
Cheese Crunchies/Cheese Cookies 

 

½ lb (8oz) sharp cheddar cheese, grated 

½ lb butter, softened – 2 sticks  

½ t. Worcestershire sauce 

2 cups flour 

1/8 t. cayenne pepper 

½ t. salt 

½ t. baking powder 

2 cups Rice Krispies 

 

Mix cheese and butter together.  Stir in Worcestershire sauce.  Add 

flour, cayenne pepper, salt and baking powder.  Stir in Rice 

Krispies.   It’s hard to combine but keep working!   
 

Form dough into small balls.  Place on ungreased cookie sheets and 

flatten out with a fork (like a peanut butter cookie).   
 

Bake at 350 for about 15 minutes.   
 

Makes about 5 dozen.  
 

Serve warm or at room temperature. 
 

These freeze beautifully! 
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