
CAULIFLOWER CHIPS                        Basic Lifestyle

INGREDIENTS

2 cups riced cauliflower
1 a cups finely grated Parmesan cheese
½ TSP dried Italian seasoning
½ TSP ground pepper
¼ TSP salt 

INSTRUCTIONS

—Position racks in top and bottom third of oven; preheat to 375°F.  Line 2 large rimmed baking
sheets with parchment paper; coat with cooking spray.

—Place cauliflower in a large microwave-safe bowl. Microwave on High, uncovered and stirring
halfway through, until tender, about 2 minutes. Place the cauliflower in a clean kitchen towel
(or paper towels); squeeze out as much liquid as possible. Place the cauliflower in a medium
bowl; add Parmesan, Italian seasoning, pepper and salt; stir until combined.

—Using a leveled tablespoon, portion mounds of cauliflower mixture 2 inches apart on the
prepared baking sheets. Using a lightly greased bottom of a measuring cup or glass, press each
portion into a circle about 1/8 inch thick.

—Bake both pans, rotating them halfway through, until the chips are golden brown and crisp,
about 20 minutes. Transfer to a paper-towel-lined plate; let cool completely, about 20 minutes.

SERVING INFO: (Yields 6 servings) 

3 chips = 1 V

See photo of recipe at Instagram and Facebook.

https://www.instagram.com/p/CnNkqTKS1xQ/?utm_source=ig_web_copy_link
file:///|//https///www.facebook.com/photo/?fbid=644115461054432&set=a.454619540004026&__cft__[0]=AZVitOps8trQh_rBeHFcPwRAqhOpCUT5ijexfY5NzWTP5iYGNpBi1MzOIxxqqq8px15PP06apSn9SBA_TzGqFK3Vx19vE-NnSZg6TgEXjbeKPOUFcV6luEPw4_3lx_4jKHfs-J1PNNhgphzJqKwdmmvcTfnY5E2eXNh-HAqX8_b3V

