Veggie Chips 
	YIELD: 4 SERVINGS

TOTAL TIME: 55 MINUTES
Ingredients

For Veggie Chips:
1 Tbsp olive oil

2 tsp lemon juice

½ tsp salt

½ tsp pepper

½ tsp rosemary

3 cups yellow squash, thinly sliced

3 cups zucchini, thinly sliced
 
Directions
1. Preheat oven to 400°F.

2. Whisk the olive oil, lemon juice, salt, pepper, and rosemary together in a large mixing bowl.

3. Add yellow squash and zucchini, and gently mix to coat.

4. On a large, lightly greased baking sheet, arrange yellow squash and zucchini slices in a single layer.

5. Bake for 20 to 30 minutes, until crisp.

6. Meanwhile, mix all dip ingredients until smooth, and transfer dip mixture to a small, lightly greased baking dish.

7. Once chips are removed from the oven, add dip mixture and bake for 15 to 20 minutes, until lightly browned, hot and bubbling.


	

	


