Mexican Nachos

Ingredients

2 x packets of nacho chips (not cheese)

1 x plant based sour cream (optional)

1 tub of guacamole (plant based)

1 x packet of plant based shredded cheese
2 x tins of black beans

1 x tin of lentils

2 x tins of Mexican tinned tomatoes (Watties)
Salt & pepper to taste

1 packet of Birds Eye plant based mince

1 x onion

Rice bran oil or any vegetable oll

Method

Heat 2 tablespoons of oil in deep fry pan or electric pan.

Slice onions and cook in oil until soft.

Add plant based mince.

Drain black beans and lentils into sieve and wash well.

Add black beans and lentils to mince.

Add 2 tins of tinned tomatoes. Fill one tin with water and add to mixture to get the right
consistency.

Add a pinch of salt and pepper to taste.

Let it simmer on low heat for about 10 mins.

Plate up nacho chips, add mince mixture, add cheese and sour cream and guacamole if
available.
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