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. 4 servings
Lemon Sea Salt Kale Chips )
30 minutes
Ingredients Directions
4 cups Kale Leaves 1 Preheat oven to 350°F (177°C). Use a sharp knife to cut your kale leaves into
2 tbsps Extra Virgin Olive Oil large pieces. They shrink up in the oven, so don't cut them too small!
1 tsp Sea Salt :
1/2 Lemon (juiced) 2 Place kale in a large bowl. Drizzle with lemon juice and olive oil. Season with
desired amount of sea salt. Use clean hands to massage all ingredients into
! kale.
3 Line a large baking sheet with parchment paper. Place kale leaves on foil in a
single layer. Don't over crowd. You will have to bake in batches for the perfect
chips.

4 Cook in oven for 10 to 15 minutes. Remove from oven when crisp. Enjoy!
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