
BEEF &
BLACK BEAN
NACHOS

INGREDIENTS

POSITIONS OPEN

1 bag corn tortilla chips
200g lean ground beef 
1 can black beans, drained and rinsed
1/2 tsp chili powder
4 green onions, thinly sliced
1 large ripe avocado, chopped
1/2 cup shredded cheese of choice
1/3 cup chopped tomato
1/4 cup chopped fresh coriander
Sliced jalapenos to taste
Salt and pepper to taste
1/4 cup Greek yoghurt for serving

METHOD

Preheat oven to 200C. Heat a large greased nonstick pan over medium-high. Add beef. cook 8 minutes,
stirring to crumble. Stir in chili powder, beans and green onions; cook 1 minute. Remove pan from heat.
Spread tortilla chips over. Line a sheet pan with tin foil and spray lightly with cooking spray. Spread your chips
in the pan. Sprinkle half the cheese over the chips. Add the beef mixture next and top with the remaining
cheese. Bake for approx. 10 minutes until crisp and cheese is melted. Combine the remaining ingredients  to
form a salsa and sprinkle that over. Serve warm with a drizzle of tangy yoghurt.

A lighter version of the one-pan-wonder
packed full of flavour. Black beans are high
in magnesium, which relaxes the nervous
system and balances stress hormones.
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