[image: image1.png]


Hard Tack Recipe

2 ½ cups flour

½ Tablespoon baking power

½ Tablespoon salt

½ - ¾ cup water
Mix to a stiff dry dough.  It should not stick to your hands.  Add water slowly. Add more flour if needed.  Press out onto sheet until about ¼” thick.  Cut into 3x3 squares and use a fork to put 16 holes in each one.  Wiggle the fork around as you are making the holes to make them a bit bigger than the tine. Bake in an ungreased cookie pan, preheated to 400° F for about 20 minutes or until dry. Check it every now and then.
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