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Tuscan Kale Chips

The tall, crisped "chips" look striking when bunched in a tumbler, and they're
terrific with cocktails. Roasting the leaves coaxes out a nutty, briny flavor that's
kind of addictive.

MAKES 24

Recipe by Dan Barber
Photograph by Jamie Chung

February 2009

The Baker
INGREDIENTS Brioche Made E‘a'iy

12 large Tuscan kale leaves, rinsed, dried, cut lengthwise in half, center ribs and stems
removed

1 tablespoon olive oil

PREPARATION LN .

Why making lighter-than-air,
Preheat oven to 250°F. Toss kale with oil in large bowl. Sprinkle with salt and pepper. delectable, Marie Ant?inette-
Arrange leaves in single layer on 2 large baking sheets. Bake until crisp, about 30 minutes ﬁrﬂft brioche doesn't have to be
for flat leaves and up to 33 minutes for wrinkled leaves. Transfer leaves to rack to cool. Fast, Easy, Fresh

Fall Recipes
Hungry for More? If you have a question about this recipe, contact our Test Kitchen at k '

askba@bonappetit.com. To see more recipes like this one, check out our Delicious Winter
Vegetables slideshow.

KEYWORDS: VEGETABLE RECIPES VEGETARIAN RECIPES SIDE DISHES CHIPS HORS D?0EUVRES Busy home COOkS; take heart.
These seasonal dishes are as

simple to prepare as they are
delicious.
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