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Preheat the oven to 350 degrees F. Line a baking sheet with 
parchment paper.
 Put the amaranth flour, potato starch, italian seasoning, 
garlic powder, salt, xanthan gum, and baking soda in a large 
bowl. Stir with a dry whisk until combined.
 Put the nondairy milk, oil, agave nectar, and vinegar in a 
small bowl. Stir until well combined. Pour into the flour mix-
ture and stir until a dough comes together. If the dough is too 
crumbly, add additional nondairy milk, a little at a time. The 
dough should be firm but smooth. Stir in the sesame seeds.
 Use a rubber spatula to scrape the dough onto a clean, 
lightly floured work surface. Using a floured rolling pin, roll the 
dough about 1⁄8-inch thick. Use a 2-inch round biscuit or cookie 
cutter to cut out the crackers. Use a metal spatula to transfer 
each one to the lined baking sheet. Continue to reroll scraps 
and cut shapes until all the dough has been used.
 Bake for about 12 minutes, until golden. Use the metal 
spatula to flip the crackers, then bake for about 5 more min-
utes, until crisp. Let cool on the pan for 5 minutes. Transfer 
the crackers to a cooling rack to cool completely. Stored in an 
airtight container or ziplock bags, Crunchy Amaranth Crack-
ers will keep for 5 days at room temperature or for 3 months 
in the freezer.

1⁄2 cup amaranth flour
1⁄4 cup potato starch

2 teaspoons italian seasoning

1 teaspoon garlic powder
1⁄2 teaspoon sea salt
1⁄2 teaspoon xanthan gum
1⁄4 teaspoon baking soda

2 tablespoons unsweetened  
nondairy milk, plus more if needed

2 tablespoons canola oil

1 tablespoon agave nectar
1⁄2 teaspoon cider vinegar

3 tablespoons sesame seeds,  
toasted (see page 20)

These crackers have a hint of nuttiness and can stand up to thick dips, making them an ideal 

accompaniment for guacamole or hummus.

Crunchy amaranth CraCkerS
FREE oF: lEgumEs, PEanuTs, nuTs, soy yiElD: 15 To 18 CRaCkERs

Per 3 crackers: calories: 160, protein: 3 g, fat: 8 g, carbohydrate: 18 g, dietary fiber: 3 g, sodium: 263 mg
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