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Kale Chips
  
Season:  Winter
Serves:  tastes for 1 class
Recipe source:  taste.com.au
Fresh from the garden:  kale
 

	Equipment: 
Salad spinner
Measuring spoons
Mixing bowl
Baking trays
Serving bowls and tongs
  
	Ingredients: 
1 large bunch kale
1 tablespoon olive oil
1 teaspoon ground cumin
Sea salt flakes, to taste 


  
What to do: 
1. Preheat the oven to 200C. Wash and dry the kale and tear into bites sized pieces.
2. Place kale into a mixing bowl. Add oil and seasoning and toss until the leaves are coated.
3. Spread evenly over 2 lined baking trays. Bake for 12-15 minutes or until just crisp. Cool and share between serving bowls.




