Jeff’s Gourmet Oyster “Crackers” 
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Recipe makes enough for 2 servings (about 30 puff-pastry croutons).

Ingredients:
1 sheet puff pastry at least 9½” x  9½” in size (Pepperidge Farms sells two per box in the frozen aisle that are the perfect size).

Salt.
Preparation:
Preheat oven to 400° F.

Line a cookie sheet with aluminum foil.

Thaw the puff-pastry sheet, but leave it folded up in thirds (don’t unfold it).  With a very small round or oval pastry-trimmer/cookie cutter about ¾” - 1” in diameter, cut out as many little crackers as you can squeeze out of the sheet.  
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    Spread the crackers out on the cookie sheet and sprinkle lightly with salt.  Bake 12 – 15 minutes, until the puff pastry is fully risen and golden brown.

Enjoy them in oyster stew, soup or chili!
