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Salty Sweet Coconut Chips 
 

 
INGREDIENTS 
 
2 TBSP  coconut oil, lightly melted (www.tropicaltraditions.com is best source) 
2 TBSP  pure maple syrup or honey 
¾ TSP   unrefined sea salt, fine (I like Real Salt brand) 
3.5 cups  large coconut chips/flakes (www.tropicaltraditions.com is best source) 
 
  
INSTRUCTIONS 
 
Preheat oven to 325 F.  
 
Line a large baking sheet with unbleached parchment paper. 
 
In a large bowl, combine melted coconut oil and maple syrup or honey.   
 
Pour in coconut chips and mix gently to thoroughly coat. 
 
Sprinkle on salt and gently mix. 
 
Spread on baking sheet(s) and bake for 5 minutes.  Flip with spatula and bake another 5 minutes, 
flipping occasionally, until light golden brown.  WATCH CAREFULLY, as they will burn quickly.  
 
Cool completely to allow chips to crisp. 
 
Store in air-tight glass container. 


