
No-Ritos Nacho Chips

Active Time: 15 minutes | Total Time: 30 minutes | Serves: 6

Nutrition Information Per Serving

207.4 calories, 7.32 g carbohydrate, 4.42 g fiber, 2.9 g NET carbs, 5.47 g protein, 18.45 g fat

Ingredients Preparation

3/4 cup(s) Bob’s Red Mill Almond Meal/Flour

4 Tbsp(s) Bob’s Red Mill Organic Coconut Flour

1 Tbsp Nutiva Organic Chia Seeds

1 large pastured egg

4 Tbsp(s) organic virgin coconut oil, melted

1/2 tsp(s) organic garlic powder

2 tsp(s) organic chili powder

1/2 ounce(s) pumpkin seeds

1/2 tsp(s) paprika

1/2 tsp(s) organic ground cumin

1. Preheat oven to 350 F.
2. In a small bowl, combine the dry ingredients.
3. In a medium bowl, combine the wet ingredients,

whisking well.
4. Add dry ingredients to wet and mix well to form a

dough.
5. Place the dough ball on a piece of parchment

paper and top with another piece of parchment.
6. Roll the dough out into a rectangle with 1/8 inch

thickness. Remove the top layer of parchment.
Trim the edges of the dough so you get nice
straight edges. Then slice the dough into triangles.

7. Place parchment with sliced dough on a cookie
sheet.&nbsp; Transfer to oven and bake 8-10
minutes, watching to ensure they don&rsquo;t
burn. Turn the oven off and allow chips to crisp
another 10 minutes.

8. Store cooled chips in an airtight container.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.


