
Nachos
Ingredients

2 T Chili Powder
1 t Garlic Powder
1 t Cumin
1/4 t Ground Black Pepper
1 t Vegetable Oil
2 c Refried Beans
1  Tortilla Chips (large bag)
2 c Colby Jack Cheese
1/4 c Cilantro (chopped)
1/4 c Sour Cream
2  Green Onions (sliced)

1 1/2 t Salt
1 t Onion Powder
1/2 t Dried Oregano
0 pn Cayenne
1 lb Ground Beef
1/4 c Water
2 c Cheddar Cheese
1 c Pico De Gallo
1  Jalapeno (sliced)
1  Avocado (diced)
1/4 c Black Olives (sliced)
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Nachos
Instructions
1.Preheat the oven to 350Â°F. Combine all of the spices (chili powder through
cayenne) together in a small bowl. Set aside. 
2.Heat the vegetable oil on medium high heat until it begins to shimmer. Add the
ground beef to the pan and season it with all of the taco spice blend. As the meat
cooks, use a spoon to break the meat up into crumbles. Cook for about 8 minutes until
the meat has browned and drain the fat using a colander. 
3.Return the meat to the pan and add the refried beans and the water. Heat the
mixture until the beans are smooth and warmed through. Reduce the heat to low and
keep the beef-bean mixture warm while you prepare the chips. 
4.On a sheet pan, arrange the tortilla chips in a single layer, overlapping them
slightly. Toast the chips in the preheated oven for 5 minutes, or just until you
begin to smell their aroma. 
5.Carefully remove the pan from the oven and top with one half of the shredded
cheeses. Allow the heat from the chips to melt the cheese slightly before topping the
chips with the beef and bean mixture. 
6.Sprinkle the remaining cheese over the beef and return the pan to the oven for 5
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Nachos

minutes, or until the cheese has fully melted. 
7.Top the nachos with the pico de gallo, cilantro, jalapeÃ±o, sour cream, avocado,
green onions, and black olives. Serve hot.
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