Oyster Crackers

Ingredients:
2 - 16 oz packages of oyster crackers
 

1 - cup canola oil (use a little more if you like)
1 - pkg (or 2+ tbsp if bulk) dry ranch style dressing mix
1 - tbsp dill weed
2 - sprinkles lemon pepper or to taste
2 - dashes Tabasco or habanero pepper sauce, or to taste
 

Directions:
Empty crackers into a large bowl.
Mix all other ingredients and pour over crackers.
Toss several times to coat the crackers evenly. 
Leave uncovered for an hour or two and toss occasionally.
Let stand overnight in a covered container.
 

Note: The crackers freeze well if you don't use them all.
