HOMEMADE CHEESY CRACKERS

Here's how to get Cheddar Cracker Famous:

Place racks in upper and lower thirds of oven; preheat to 350°. Line 2 baking sheets with parchment paper. Grate 6 oz. extra-sharp white cheddar cheese on the medium holes of a box grater into a medium bowl.

Add 1¼ cups all-purpose flour, ¼ cup very thinly sliced chives, 1½ tsp. kosher salt, ½ tsp. sugar, and a pinch of cayenne pepper to bowl and toss with your hands until all of the cheese is coated in flour.

Add 6 oz. chilled cream cheese, cut into ½" pieces, and quickly smash into flour mixture with your fingers. Work mixture until only a few dry spots remain, then knead dough in the bowl to bring it together.

Seal dough in a 1-gal. plastic bag in a rough log. Roll dough over work surface to create a round shape. Freeze dough until firm but not frozen, 15–20 minutes. Cut open bag and remove.

Gently sprinkle 3 Tbsp. poppy seeds onto work surface. Roll log over poppy seeds, pressing to adhere, until the log is completely coated. Discard any extra poppy seeds.

Quickly and confidently slice dough into thin rounds with a sharp knife, aiming for even slices between 1/8 and ¼". Rotate log every few slices to keep bottom side from flattening out.

Transfer rounds to prepared baking sheets, spacing 1" apart (crackers won’t spread as they bake). Bake crackers, rotating sheets front to back and top to bottom halfway through, until golden, 25–30 minutes.

Commence snacking! Straight out of the oven, the crackers will be a bit chewy, but they’ll crisp up as they come to room temperature. Let crackers cool completely on baking sheets, then transfer to a platter and serve.
Cheesy. Crispy. Make-ahead. These slice-and-bake cheddar crackers are the easiest, tastiest way to kick off cocktail hour.

"What can I bring?" A question you've asked a thousand times, only to have your host-to-be return some version of, "Oh, just a bottle of wine!" You know why they always say that? Because they don't know that you have this cheesy crackers recipe up your sleeve. If they knew that they were talking to a Capable Adult Human who is able to throw together a batch of the easiest, crispiest, most delicious cocktail hour snack known to mankind in about an hour, they'd be singing a different tune. "Oh, won't you pleeeeease make those cheesy crackers you always make," they'd plead, "they're literally addictive." But they don't know all of that yet. Which is why next time you get invited to a dinner party—or a book club, or a bris, or whatever—you're going to just go ahead and show up with a platter of these bad boys, unbidden, and show the world what you're made of. (Just don't forget to bring wine, too.) 

