
	  
 

 
Ingredients 
 
  1½ cups cassava flour  
  ½ cups flax seeds (ground to a powder) 
  ¾ cup water  
  1/3 cup olive oil 
  1 tsp rosemary 
  1 tsp thyme 
  ½ tsp celery salt (or parsley) 
  1 tsp salt  
  ¼ tsp pepper 
 
	  

Preparation 
	  

	  	  Mix all the ingredients in a food processor. With your hands mould the dough into a ball, making sure it all sticks together (add a 
  little water until it does). Cut 2 pieces of parchment paper to fit the size of a cookie sheet and place the dough between the  
  sheets and roll it out until it is about 1/8” thick.  
 
  Preheat the oven to 375°F. Remove the top layer of parchment paper. Place the parchment sheet with the dough onto a cookie 
  sheet and bake for 10 minutes. Remove from the oven and use a pizza cutter (or knife) to cut into desired rectangle shapes.  
  Place back in the oven and cook for another 5-10 minutes until golden brown. Let cool and serve. 
 

 
 

 
	  


