinkle with pow
dered sugar. Cut when cold. 
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