Dehydrated Apple Chips
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Still can’t figure out what kind of healthy snacks to make for
your kiddos? Dehydrated Cinnamon Apples are where it'’s at.
They're full of flavor, perfect for snacking, and are super
nutritious.

Your Key Ingredient:

NESCO Dehydrator

Grocery Ingredients:

= Apples
= Cinnamon (Optional)

Instructions:

1. Wash apples.
2. Make sure to peel and core your apples.
3. Cut into slices.


https://www.nesco.com/recipe/dehydrated-apple-chips/
https://www.nesco.com/product/digital-5-rectangular-clear-tray-dehydrator/
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. You can dip your apple slices in lemon water to prevent

browning.

. Sprinkle cinnamon if desired.

. Arrange the sliced apples on your NESCO® Dehydrator trays.
. Set the temperature to 135 degrees Fahrenheit.

. Dehydrate until crispy when cooled.



