
Loaded Sweet Potato Nachos

Ingredients
Recipe serves

2 Dinner Dishes / 4 Appetizer Dishes

Ingredient Amount

Sweet Potatoes, thinly sliced 2 whole

Olive Oil 1 tbsp

Salt and Pepper dash

Olive Oil 1 tsp

Bell Pepper, chopped 1 whole

Red Onion, diced 1/2 whole

Ground Turkey 1 lb

Hatch Green Chiles, diced 1 can, 4 oz

Garlic, minced 1/2 tsp

Garlic Powder 1/4 tsp

Paprika 1/4 tsp

Cumin 1/8 tsp

Black Pepper 1/4 tsp

Cayenne 1/4 tsp

Flour 1 tsp

Romaine Lettuce, chopped ~1 cup

Tomatoes, chopped 1/2 cup

Football season is back and so are the football halftime foods, 
but that doesn’t always mean we have to gorge ourselves with 
all the heavily processed foods. There are many healthy ways to 
enjoy the football games, such as with this loaded nacho game 
changer. Not much has changed in this classic dish, just 
substituting the chips for some nutrient dense sweet potatoes and 
fresh vegetables.  
-Pairs incredibly well with some guacamole, sour cream, salsa, 
or hot bowl of  chili on a chilly football game day. 

Recipe
1. Pre-heat the oven to 385 degrees fahrenheit and line 

a baking sheet with aluminum foil. Place the sliced 
sweet potatoes flat on the baking sheet and brush 
each with a thin layer of  olive oil. Sprinkle with salt 
and pepper and bake for about 15 minutes or until 
soft and cooked through.  

2. While the sweet potatoes are cooking, place a sauté 
pan over medium heat and begin to warm the olive 
oil. Place the chopped bell pepper and red onions in 
the pan to lightly sauté. When they are slightly soft, 
transfer them into a separate bowl.  

3. In the same sauté pan, add the ground turkey, green 
chiles, and garlic. Once it starts to cook, begin 
breaking up the meat with a wooden spoon into 
smaller pieces. Sprinkle in the garlic powder, paprika, 
cumin, black pepper, cayenne, and flour. Mix until all 
the spices are evenly incorporated. 

4. After the ground turkey is fully cooked, begin 
assembling the dish. Place the cooked sweet potatoes 
on bottom, layered with lettuce, cooked peppers/
onions, ground turkey meat, and tomatoes on top. 

**Add your favorite drizzle of  sauce on top,  

guacamole, or salsa for an added bonus!
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