
Ingredients: 
2 medium plantains
3/4 Tbs olive oil
⅛ tsp salt

Directions: 
1. Preheat oven to 350 F.
2. Peel the plantains and slice into thin coin
shaped pieces.
3. Add plantain slices to a bowl and toss in the
oil.
4. Line a baking tray with parchment paper and
place the plantain slices on the tray in a single
layer.
5. Sprinkle with salt and bake for 15-20
minutes, or until golden at the edges.
6. Serve.

Baked Plantain Chips

For more information contact The Living Whole 
Employee Wellness Program at (909) 651-4007 or email livingwhole@llu.edu.


