Everything Chickpea Crackers

ade crackers. Packed with fibre and
thing bagel seasoning for a snack

yogurt Ranch Dip for a perfect blend

Nutrition Facts (per serving)
Calories 130 kcal

Fat3 g

Carbohydrates 15 g

Fibre 4 g

Protein 5 g

Sodium 200 mg
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: Nle\ﬁlé;ge crackers to cool completely before separating them.

Store in an airtight container at room temperature for up to 1 month.

Nutritional yeast can be omitted and replaced with an additional tablespoon of sesame seeds.

However, the crackers will have a less cheesy flavour.

You can use parchment paper as a substitute for a silicone baking mat.
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