DAVE CHAPPELE WHEAT THINS

¾ 
cuo whole wheat flour
½ 
bread flour

¼
cup wheat germ

2 
Tbls granulated sugar

1 
tsp kosher salt

4 
Tbsls butter. 

2 
Tbls barley malt syrup
2 
Tbls corn syrup

2 
Tbsls ice water

Add first five ingredients to food processor fitted with knife blade. Process to blend. 
Add butter and pulse again until crumbly. Coat measuring spoon with PAM and then use it to add barley malt syrup. Pulse. Add corn syrup. Pulse
Process again to combine everything.

Add ice water. Pulse again until like pie dough.

Move to breadboard and form into brick. Cut in half. Wrap in plastic. Refrigerate for 20 minutes.

Flour board, roll out half the dough until 1/16 in thick. Put three broccoli  rubber bands on each end of rolling pin the set depth gauge. Roll out dough.

Cut dough using a pizza cutter and ruler to size you like.
Coat top of crackers with brushed water add sprinkling of kosher salt. Place on parchment papered baking sheet. 

Bake at 350 degrees for 8-10 minutes.

Eat!!!

