
Veggie Chips
Ingredients:
Veggies of Choice,
peeled and sliced
very thinly 
2 Tablespoons
olive oil
½ teaspoon salt
½ teaspoon black
pepper
½ teaspoon garlic
powder

Directions: 
1.Preheat oven to
375 degrees.
2.Lightly grease
baking sheets.
3.Place the thinly
sliced vegetables in
a single layer on
the baking pans. 
4.Drizzle evenly
with olive oil and
season with salt,
pepper and garlic
powder.
5.Bake for 12-15
minutes, flipping
halfway through.
Veggie chips are
done when they
are lightly
browned and
crispy!



Crispy Noodles with Bok Choy
Ingredients:
1 Bunch bok choy
4 Tablespoons olive oil
2 Tablespoons maple
syrup
2 Tablespoons sesame
seeds
1 Teaspoon sesame oil
½  Pound whole wheat
pasta-thin noodles

Directions:
1.Boil water, add
pasta, cook according
to package
instructions and
drain.
2.Rinse bok choy, cut
off the root end. Cut
the leaves of the bok
choy into thin strips.

3.In a saute pan, heat the olive
oil over medium heat. 
4.Once the oil is hot, add in the
drained noodles, maple syrup,
sesame seeds and sesame oil.
Stir and cook until noodles
start to brown.
5.When noodles look slightly
crisped, add in the slice bok
choy and saute for 1-2 minutes.
Cook only until all of the
ingredients are fully
incorporated.


