
B A K E D  F R U I T  &  V E G G I E  C H I P S  4  W A Y S

R e c i p e  p r o v i d e d  b y :  T A S T Y

INGREDIENTS: DIRECTIONS:

1 large zucchini
2 tablespoons olive oil
¼ teaspoon salt
½ teaspoon pepper
½ teaspoon garlic powder

1.Preheat oven to 400°F/200°C.
2.Cut zucchini into ±½-inch to ±½-inch slices.
3.Arrange slices on a nonstick baking sheet. Don’t overlap the zucchini, or

they won’t dry out properly.
4.Brush slices with olive oil, then season with salt, pepper, and garlic

powder. Flip slices over and repeat.
5.Bake for 25-35 minutes, flipping halfway.
6.Allow slices to cool to room temperature. Slices will continue to get

crispier as they cool.
7.Enjoy!

ZUCCHINI  CHIPS

D i f f i c u l t y :  E a s y

https://www.youtube.com/watch?v=w_3C5BrdPYo

