Recipe for: Zucchini Nachos

By: Cyndy Schimke July 10 2011 Market Recipe Winner!)

Ingredients

Tortilla Chips

Fresh Salsa

Diced Avocado

1 Zucchini (or half if it’s a huge)
1 can black beans, drained

1 1/2 cup corn (frozen or fresh
cooked)

Salt and Pepper to taste

1/4 tsp cumin

pinch chili powder

Grated cheese —jack, pepper jack,
or cheddar

Directions

Preheat oven or toaster oven to 425 degrees F.
Line a pan with foil and spray with spray oil.
Layer chips on the pan.

Grate zucchini. Toss zucchini through chili powder. Sprinkle
over a layer of tortilla chips.

Grate cheese on top of veggie mixture. Use however much
you like, | probably used about 3/4 c. Place pan in oven and
cook until cheese is melted and all bubbly.

Top with fresh salsa and diced avocado.
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