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 INCLUDEPICTURE "https://images.unsplash.com/photo-1612773843298-44dcdd45d865?ixid=MXwxMjA3fDB8MHxwaG90by1wYWdlfHx8fGVufDB8fHw%3D&ixlib=rb-1.2.1&auto=format&fit=crop&w=1000&q=80" \* MERGEFORMATINET 
Homemade Baked Chips 
Ingredients:
 4-6 servings
1 package of corn tortillas

1 tbsp oil  INCLUDEPICTURE "https://healthynibblesandbits.com/wp-content/uploads/2016/05/Baked-Tortilla-Chips-7.jpg" \* MERGEFORMATINET 
3 tbsp lime or lemon juice

1 tsp salt (for taste)  INCLUDEPICTURE "https://www.lecremedelacrumb.com/wp-content/uploads/2015/04/coconut-curry-cashew-chicken-5.jpg" \* MERGEFORMATINET 
Add optional seasonings like 1 tsp cumin, chili powder, cayenne pepper, black pepper, red pepper flakes, anything you like on a chip!  
Directions: 
1. Preheat oven to 350 degrees. 
2. Spray or use some oil on the sheet tray to make sure chips do not stick.  
3. Mix 2 tablespoons of oil, 1 tablespoon of lime juice together, and all dry seasonings together.
4. Brush oil on one tortilla, making sure to cover the entire surface. Stack another tortilla on top and brush on oil mixture. Continue until you get have about 7 or 8 tortillas in a stack. 
5. Cut tortillas in half. Cut each half into small triangles. 
6. Place tortillas on the baking sheet and bake for 8-12 minutes. 

7. Let chips cool before serving and enjoy with your favorite dip! 
Tip: Store chips in an airtight container. They should stay crispy for 1 to 2 weeks.
Interested in learning more about nutrition and health?  Call the Wellness Center at 719-255-4444 and schedule an appointment with one of our dietitians.

