VEGEIABLE CRIBPS

Serves: 4 Preparation Time: 10 mins
Co kmg Time: 25 mins

w7 INGREDIENTS

| potato, Peeled or washed ’rhorouglr\lx/

l Earsni , peeled

/12 small fumpbn/sqyasl/\, Peeled

| beetroot, peeled

lS ckorwo’r, Peeled or washed ’rlf\oroughly
a

\/ege’rable Ol

CQUIPMENT

\/egeTable Peeler Knife
Clnoppin@ board Tea Towel
Frying pan Stove

Kitchen towel

Pour the vege’rable oll info a ﬁrying pan until af
least an inch from the bottom.

. Twn on the aas and allow the ol to heat up until

JErlxle oil bubbles when a Piece of vegemble is Pqu in
it
Slice all vegetables as ’rl/\in|\/1 as possible, or use a
vegemble Peele\r, experimen’ring with sizes and

shapes.

SP ead The dliced vege’rables on a tea towel and

vub them dry.

Bateh b\/ bateh, fm The vege’rabbs until ’rl/\e\]l

start creasing and become “zolden (or in the case

of beetroot and squash, a shade darker).,

Lift the coloured ¢ isps out of the ol and dry with
Kitchen towel.

Sprinkle with salf and store in an airtight R
container. od';’
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