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Sargent Choice
Vegetarian Whole Grain Nachos
Recipe modified from 101 Cookbooks
Yield: 6 as a snack, 3 as a meal
Ingredients:
6 6” whole wheat flour or whole corn tortillas 
1 lime, juiced

2 tsp olive oil

Seasoning of choice (black pepper, paprika, garlic, chili powder)

1 cup of cheese (+ additional, depending how much you like!)

1 can black beans, drained

6 romaine lettuce leaves

1 cup diced tomato

1 ripe avocado

Optional add-ons: sliced olives, chopped scallions, cilantro, red onion, salsa

Directions:
1. Preheat oven to 350 F.
2. Stack the tortilla chips on top of each other and cut into six equal sized wedges.
3. Place the cut tortillas in a bowl and drizzle oil and lime juice on top. Gently toss until coated. Add herbs and spices of your choosing.

4. Grease a baking sheet, or place a sheet of parchment paper down, and spread tortilla pieces over the surface (single layer, with as little overlap as possible)

5. Bake the tortillas for 4-5 minutes, watching closely.

6. Take the chips out of the oven and flip over.

7. Add cheese, black beans, and any optional add-ons that should be baked.
8. Bake for an additional 4-5 minutes, watching closely so the chips don’t burn.

9. Remove from the oven, and add romaine, diced tomatoes, avocado, and salsa.

10. Allow to cool before serving. Chips will crisp further as they cool down.
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