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Chunky Guacamole Grilled Nachos with Chicken 

For the chicken: 

1 large boneless, skinless chicken breast 
1 tablespoon taco seasoning mix (recipe here, or store-bought) 
1 cup chicken broth 
1/2 lime, squeezed 

For the chunky guacamole: 

2 medium avocados, peeled, pitted and chopped 
1 medium Roma tomato, deseeded and chopped 
1 serrano pepper, stem cut and deseeded and finely minced 
1/4 cup chopped onion 
1 tablespoon cilantro 
Sea salt and ground black pepper, to taste 

For the nachos: 

Tortilla chips 
Grated block cheddar cheese (it melts better than pre-shredded) 
Shredded chicken 
More grated cheese 
Canned black beans, rinsed and drained 
Sliced black olives, drained 
Chunky guacamole (recipe below) 
Sour cream 
Fire-roasted salsa (recipe here, or store-bought) 
Chopped green onion 

Add the chicken ingredients to a crockpot and cook on high for 4 hours. Remove chicken and shred, 
then set aside. 

Meanwhile, prepare the chunky guacamole. Add all the prepped ingredients to a bowl, then smash up 
and mix with a fork until desired consistency. Cover with plastic wrap then refrigerate. 

Preheat the grill to high heat on one side. Line a large baking sheet with foil, then layer tortilla chips in 
one layer on the foil. Spread with grated cheese, then chicken, then more cheese, black beans, and 
black olives. Slide the foil sheet onto the heated side of the grill then cover, grilling for about 10 
minutes until the bottoms of the chips are crispy. Move the nachos to the unheated side of the grill 
then cover again, grilling until the cheese has melted. 

Slide nachos back onto the baking sheet, top with chunky guacamole, sour cream, salsa, and 
chopped green onion to taste. Enjoy! 

Now here is a recipe for what to make with any leftover ingredients you have from the nachos, 
depending on the size of your family or if your teenage daughter decides she's going to a friend's 
house for dinner instead of eating your excellent nachos. 
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Mexican Tortilla Pizza 

10-inch flour tortillas 
Oil spray 
Canned black beans, rinsed and drained 
2 teaspoons olive oil 
Fire-roasted salsa (recipe here, or store-bought) 
Cooked shredded chicken (use deli rotisserie chicken or leftovers) 
Sliced black olives, drained 
Thinly sliced onion 
Jalapeño 
Grated Colby Jack cheese 

First add the black beans to a blender or food processor, then drizzle in olive oil and process until 
creamy, scraping down the sides and adding oil as needed. Set aside. 

Preheat the grill to medium to medium-low, and spray the tortilla(s) on one side and grill for about 3 
minutes, until crisp and starting to puff up on the top side. Remove to plate, then spray the non-grilled 
side with oil. Flip over, then spread the creamy beans evenly over the tortilla. Top evenly with salsa, 
shredded chicken, black olives, onion, and and cheese. 

Place back on grill, cover, and cook for about 5 more minutes until cheese is melted. You might need 
to move it to the unheated side if it's getting too crispy on the bottom and the cheese isn't melted yet. 
Add a green salad on the side, and dinner is served! 

 
 


