FRUITY SALSA AND

CHIPS:

Ingredients

For the Chips:

Flour Tortilla’s (recipe is for about 4)
2 Tablespoons melted butter

1 1/2 Tablespoons sugar

1/2 teaspoon cinnamon

For the Fruit Salsa:
1 Cup fresh chopped or whole berries =
1 red apple, cored and chopped (leave peel on for extra COLOR) —

1 banana peeled and sliced

1 cup fresh grapes (whole or halved if too large)
& teaspoons lemon juice

1/4 cup sugar

1/R teaspoon cinnamon

1/4 teaspoon nutmeg

Cooking Instructions

To make the chips:

« Tear the tortillas into 8 separate wedges, brush with butter and sprinkle with cinnamon sugar.
Place on a baking sheet sprayed with cooking spray.

* With an adults help, bake at 400 degrees for 10-12 minutes. Cool before serving.
To make the fruit salsa:

* In a non-metallic bowl, add berries, chopped apples, sliced banana, grapes, lemon juice, sugar,
cinnamon and nutmeg and mix with a wooden spoon until combined

* Serve together with your chips for a delicious snack!
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