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INTRODUCTION

Finger millet contains between 7.4% 
to 14% protein, with good amounts 
of amino acids especially methionine 
which is lacking in cassava, polished 
rice or maize meal. Methionine helps in 
the proper function of vital body organs 
(heart, brain and liver) and strengthens 
the body. Finger millet also contains 
0.33% calcium, 5-30 times more than in 
most cereals and high in minerals like 
iron. It has excellent storability which 
makes it ideal for food security. It is also 
an excellent diet for diabetics, weaning 
children and invalids due to its ease in 
biting.

Finger millet flour can be blended with 
soya bean flour, orange flesh sweetpotato 
mash (OFSP) and wheat

Recipe for making Crackies 
Ingredients
Finger millet flour  300g 
OFSPMash         200g 
Soya flour 100g 
Wheat flour    100g 

Sugar 150g
Ginger 1 bottle top 
Baking powder          7teaspoons level 
Salt   Pinch
Liquid cooking Oil     500ml 
Water 300ml 
Egg /optional 1

Preparation Method
1. Sift all dry ingredients in a bowl, add

OFSP mash and mix well.
2. Beat the egg and add to the contents

in the bowl and knead to form
smooth dough, while adding warm 
water if need be.

3. Pack the dough in a noodle
machine.

4. Heat oil and drop contents from the
machine into the pan by turning the
handle clockwise.

Handling the crackie machine
5. Turn the contents in the pan on both

sides as you check for oil bubbles.
6. When ready remove from the pan

using a perforated spoon and drain
off the oil.

Draining oil from cooked crackies
7. Cool and store in a covered

container.
8. Consume as a snack with tea or

package for income generation.


