
Visit secondharvestkitchen.org to find more recipes, free classes, and ways to get involved!  

Homemade Corn Tortilla Chips 

Ingredients 

Directions 

 8 (6-inch) corn tortillas 

 Non-stick cooking spray 

 

 

1. Preheat oven to 375 degrees. 

2. Cut each corn tortilla into six triangles. 

3. Coat a baking sheet with non-stick cooking spray. 

4. Place tortilla slices on baking sheet.  Lightly spray the chips with non-stick cooking spray to prevent burning. 

5. Bake until golden brown and crispy, about 12-15 minutes. 

Yield: 12 servings 

Serving Size: 4 chips 

Recipe from Cooking Matters In Your Food Pantry 
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Second Harvest is an equal opportunity provider. 

 Try whole wheat tortillas instead of corn tortillas. 

 If serving chips with savory or salty foods, sprinkle with garlic pow-

der before baking. 

 For a sweet treat, sprinkle with cinnamon and sugar before baking. 

 Try serving with salsa, hummus, bean dip, or chili. 
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