
Ingredients:
1 tsp Dried Oregeno
½ tsp Salt, coarse if possible
½ tsp Ground Black Pepper
½ tsp Paprika
1 pinch Cayenne
8 6-inch Yellow Corn Tortillas ,
Mission or other simiar brand
3 Tbs. Olive Oil
4 cloves Garlic
Metrics:
Yield: Two 2.15 oz. servings
Attribution: Andy Smith

Seasoned Corn Chips

Description: These tortilla strips become crispy snack
chips in a process that uses both the stove and the oven, all
in one pan.
Directions: 
Use a pan or pot that can go from the stove directly to the
oven. A cast iron pan is perfect and cleans easily, but other
oven-proof pans can be used. Tongs are a great tool for
steps 3-8.

1) Preheat the oven to 425°F. Combine the salt and other
dry seasonings and set aside.

  

2) Stack the 8 corn tortillas and cut through the center;
stack into a pile of the 16 half tortillas. Cut the stack into
four strips, creating 64 chips.

  

3) Het the olive oil in the pan over high heat until shimmering. Reduce heat to medium-high. Add the
garlic cloves; stir and turn regularly to avoid burning the garlic. After two minutes, remove the cloves.
(Keep these for another purpose; great in salads. etc.)

4) Reduce heat to medium and add the tortilla strips. Using tongs or fork, stir continuously, making sure
the garlic-infused oil spreads evenly through the strips. Gently turn on occasion, trying not to tear too
many strips. After 90 seconds, turn off the heat of the stove.
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Seasoned Corn Chips

Directions: 
5) Spread the strips out evenly in the pan and sprinkle half
of the seasonings over the strips. Place the pan and strips into the oven and heat for 5 minutes.

6) Gently flip the strips and sprinkle on the remaining seasonings. Return to the oven for another 3
minutes.

7) Remove the pan and flip the strips one more time. Turn off the oven and return the strips to the still-
hot oven for 4 more minutes.

8) Remove the pan from the oven and let cool before eating or storing in an airtight container. The
strips will get crispier as they cool.

  

Recipe and photographs by Andrew Smith.
www.visualrealia.com

Notes: Each of the two 2.15 ounce servings would be approximately 32 chips, with an estimated
calorie count of 340 calories per serving.

Seasonings can obviously be adjusted or substituted as desired.
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