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Recipe

County information

OSU Extension Wayne County
428 W. Liberty Street, Suite 12
Wooster, OH 44691
330-264-8722

This recipe provided by the Ohio SNAP-Ed Nutrition Education Program

Baked Tortilla Chips

INGREDIENTS

3 flour tortillas (10-inch, whole
wheat)

cooking oil spray

salt (dash, optional)

MyPlate Kitchen

Source:

MM 5 minutes
(oL AN 10 minutes
Serving Size: EXl]3

Nutrients Per Serving: Calories 92,
Protein 3 g, Carbohydrate 9 g,
Dietary Fiber o g, Total Fat g g,
Saturated Fat g g, Sodium 170 mg
Beily
; USDA

» ' Supplemental
Nutrition
Assistance

Program
Putting Healthy Food

Within Reach

DIRECTIONS

1. Wash hands with soap and water. Preheat oven or
toaster oven to 400°F.

2) Lightly grease a baking sheet with the cooking spray.

3) Cut tortillas into 8 sections (as if you were cutting a pizza)
and place on baking sheet.

4) Spray tops of tortilla sections with cooking spray and
lightly salt, if desired.

5) Bake for 10 minutes, until crisp and light brown, watching
closely so the chips don't burn.

Notes

Corn tortillas may also be used for less calories and fat.
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For other healthy, low-cost recipes, visit CelebrateYourPlate.org
and whatscooking.fns.usda.gov
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