Keto Beef Nachos
Active Time: 30 minutes | Total Time: 30 minutes | Serves: 6

Nutrition Information Per Serving
492.5 calories, 11.5 g carbohydrate, 4.72 g fiber, 6.78 g NET carbs, 29.78 g protein, 37.97 g fat

Ingredients
4 Tbsp(s) Muir Glen Medium Salsa
6 ounce(s) mozzarella, shredded
3/4 cup(s) blanched almond flour
1 large pastured egg
1 ounce organic cream cheese
1 tsp cumin powder
16 ounce(s) grass-fed ground beef
1 Tbsp chili powder
1 medium avocado, diced
4 Tbsp(s) organic sour cream
3 ounce(s) organic cheddar cheese, grated
1/2 cup(s) sliced jalepenos (canned)
1/2 medium(s) onion, diced
1 Tbsp avocado oil
1/2 tsp(s) sea salt

Preparation
1. Preheat oven to 425 F.
2. First, make the beef. In a medium skillet, add the
avocado oil and diced onion. Cook over mediumhigh heat for&nbsp;3 minutes until translucent.
3. Add the ground beef and cook, stirring to cook
through, about 5 minutes. Add the salt, cumin, and
chili powder and simmer on low heat for 10
minutes.
4. Make the tortilla chips. Add the mozzarella cheese
and cream cheese to a microwaveable bowl.
Microwave on high for 1 minute. Add the almond
flour and stir to combine. Microwave another 30
seconds. Stir again and add the egg. Mix well with
your hands to form a dough.
5. Place tortilla dough between two pieces of
parchment paper. Roll out into a thin rectangle
about 1/2 inch thick. Remove top parchment.
6. Place dough with parchment onto a baking sheet
and transfer to the oven. Bake 12-14 minutes
until golden brown. Flip and cook another 3-5
minutes to golden brown.
7. Remove baked dough from oven. Use a sharp
knife to slice into triangles. Place chips back on
baking sheet and return to oven to crisp for 3-5
minutes.
8. Top the crisped chips with the shredded cheddar
cheese, then the cooked beef, jalapenos, salsa,
sour cream and avocado.

This free recipe cannot be redistributed without prior permission from MealGenius.com.
If you have obtained this recipe from any source other than MealGenius.com please contact us.

