
Baked Zucchini Chips 

 

Time: 2 hours and 20 minutes (20 minutes prep, 2 hours 
cooking) 
 

Serves: 8 
 

Ingredients: 4 large zucchini, evenly sliced ⅛” thick 
 2 tablespoons olive oil 
 Salt (to taste) 
 ½ teaspoon hot smoked paprika 
 ½ teaspoon cumin 

Directions: 

1. Slice the zucchini. (Using a mandoline slicer helps to keep the slices consistent).  

2. Lay the zucchini slices on a paper towel in a single layer.  Cover with more paper towels and set a 

baking sheet on top of the zucchini slices.  Press down on the baking sheet, applying slight pressure, to 

help squeeze out some of the moisture. 

3. Preheat the oven to 235 degrees F. Line several baking sheets with parchment paper.  Brush the 

parchment paper lightly with olive oil. 

4. Lay the zucchini slices in a single layer on the parchment paper.  Fit as many on the sheet as possible.  

Then lightly brush the top of the zucchini with olive oil and sprinkle with salt, smoked paprika, and 

cumin. 

5. Bake for 1 ½ to 2 hours until crisp and golden.  If any of the chips are still flimsy or damp, remove the 

crisp chips and return the flimsy, damp chips to the oven for a few minutes until they turn crisp also. 

6. Allow the zucchini chips to cool on paper towels to absorb any extra oil.  Store in an airtight container.  

https://www.amazon.com/Mueller-Austria-Adjustable-Mandoline-Slicer/dp/B01CT63964/ref=sr_1_1_sspa?crid=1FGZ33M3ZWOWI&keywords=mandolin+slicer&qid=1562793797&s=gateway&sprefix=mandolin+slicer%2Caps%2C135&sr=8-1-spons&psc=1&smid=A2IHP1SL58NB8Z

