
Bea’s Oyster Cracker Nosh 

(perfect for traveling and those expensive hotels, when you just 

need a little snack) 

 
1 lb. bag oyster crackers 1 cup oil (canola)  
1 package Hidden Valley Ranch mix (dry) 
Dill weed 
 
Note: if using 12 oz. bag of Oyster crackers, use ¾ cup oil 



Mix oyster crackers and oil in a large mixing bowl. Stir well, covering all the 

crackers and making sure they are evenly coated. 

 

Add the package of Hidden Valley Ranch mix. Stir well. Add dill weed to 

taste (also other seasonings as you desire: cayenne, or chili powder, or 

seasoned salt). 

 

Cover and let stand overnight, stirring or shaking the bowl occasionally. 

Stores well in plastic containers. Travels well for airport snacks or late night 

nosh in a hotel room while at a writer’s conference and brainstorming books 

with friends.  


