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fa MiL” Beef Nachos Mexican beef mince served on tortilla chips with melty cheese.
Speedy, delicious and easy to add your favourite toppings!

0 20 MINUteS m q SeRV'NGS How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to hello@dinnertwist.com.au



fRoM YouR Box

BEEF MINCE 600g
SPICE MIX 1packet
TOMATO PASTE 1sachet
TOMATOES 2
AVOCADO 1
TORTILLA STRIPS 1bag
SHREDDED CHEDDAR CHEESE 1packet
CORN COBS 2

fROM YouR PaNtRY

oil for cooking, salt, pepper

GOOKiNG tooLS

large frypan, oven tray, saucepan

Make a chilli con carne!

Add some crushed tomatoes and
beans with water or stock to make a
quick chilli con carne. Serve over rice
with tortilla strips for dipping!

Before you start!
Rinse your veggies and lay out all
your ingredients, utensils and
cooking equipment, such as pans
chopping board and knife, before
you start cooking!

1. GooK the Beef

2. 5eaSoN the Beef

3. PRePaRe the 6aRrNiSh

Set oven to 250°C.

Heat a large frypan with a little oil
over medium-high heat. Add beef
mince and cook for 6 minutes. Use a
spatula to break up the mince.

4. a5SeMBle the NaCho§

Add spice mix and tomato paste to
beef. Combine well, adding 1/4 cup
water. Cook for a further 2-3 minutes.
Season to taste with salt and pepper.

Add smoked paprika, cumin, garlic
or dried oregano for more flavour!

Dice tomatoes and avocado. Add to
serving bowls and take to the table.

Mash the avocado instead
if you prefer!

6. fiNiSh aND SeRve

Spread tortilla strips over a lined
oven tray. Top with beef and shredded
cheese. Place in the oven and cook
for 3-5 minutes or until cheese
has melted.

Remove husks and silks from corn
cobs. Cut into quarters and place in
a saucepan. Cover with water and
bring to a boil. Cook for -2 minutes.
Drain and place in a serving bowl.

Serve nacho tray at the table with
corn, tomatoes and avocado.

Add dollops of salsa, sour cream
or yoghurt if you like, or serve with
some jalaperios or hot sauce.



