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Ingredients 4 Portions
 = Kot�nyi Produkte

For the chips

5 pcs. Tortill� bre�ds

4 tbsp. Olive oil

3 tbsp.  M�gic Dust Grill

Se�soning Mix

H�lloween cookie cutters

of your choice

For the dip

600 g Tom�toes, peeled (from �

c�n)

3 tbsp. C�nned corn

1 pinch  G�rlic Gr�nules

1 pinch  Se� S�lt, Co�rse

1 pinch  Pepper R�inbow, Whole

1 Bunch of fresh cil�ntro

Spicy H�lloween Chips

15—20 Min

Prep�r�tion

1 To m�ke the H�lloween chips, firstly pl�ce the tortill�s down fl�t �nd use

di�erent cookie cutters to cut out the chips. Me�nwhile, prehe�t the oven

to 150 °C.

2 Now pl�ce the chips on � b�king sheet lined with b�king p�rchment. Brush

with � little olive oil �nd sprinkle over the Se�soning Mix. B�ke in the oven

for �round 5–7 minutes until the H�lloween chips �re crispy.

3 Me�nwhile, prep�re the dip. Finely chop the fresh cil�ntro �nd mix with the

c�nned tom�toes. Now se�son with s�lt, pepper �nd g�rlic. Then use �

h�nd blender to puree well �nd fin�lly stir in the corn kernels.

4 Now serve the H�lloween chips with the dip �nd enjoy.


