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Baked Cumin Lime 
Tortilla Chips
By Katie Goodman

I have a weakness for chips and salsa. 
Not so much the chips, because they’re just 
a medium to get to the salsa. That is, until 
I started making my own tortilla chips. Now 
I enjoy the chips just as much as the salsa. 
Of course there are times when store bought 
is more convenient time-wise for me, but I do 
prefer the homemade version in general. They 
are so yummy, and they’re probably better for 
you than store bought because the sodium 
content and fat are completely up to you! I like 
to add a little lime juice and cumin for extra 
flavor, but if you prefer plain salted chips, 
just skip those steps on the recipe or try and 
experiment with other flavors.

Ingredients
Corn tortillas
Olive oil
Spray olive oil (e.g. Pam)
½ of a lime, juiced
Ground cumin
Salt

Supplies
Large baking sheet
Silicone pastry brush
Paper towel
Tongs
Knife
Cutting board

Directions
Step 1: Preheat oven to 425 degrees F.

Step 2: Stack 4–5 corn tortillas together on a cutting 
board. (This isn’t necessary, just helps the process go 
a little faster.) Cut the tortillas in half, then in half again 
so you have 4 quarters. Cut each quarter in half. You 
should have 8 triangles for each tortilla. Repeat, using 
the rest of the tortillas.

Step 3: Pour about 1 tablespoon of olive oil on your 
baking sheet. Using a paper towel, spread the oil all 
over the pan to evenly coat it. Lay the cut tortillas on 
top of the olive oil-greased baking sheet. Lightly spray 
the tops of all the tortillas with spray olive oil.

Step 4: Juice the lime half in a small bowl. Using 
a silicone pastry brush, dip and lightly brush each 
tortilla with a small amount of lime juice. You don’t 
want to soak it, just give it a little flavor. Then, sprinkle 
the chips with salt and cumin according to your taste 
preferences.

Step 5: Place the baking sheet in the oven and back 
at 425 degrees F for 5 minutes. Remove the tray and 
use the tongs to flip each tortilla over. Then bake for 
another 3-5 minutes, or until desired crispness is 
reached.


