Garlic Pita Chips
(Makes 32 chips, 8 chips per serving)

Ingredients:
e 2 pita breads
e 4 teaspoons olive or vegetable oil
e 1 garlic clove, crushed

Directions:
1. Heat oven to 350°F.
2. Using a small knife or kitchen scissors, cut along circumference of
each pita bread to remove folded edge.
Combine oil and garlic in a bowl.
Brush each pita round with the oil and garlic mixture.
Stack the rounds and then cut into 8 wedges.
Arrange wedges in a single layer on a baking sheet and bake for 8-
10 minutes until chips are golden brown.
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NUTRITION FACTS:
Serving Size: 1/4 cup (37 9)
Servings Per Recipe: 4

Amount per serving
Calories 125
Calories from fat 47
Total Fat 59
Saturated Fat 19
Cholesterol 0 mg
Sodium 170 mg

This recipe was reprinted with permission from Public Health — Seattle King County.

For recipes at your finger tips, log on today www.steptogethernola.org




