
Healthy Recipe of the Week 
Use Organic ingredients whenever possibleUse Organic ingredients whenever possibleUse Organic ingredients whenever possibleUse Organic ingredients whenever possible. 

 
 

Bell Pepper Nachos 
From www.mincerepublic.com 

 

 

 

1 lb ground beef 

3 cups sliced bell pepper (into chip sizes) about 3 big bell peppers 

1 cup onion, chopped 

¼ cup salsa of choice 

½ cup cherry tomatoes 

1 avocado 

½ cup shredded cheese 

1 lime 

2 tbsp green onion 

2 tbsp cilantro 

1 tbsp olive oil 

1 tbsp red wine vinegar 

*favorite nacho toppings 

 

1. In a bowl, add ¼ cup onion, cherry tomatoes, green onion and cilantro. Add red wine vinegar 

and salt and pepper, to taste. Set aside. 

2. In another bowl, add avocado and mash with a fork. Add in ¼ cup onion, and juice of lime. Set 

aside. 

For the meat:For the meat:For the meat:For the meat:    

3. In a pan over medium heat, add 1 tbsp olive oil. Add onion and cook, stirring occasionally, until 

onions begin to get translucent, about 5 minutes. Add in ground beef. 

4. Using a spatula, break up ground beef in pan. Cook until no longer pink, about 8-10 minutes. 

Stir in salsa and let simmer for 5 minutes. 

To assemble:To assemble:To assemble:To assemble:    

5. Preheat oven to 350 degrees. Lay out Bell Pepper Slices and put in oven for about five 

minutes. 

6. Take out of oven then cover with meat mixture. Add cheese on top and any other toppings you 

want heated. 

7. Cook for 10 minutes until cheese has melted. 

8. Take out of oven and top with all your favorite toppings including the pico de gallo and 

guacamole. (Try sour cream, Greek yogurt, extra cilantro, olives, jalapenos, etc. 

 

 

You could easily substitute the ground beef for ground turkey or even ground pork. 
 


