
Beetroot Rosemary Chips
by Francoise La Prune

Tips / Variations:
Swap rosemary for fresh thyme. 
Add an exotic touch by replacing rosemary with cumin seeds or orange zest.
Add color by mixing red and golden beets.
Really don’t like beets? Use sweet potatoes instead.
Need a gift? Make a bigger batch of the rosemary salt and put it in a nice glass jar with ribbon and a tag.

serves level prep time baking time

3-4 easy 10 min app. 30min 
per batch

Ingredients Instructions

1 tsp chopped rosemary
1/2 tsp maldon sea salt or other salt
3 medium beetroots (350g/ 12.3oz)
1 tbsp olive oil

1. Preheat the oven to 170ºC / fan 150ºC / 340ºF with a 
baking tray in the middle.

2. Add the rosemary and salt to your pestle and mortar and 
work until fine.

3. Take the beetroots: clean and trim them - no need for 
peeling! Cut them with a food processor or a mandolin into 
slices of about 1.5mm / 1/16in - not bigger!

4. Put them in a bowl with the olive oil, making sure all the 
beetroots are enrobed in oil.

5. Lay them in a single layer on parchment paper - you’ll 
need to make 2 batches!

6. Just before putting into the oven, sprinkle with the 
rosemary salt - if you add the salt too early it will make the 
beetroot lose liquid. 

7. Bake for approximately 30min - start checking on them 
regularly after 20min as they don’t all cook at the same 
pace - be careful, they can burn rapidly!  - you could bake 
both batches at the same time, just rotate trays in 
between.

8. Put on a wire rack to cool down - they will crisp up more 
during this process.

9. Enjoy!

We all crave chips but they are just so bad for you! The good 
news is, you can satisfy those urges with the humble beet, 
which will give you all that naughtiness in a snack packed 
with goodness…almost too good to be true!

HINT: 

If you are not eating 

them straight away, 

store in an airtight 

container.


