
Ingredients

1 1/2 cups semolina flour
1/2 cup whole wheat flour
1 cup white flour
1 teaspoon fine sea salt
1 cup warm water
1/3 cup extra virgin olive oil
Sesame seeds, poppy seeds, spice 
mixture

Here’s How

1 use whisk to combine semolina flour, whole wheat flour,
   white flour and sea salt in bowl

2 Add water, olive oil, Use dough hook to knead dough, at
   medium speed, for 8 minutes

3 Shape dough into a log and cut into 12 equal size pieces,
   form each piece into a ball

4 Dip balls of dough into olive oil, Cover with plastic wrap 
    and let rest for 1 hour

5 Put un-greased baking sheet into oven, roll out 1 piece of
   dough onto a silicon baking sheet. Sprinkle with seeds or
   spice mixture, press topping into dough, transfer silicon
   sheet to pre-heated baking sheet. Bake and repeat.
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450º 
bake 8 minutes
12 giant crackers
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