Baked Kale Chips

Ingredients:

· 1 bunch kale

· Olive oil spray

· nutritional yeast (can get it in a health food store) 

· salt 

Directions:

1. Preheat oven to 350 degrees F (175 degrees C). 

2. Spray a cookie sheet with oil. 

3. Strip kale leaves from the stem (hold the stem with one hand and strip the leaves with the other) 

4. Wash, dry and cut or shred kale into smaller pieces

5. Spray kale with olive oil and sprinkle with nutritional yeast and some salt. 

6  Bake until the edges brown but are not burnt for 10 to 15 minutes.

