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FIESTA VEGGIE NACHOS
WITH FRITOS® WALKING
TACO

Each Serwing Prowides:

2 oz. Meat/Ma
1 ocz. MMA (3 oz. Jzlzpeno Cheese Ssucs)
1 oz. MMA (774 ¢ Black Beans)
5iB c. Vepgetables
1/8 ¢. Green (14 c. Romaine Letiuce)
1/4 ¢. Other (1/4 ¢. Peppers and Onions blend)

114 c. Starchy {1/4 ¢. Comn)
2 oz eq. Grain (1.5 oz. FRITOS® Waking Taco
Original Com Chips)
Fiesta Veggie Nachos with FRITOS® Walking Taco
INGREDIENT 1°0U0As::\ll:l;1Ygs 1 Serving
FRITOS® Walking Taco 100 - 1.5 oz. Bags Fritos® Walking Taco 1- 1.5 oz. Bag Fritos® Walking Taco
Ultimate Jalapeno® Cheese Sauce 18 Ibs. +12 oz. 3oz
Peppers and Onions Blend, frozen 12 Ibs. + 8 oz. 1/4 cup
Black Beans, drained, rinsed 1Gal.+2Qts. +1cup 1/4 cup
Roasted Corn or USDA Corn, canned, no added salt, drained 11/2 Gal +1cup 1/4 cup
Romaine Lettuce, chopped 11/2 Gal. +1cup 1/4 cup
Fat Free Sour Cream 1Qt. +21/4 cup 1Tbsp.
PREPARATION

1. Separately heat the pepper/onion blend and the cheese sauce to a minimum of 165°F, following each manufacturers’ instructions. Hold each item hot at
140°F for service.

2. Place the rinsed and strained black beans and drained corn to heat to a minimum of 165°F in a steamer or hot-well, then hold hot at 140°F for service, stirring
occasionally.

3. To serve, open bag of Walking Taco Fritos Original Corn Chips and ladle cheese sauce over the chips. Top with the warmed peppers and onions, black
beans, and corn.

4. Add lettuce and garnish with a drizzle or dollop of sour cream (optional). Serve immediately.

Nutritional Facts Panel

Mutrition Facts

1 5erving:
Calories 485
Satursted Fat B.OE

Sodium Bldmg



https://pepsicoschoolsource.com/brands/walking-taco/walking-taco-fritos-original-corn-chips-15oz
https://urldefense.proofpoint.com/v2/url?u=https-3A__nam11.safelinks.protection.outlook.com_-3Furl-3Dhttps-253A-252F-252Fwww.landolakesfoodservice.com-252Fproducts-252Fsauces-252F00034500399463-252F-26data-3D04-257C01-257CKSwan-2540landolakes.com-257Cc3535e7b36d940e8dc2f08da02121832-257C21ab97d78e754056826b9d8ec665c5a3-257C0-257C0-257C637824573984307311-257CUnknown-257CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0-253D-257C3000-26sdata-3D-252B9SS3CiFQ05DMIPhxbTIy-252FNDQMuk2Pp6yrpCvC68lOw-253D-26reserved-3D0&d=DwMGaQ&c=l0Se2EoYzVDuQxIIfySraQ&r=iDdpZz2onb0X4TJR_TWIl3tKwP7cUJZDsPa0Op9y-Qs&m=ny4vaNv9hVgO0NpPhh5ENsQK6VqajXPOr9WhSQixrrzp0kI9ZQLQr92Ii2ijrgra&s=AVca__x5xuNd-14IZunrhnQny3trWuGIeHKCmYy5BHQ&e=

