Kale chips

Total time: 20 minutes 

Servings: 10 or more 

	Ingredients:
	1-2 bunches of kale 

	
	Olive oil 

	
	spices such as sea salt, cumin or curry (optional)


1. Preheat oven to 425 degrees. 

2. De-stem kale and rip greens into bite sized pieces.  

3. Spread kale pieces on a baking sheet. 

4. Place a small amount of olive oil in a bowl, with your fingers or a brush, spread olive oil over the surface of the greens. If you have a non aerosol olive oil spray can – you can also spray the kale with olive oil. 

5. Put the kale into the oven for 5 minutes or until it starts to turn brown. Watch over it since it can burn quickly. 

6. Turn the leaves over (spray again with oil if using spray can) and bake the 2nd side for about 5 minutes – remembering to watch that they do not burn.

7. Remove from the oven and serve.  

Optional: add flavor to the chips by adding sea salt, cumin or curry to the oil or lightly sprinkle the spice of your choice over the kale after spraying. 

