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Cinnamon Tortilla Chips 

 
Fun Fact:  In the Middle Ages, cinnamon was only affordable by the wealthy elite of 
society. A person’s social rank could be determined by the number of spices they could 
afford. 
 
 

Makes 4 servings 
Makes 8 servings 

Ingredients Supplies 

4 or 8 whole wheat flour tortillas Measuring cups and spoons 

2 Tbsp or ¼ cup olive oil Pastry brush 

2 Tbsp or ¼ cup granulated sugar Mixing bowl 

¾ tsp or 1½ tsp ground cinnamon Pizza cutter 

 Cutting board 

 Baking sheets 

 Aluminum foil 

 Oven mitts 

 Oven  

Directions 

1. Preheat the oven to 400 F. Line baking sheets with aluminum foil 
2. Combine cinnamon and sugar in a small bowl. 
3. Using a pastry brush, brush olive oil on each tortilla. 
4. Using a pizza wheel, cut each tortilla in to 8 wedges. Toss wedges in the bowl of 

cinnamon sugar until well coated. Place wedges on prepared baking sheets. 
5. Bake for 5 to 10 minutes, or until the tortilla chips are crisp and golden brown. Rotate 

pans after the first 5 minutes. Do not under-bake; they need to be crisp when you take 
them out of the oven.  

 
Take It Down A Notch: This recipe should be very easy for a PreK or young TC class to complete.   
 

Kick It Up A Notch: For an older TC or GC class, this recipe will be quite simple and should obviously be 
accompanied by other recipes such as dips and salsas. Depending on the accompanying recipes, you may want to make 
2 or more batches with different seasonings. For Parmesan-Garlic, use the same number of tortillas (4) as the 
original recipe, but toss with ½ cup parmesan, 2 tbsp garlic powder and 2 tbsp Italian seasoning. You can also mix it 
up by using corn tortillas instead of whole wheat.  


