
Homemade Healthy Microwave Potato Chips: 

Ingredients: Potatoes (any type will do, Golden seem to work best) 

                      Nonstick spray (I like the parve butter flavored) 

                      A one mm. Cuisinart blade or a mandolin 

                      Two sheets of parchment paper 

                      Microwave 

                      Salt or any seasoning of choice 

                      Protective glove and pot holders  

NOTE: SLICING OF THE POTATO AND DEALING WITH HOT ITEMS INVOLVES 
REQUIRES TAKING PROPER SAFETY PRECAUTIONS. 

Instructions:   

Wash the potato and leave the skin on. Cut the two parchment papers to fit the 
round glass microwave glass plate.  Slice the potato with the Cuisinart one mm 
blade or a mandolin to create numerous slices.(do this very carefully to avoid 
injury, preferably use a protective glove). Place the potato slices on the 
parchment paper side by side not overlapping them. If you desire any type of 
seasoning spray the potato slices very lightly with the nonstick spray, and 
judiciously add the seasoning. Then place the full parchment paper in the 
microwave(1200 watt) on high for 5 minutes. Check at 5 minutes and then every 
30 sec thereafter. While it is “cooking” fill the second parchment paper in the 
same fashion. You will get an idea how long it takes to “cook” the potatoes based 
on the variables of your microwave. When a majority of the slices start to brown 
in the center, then remove the parchment paper with pot holders or the like and 
place it on a heat resisted surface.  Place your second batch in the microwave and 
start it “cooking”. After about 2 minutes, begin removing the first batch of cooked 
potato chips with a spatula or by hand and place in a bowl. If some stick together 
you can separate them easily. If some seem not as firm and crispy, leave them for 
a minute after removing them and they will crisp up in the bowl. Then eat. 

 

 


