Zucchini Chips

Melvin J. Miller, 26 July 2008

Servings:  4
 
Serving Size: 6 chips 

Time to Prepare: about 20 minutes

Ingredients:

1
pound
zucchini

1
Tbs.
olive oil

1
cup
unflavored bread crumbs

¼
cup
Parmesan cheese, shredded

1
tsp.
salt

½
tsp.
ground pepper

1/8
tsp.
ground cayenne pepper

Process:

1. Wash and slice the zucchini into 1/8-inch slices.

2. Place into a plastic bag with the olive oil.  Shake to coat the zucchini slices.

3. In another bowl mix the bread crumbs, parmesan cheese, salt, pepper, and cayenne pepper.

4. Coat the zucchini slices in the bread crumb mixture.

5. Place on a cookie sheet.

6. Bake at 450 degrees Fahrenheit for 15 minutes.

7. Cool and serve or serve cold.

Experience:  Great recipe.   Note that Parmesan Reggiano, shredded, is better by far than the grated Kraft Parmesan.  Also note that lowering the temperature to 425 degrees or baking for 13 minutes may be better than the recipe as stated.
Nutritional Information: List nutritional information if available.

