PARMESAN AND HERB KALE CHIPS
Makes approximately 25 Serves

	Ingredients from the Garden

1 large bunch of Kale

½ tsp of rosemary (you can also have other herbs if you want to) 



	Ingredients from the Pantry

2 tbsp Olive oil

2 tbsp grated parmesan cheese

Salt 


	What to do

· Pre heat the oven to 1800c.
· Line 2 baking trays with baking paper.

· Cut the leaves from the stem of the kale by cutting along both sides of the stem. Tear the leaves into small bite size pieces.

· In a large bowl mix together the olive oil, parmesan cheese and herbs, add the kale leaves to the bowl and mix to make sure the kale has been coated in the oil mixture.

· Spread the kale onto the trays, try to make sure they are in a single layer.

· Bake in the oven for 12-15 minutes or until crisp. Swap the trays halfway through the cooking time.

· When they come out of the oven sprinkle with a little salt and serve.
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