THE k%ﬁrchen CLUB

Learn to cook, eat well for life

Homemade Baked
Tottilla Ships

Serves 10 as cqnqpé

Nukrikiondl informakion 3

calories fat

ruion :

106 cal 3.3g
5% 5%

Making these torkilla chips yourself is
50 much more saeisfying than shop
bought ones ... and you can conkrol
the amount of oil and sale you add on!
A musk have £o serve gudedmole dnd
5dlsas wikh.

Equipment
e Apron
® Shdrp Knives
o Cutking Board
e Rowl
® Paskry Brush
® (Cockkail sticks
e bBaking sheet
e (ooling racks
e Kijkchen Timers
e Oven

Ingredients

e 3 rounds of 8inch corn
tortillas

° vegehqble oil

e Seq Sdle

Nutrienes

Shop bOught tortilla chips tend
to be high in faks and sales.
Making your own dllows you ko
conkrol the amounk of sdle and oil
you add on. If you inkend to
serve wikth Sdlsa and Gudeamole,
you may wank ko leave the sdle
out glkogether ds khere usudlly
kends Lo be sdle in the sdlsa and
gudeamole.

Method

Posikion g rack in khe cenker of the oven dnd hede khe oven Lo 400°F.

Use g paskry brush £o code khe torkillas with g lickle oil skacking them ds you go. Cuk the skack inko quarkers,
then cue the quareers 3 kriangles 50 you should now have 172 triangles. Cue d 2 cm skrip off shore side of the

uiqn_c]le.

Use g cockkail skick and thread the l-,riqngle Lo look like the sdil of g bodk dnd the 2cm piece gk the bottom
of the skick 50 khdk ik looks like g bogk.




Arrange the triangles in one lager on a baking sheet. Sprinkle them generously with sdle if using, bue if you
dre Serving ik wikh dips, sdlsas or guchmole, then no sdle is needed.

Bake unkil the kortillas begin ko kurn lighk brown, abouk 5 minukes buk keep g close eye on ik ds ik can edsily
burn.

Rotdee the pan and continue o bake unkil the chips dre crisp and 3o|den brown, 5 minukes more,

Serve wdrm with dippings of your choice.




