SALT AND VINEGAR KALE CHIPS WITH FRIED CHICKPEAS AND AVOCADO
6
ounces kale leaves (from 1 bunch), washed and dried, then torn


Extra-virgin olive oil, as needed

3
tablespoons malt vinegar or apple cider vinegar

1
garlic clove, grated


Sea salt and black pepper

3
cups cooked chickpeas (from about two 15-ounce cans, drained), patted dry

1
teaspoon paprika

½ to 1
teaspoon ground cayenne

4
large eggs (optional)

2
avocados, sliced

Heat the oven to 275 degrees.

Place the kale leaves on a sheet pan and add 2 to 3 tablespoons of olive oil (just enough to coat the leaves), plus the vinegar and garlic. Massage the kale to coat evenly, then spread the kale across two sheet pans, making sure the leaves don’t overlap. Place the pans on the middle and lower racks of the oven and roast for 25 to 30 minutes, switching racks halfway through, until the kale is crispy. (Watch closely, as it can burn quickly.) Remove from the oven and season well with salt.

Meanwhile, heat a large skillet over medium-high. Add 3 to 4 tablespoons of olive oil to the pan, along with the chickpeas, and fry for 15 to 20 minutes, until golden and crispy. (The chickpeas will pop and some may jump out of the pan; you can reduce the heat a little or use a splatter screen.) Using a slotted spoon, transfer the chickpeas to paper towels to drain briefly. Place the chickpeas in a bowl, sprinkle with the paprika and cayenne, season with salt and pepper and toss to combine.

If you’re including eggs, wipe out the skillet and return it to medium-high heat. When the pan is hot, add a drizzle of olive oil and crack in the eggs, one at a time. Reduce the heat to medium and fry the eggs until the edges are frizzled, the whites are set and the yolks are cooked to your liking. Season with a pinch of salt.

Divide the kale, chickpeas and avocado among four plates and top each with an egg (if using). Serve warm.
These salt-and-vinegar kale chips from “Tenderheart” by Hetty Lui McKinnon (Alfred A. Knopf, 2023) feel decidedly snacky, but team them up with fried chickpeas, avocado and an optional frizzled egg and they become a delightfully textural meal. To encourage maximum crunch for your chips, it is crucial to dry your kale well after washing, and give the chips ample time in the oven to crisp up, since they’re doused in vinegar for extra verve. Customize your chips, if desired, by adding other seasonings: Paprika and harissa impart more intense flavor, while nutritional yeast, grated Parmesan or Cheddar will add more umami. The key point to remember is that salt will make your kale soggy, so only sprinkle it on your chips after roasting.
SERVES: 4
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