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Ingredients 2 Portions
 = Kot�nyi Produkte

4 pcs. Tortill� (l�rge or medium-

sized)

40 g Butter, melted

60 g Gr�nul�ted sug�r, brown

4 tbsp.  Cinn�mon, Ground

For the v�nill� dip

500 ml Milk

1 pkt. V�nill� Pudding Mix

60 g Sug�r

1 pcs.  Bourbon V�nill� Pods,

Whole

Sweet Cinn�mon Tortill� Chips

with V�nill� Dip

15—20 Min

Prep�r�tion

1 First line the b�king sheet with b�king p�rchment. Cut the tortill�s into

equ�l sized tri�ngles then gre�se with melted butter.

2 In � bowl, combine the brown gr�nul�ted sug�r with 4 t�blespoons of

cinn�mon �nd sprinkle evenly over the tortill�s. You c�n press it down

gently to help it stick if need be.

3 Prehe�t the oven to 180 °C f�n �nd b�ke the chips for �round 10 minutes

until crispy.

4 Prep�re the v�nill� dip while the chips �re cooling down. To m�ke the dip,

combine Pudding Mix with sug�r �nd some milk in � bowl until you �chieve �

smooth mixture.

5 Then bring the rest of the milk to � boil �nd stir in the Pudding Mix,

bringing it to � boil while stirring const�ntly, then continue to cook over �

low he�t for �round � minute. Adding � Kot�nyi V�nill� Pod to the cre�m will

re�lly enh�nce the t�ste.


