Kale Chips

Submitted by Eric J.
1-2 bunches of kale (kind with the flatter, less curly leaves works best)

~2 T. Olive oil

~1 tsp. Vinegar

Salt and pepper to taste

Spices (optional)

Heat oven to 350 degrees. Prepare cookie sheets with parchment paper or silicon liners. Non-stick spray may work but some of the chips may stick to the pan.

Wash kale and remove stems. Cut or tear into bite size pieces.

In a small bowl, mix the oil, vinegar, salt, pepper and spices. Make enough to coat the kale.

Toss kale with oil mixture until evenly coated.

Spread out in single layer on prepared cookie sheets and bake for approximately 10 minutes or until crispy.

Spice mixture suggestions:

“Pesto”

Garlic powder, dried Basil, grated parmesan cheese

“Thai”

Red chile flakes, dried lemongrass

“Taco”

Cumin, oregano, ancho chile powder
