Kale Chips

Ingredients:

* A Bunch of raw Kale

» 1 tablespoon of Olive Oil

» 2 teaspoons of Nutritional Yeast
» 1\2 a teaspoon of Salt

Equipment:
* Baking Tray
* Clean Tea Towel

Method:

Heat oven to 120c or 100¢ (fan). '. She \\ Q\' Conn
Pick off the leaves and discard the stalks.

After that wash the leaves thoroughly. :

Dry the kale leaves thoroughly, first with a salad spinner if you have one
and then a clean towel. You need to dry well or they won'’t crisp well.
Next place the dried leaves evenly spaced from one another onto one.

or two baking trays, depending on how much kale you have, drizzle the
Olive Oil and sprinkle the Nutritional Yeast and Salt.

Then use your hands to massage the flavouring into the kale to coat it
well.

Bake in the preheated oven and check the crispiness after 15/20
minutes. Add a few minutes if they’re not crisp.
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