
 

 

Mexican Queso Blanco Cracker 

Ingredients: 

1 c. (140 grams) – flour 

1/2 tbsp. (7 grams) – sugar 

1/4 tsp. (2 grams) – salt 

3/4 c. (75 grams) – white cheddar cheese 

1/4 c. (25 grams) – Mexican Four Cheese 

1 tsp. (8 grams) – onion + garlic powder, ground pepper + paprika (1 tsp. each) 

1 tsp. (8 grams) – red pepper flakes 

1 tsp. (4 grams) – cornstarch 

1/4 c. (60 grams) – milk 

1 tbsp. (15 grams) – butter 

Directions: 

1. Sift, Season, Set Aside: in a bowl sift your flour, and all seasoning except for your red 

pepper flakes and set aside. 

2. Grate, Process + Mix: grate your cheese and sprinkle your cornstarch over your cheese 

and mix thoroughly; take your cheese and put it in a food processor, once your cheese has 

come together into a ball add your red pepper flakes and process it for a few more 

seconds, add your cheese to your flour mixture and combine, follow suite with your 

butter and finally add your milk and once all of your ingredients are amalgamated form 

your mixture into a ball and cut into four. 

3. Roll, Cut + Sprinkle: One piece at a time, roll your cracker dough out into a very thin 

square; you want it extremely thin, less than ¼ of an inch if you can. (helpful hint: it’s 

best to roll it onto a silicon mat flip it onto your cutting surface to prevent having to use 

flour, the raw flour in the oven at such a high heat will burn and have a bitter taste and 

ugly color, and bad smell to it), use your cookie cutter and cut out your shapes. Do this 

again to the remainder of your dough balls. This should take up two cookie pans. If you 

only want to use half and save the rest for later then wrap it with plastic wrap; it will last 

a few days in the fridge and a few months in the freezer. (Alteration: paprika is a great 

sprinkle on top of the cracks as well as a sprinkle of sea salt.) 

4. Bake and Eat: in your preheated 375F/190C oven bake your crackers for 5 to 7 minutes, 

place on a cooling rack and once fully cooled enjoy. 


