
SNACK ATTACK CRACKERS 

1 c pureed pinto beans*    2 T salad oil 

1 t baking powder    1 c flour 

1 egg 

 

*Puree:  Drain & rinse 1 can of pinto beans, process in food processor or blender until smooth. 

 

Mix all ingredients with a fork or in food processor until well blended.  Roll out to 1/8” thickness on a floured surface.  Score into 1 

“ squares.  Bake on a cookie sheet at 425° for 10 minutes or till golden.  Cool and break apart at scored lines. 

 

Options:  Before baking, use one of the following: 

 1. Sprinkle with cinnamon sugar OR 

 2. Sprinkle with garlic salt. 

 


