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Taco Seasoning Mix: 1 wsp black pepper 1 Thsp chili powder 1/4 sp garlic powder
1/4 wsp onion powder 1/4 spcrushed red pepper flakes 1/4 wsp dried oregano

1/2 wsp paprika 1 1/2 tsp ground cumin 1/2 to 1 tsp sea salc {more or less to tasce)

lngredisnts

Directions: Mix all ingrediencs togecher and store inan air cighe conrainer.
oil on both sides of che chips, arrange on a baking sheec and sprinkle sea salc over che chips (be careful noc

to over salc, you can always add more once baked.)

(apeciant aserdceiaat)

4. Prepare an 8x8 or 9x 11 dish by spraying nonstick spray on che botrom and sides. Pour mixcure in dish

and chen line che small rorcilla chips along che sides of che dish. Sprinkle cheese & green onions over top.

Divections

5. Bake the casserole for abour 20 rminuces and chips for abour 10 w0 15 minuces. Enjoy!




