
  

 

©2014 Tiny Chefs, Inc. 
 

Parmesan-Romano Crisps 

Fun Fact: Parmesan cheese is made in many areas of the world, including the United 

States, but Parmigiano-Reggiano is only produced in one of the four regions of Italy. 

Makes 12 crisps 

Makes 24 crisps 

Ingredients Supplies 

2 oz 4 oz Parmesan cheese, finely 

grated 

Measuring spoons 

2 oz or 4 oz Romano cheese, grated Cutting boards 

Paprika Box graters 

 

 Metal spatula 

 Parchment or wax paper 

 Baking sheets 

 Cooling racks 

 Oven mitts 

 Oven 

 Cookie cutters, simple shapes (optional) 

Directions 

1. Preheat oven to 400 degrees. Line baking sheets with parchment or wax paper. 

2. Grate the Parmesan on the finest side of the box grater. Grate the Romano on 

the medium side. 

3. In a small bowl, mix the two cheeses together. 

4. Drop 6 heaping tablespoons of cheese onto prepared baking sheets. 

5. Sprinkle each with a dash of paprika. 

6. Bake for 6 to 8 minutes until golden and crisp. Rotate sheets halfway through. 

7. Immediately remove crisps from the paper with a metal spatula. Cool to room 

temperature on racks. 

8. Enjoy! 
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Take It Down A Notch— Is your Tiny Chef a Pre-K or a young Tiny Chef class and concerned about safety? Buy 

shredded cheeses (Parmesan is available in both tubs in the deli areas of most grocery stores and in bags in the 

dairy areas, Romano is typically only available in tubs in the deli area.) Or you could make this recipe with just 

shredded parmesan. 

Kick It Up A Notch—Need to make this recipe a little harder? Use cookie cutters to make fun shapes! Simply place 

the cutter on the parchment paper and drop cheese into the center. Carefully remove the cutter and repeat. Be sure 

to leave enough room between crisps so they don’t run together in the oven.  

 


