missionfoodservice.whipstir.com

Sweet Potato Nachos

Prep time: Cook Time: Servings:

Appetizers/Sides/Snacks,Entrees,Chips & Strips,Casual Dining, FSR/QSR,Plant-Based Preferences,Modern Mexican

Ingredients

INGREDIENT CODE PREP QUANTITY
Mission 6 Cut White Unfried Chips 10854 fried 4 Oz.
Colby Jack cheese shredded 1 cup
Black beans cooked, warmed 1/4 cup
Sweet potatoes diced, roasted 1/2 cup
Pickled jalapefio slices 5 Each
Avocado sliced 1/2 Each
Pickled red onions 3 As Needed
Sour cream 1 Tbsp.
Cilantro leaves 2 Tbsp.
Lime wedges As Needed

Page 1 of 2 olCole Mission Food Service


file:///C:/local/Temp/missionfoodservice.whipstir.com

Instructions

1. Plate tortilla chips and top evenly with shredded cheese. Place in a salamander or oven until melted.

2. Top nachos with remaining ingredients and serve.
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