PETITE GOURMETS

AMERICAN

Muz Cips

Evde kolay muz cipsi tarifi! Frnda, hava fritéziinde veya mikrodal gada yapabilece?iniz sa?l kI ? ve gevrek at?t?rmal k.

15 60 75 4 Easy

HAZIRLIK DK PI?IRME DK TOPLAM DK PORSIYON ZORLUK

Muz Cipsi

Malzemeler

* 3 banana
« 1tspginger powder
« 1 thspfresh lemon juice

Preparethe oven and pan
Preheat oven to 120°C (250°F). Line alarge baking sheet with parchment paper or lightly grease with cooking spray.

Prepar e the bananas
Peel 3 ripe but firm bananas and slice them into even rounds 3-4mm (? inch) thick using a sharp knife.

Fill abowl! with water and add 1 tablespoon lemon juice. Soak the banana dlices in this mixture for 5 minutes to prevent browning and add
subtle tartness.

baking sheet, leaving space between each dlice.

° Remove banana slices from the lemon water and pat them completely dry with paper towels. Arrangein asingle layer on the prepared
e Sprinkle 1 teaspoon ground cinnamon evenly over the banana slicesif desired for extraflavor.

Dehydrate the bananas
Bake for 30 minutes, then flip each slice over using a spatula. Continue baking for another 30 minutes until the edges are golden and the
slices feel dry and crispy when touched.

0 Remove from oven and let cool completely on the baking sheet for 10 minutes until crispy throughout. Store in an airtight container for up
to 1 week.

?puclar?

Muzlar? e?it kal ?nl?kta (yakla??k 3-4mm) dilimlemek icin mandolin dilimleyici kullan?n. Bu, homojen pi7irme sa?lar ve baz? dilimlerin
yanmas?n? onler.

Limonlu suda bekletme stiresini 5 dakikay? gegmeyin, aksi takdirde muzlar fazla limon tad? alabilir ve dokular? yumu?ayabilir.



F2r2n tepsisine muz dilimlerini yerle?tirirken aralarndayeterli bo?uk b2rak?n. Ust iiste gelen dilimler e?it 2ekilde kurumayacakt?r.
Pi?irme sliresince fr?n kap?s?n? a¢?p nem kontrol U yap?n. Fazla nem cipslerin gevrekle?mesini engeller.

Ak yar? saatte muzlar? cevirmek zorunda de?ilsiniz, ancak ikinci yar?dabir kez cevirmek e?it kurumasa?lar.

Tamamen so?umadan saklama kab?na koymay?n. S?cakken kapat?an cipslerde nem birikerek kiflenme riski olu?ur.

Farkl? olgunluk seviyesindeki muzlar? ayn? tepsiye koymay?n. Her olgunluk seviyesi farkl? pi?irme siiresi gerektirir.

2k denemede az miktarda yaparak f2r?n?n?z?n 6zelliklerine gore siire ve s?cakl %k ayar?n? belirleyin.

petitegourmets.com



