Seasoned Crackers - Recipe courtesy of Ree Drummond (but I have modified it to replace the “1 teaspoon Italian seasoning” with ingredients that make sense)
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These are great for parties and a good way to jazz up bland saltines! You can use any kind of store-bought crackers. I love “Saladitas” saltine crackers from El Rey.
Ingredients:

1 stick butter

¼ teaspoon dried oregano

⅛ teaspoon dried basil

⅛ teaspoon granulated garlic powder

⅛ teaspoon granulated onion powder

⅛ teaspoon crushed red-pepper flakes

⅛ teaspoon ground, black pepper

⅛ teaspoon dried thyme
½ teaspoon seasoned salt

About 50 crackers)

Preparation:

Preheat the oven to 275° F.

Melt the butter in a small skillet and add the dried herbs and seasoned salt. Dunk the saltines in the mixture and place on 2 racks over 2 parchment-lined baking sheets. 
Bake for about 10 minutes.

