Baked Pita Chips

Ingredients:

Pita bread

Garlic powder

Spray Olive Oil

Salt/Seasoned Salt

Materials:

Parchment Paper

Sheet Pan

Large bowl

Procedure:

1. Cut pita in 1/8 size wedges.

2. Peel front and back of pita and separate apart.

3. Toss in a bowl with garlic and seasoned salt

4. Place on a sheet pan in a single layer and bake at 325 degrees for 20 minutes or until golden toasted.

5. Cool for 5 minutes

6. Serve with Hummus
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