Nachos de Jalapeino

Ingredients

1 bag SANTITAS® Yellow Corn

1 Y cups refried black beans

1 cup queso quesadilla, shredded

1 cup queso asadero, shredded

1 cup jalapeio salsa

1/2 cup fresh sliced jalapefios

1/2 cup cilantro leaves

320 grams ripe whole tomatoes

110 grams jalapeio pepper, whole
95 grams white onion, peeled and quartered
30 grams garlic cloves, whole, peeled
16 grams fresh lime juice

3 ¥ grams chopped fresh cilantro

7 grams kosher salt

How to make it

Preheat oven to 375°F.

Arrange half of the SANTITAS® chips on
an oven proof platter or baking sheet.

Top evenly with half of the beans, half of the
jalapenios and half of the 2 cheeses and then
drizzle with half of the salsa then repeat with
another layer of chips, beans, jalapefios,
cheese and salsa and place in the oven for
about 10 minutes until the cheese is melted.

. Sprinkle with cilantro and serve.

Optionally top with guacamole and Crema
Mexicana.

Bring a small sauce pot of water to a gentle
boil. Pulse the mixture in a food processor or
meat grinder (on medium) so that it becomes
into a course textured salsa.

Add the tomatoes, jalapefios, onion and garlic
to the pot and gently boil for 15 minutes, then
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SANTITAS® Yellow Corn



https://www.santitas.com/products/santitas-yellow-corn

remove from the water.

. Pulse the mixture in a food processor or meat
grinder (on medium) so that it becomes into a
course textured salsa.

. Mix in the lime juice, cilantro and salt and
refrigerate until ready to serve.



