
Baked Beet Chips
Home Recipe 

Serves: 6
Prep Time: 5 minutes 

Cook Time: 15 minutes

Ingredients 
• 2 tsp olive oil
• 8 medium beets,trimmed and scrubbed
• 1 Tbsp dried chives
• ½ tsp flaked sea salt
• Yogurt dip (optional)

Cooking Instructions 
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1) Preheat oven to 400°F. Drizzle olive oil on a 13 x
18-inch baking sheet and spread evenly to cover the 
pan to prevent sticking.

2) Using a mandolin or sharp knife, slice the beets into 
1/16-inch slices.

3) Arrange beet slices in a single layer on the prepared 
baking sheet. If necessary, bake in batches.

4) Place the sheet pan on the bottom rack of the oven 
and bake until the beet slices are crisp around the 
edges, around 15 minutes. Monitor closely to 
prevent burning.

5) While the beets are baking, crush the dried chives 
and sea salt together using a mortar and pestle or 
the back of a spoon and small bowl.

6) Remove the beet chips from the oven and 
immediately sprinkle with the chive-salt mixture.

7) Allow the chips to cool on the sheet pan for 10 
minutes. Transfer to a cooling rack and let the chips 
cool completely.

8) Serve at room temperature with yogurt dip, if 
desired.

Recipe adapted from FoodieCrush 




