Kale Chips - Simple and easy:

*Note - if you wash the leaves, dry them thoroughly.  Otherwise, they don't stay crispy for long.
1. Remove the center rib from about half a head of kale leaves and cut into "chip-sized" pieces.
2. In a bowl, mix well with 1 tbsp of olive oil and a sprinkling of salt.

3. Spread them out in a single layer on a baking sheet

4. Bake for about 20 minutes at 275.

5. They should still have a nice green color, but will turn crispy.
For a little extra tastiness, decrease the olive oil slightly and add a drizzle of sesame oil
