Kid-Created 11-Layered
Fiesta Nachos
+ Ultimate Guacamole +
Raspberry Limonada Rosa

kid-created 11-layered fiesta nachos

preheat + chop + slice
Grownups: Preheat oven to 400 degrees F. Chop or slice all of the vegetables you’ve
chosen into bite-sized pieces! To make it more manageable and fun for kids, separate
veggies by color. Start by chopping all red vegetables, then orange, yellow, black, white,
green, etc.

layer + sprinkle + repeat
Time to layer! Spread a single layer of tortilla* onto a parchment-lined baking sheet.
Spread one layer of tortilla chips onto the baking sheet. Sprinkle a thin layer of cheese*
over the chips. If you’re adding cooked meat, layer it now, too. Layer another round of
cheese, and your chopped veggies, and more chips. Repeat until you’ve used your
veggies and finish with a layer of cheese.
ALLERGY SUBSTITUTIONS (for those items with a * )
✴ Corn tortilla chips: sub grain-free tortilla chips OR use mini bell peppers sliced in half
✴ Cheese: sub dairy-free Daiya cheese shreds
:: continued ::

ultimate guacamole

slice + twist + pop
Using a butter knife, show kids how to form a bridge with their hands over 2 avocados
and slice the avocado lengthwise around the pit. Twist the avocado halves and pull. Pop
out the pit by squeezing the avocado half.

scoop + smash + sprinkle
Scoop the avocado flesh into a bowl and discard the skins and pits. Smash the avocado
flesh using a wooden spoon, a fork, or a potato masher. Sprinkle with a bit of salt and
juice from ½ lime.

smash + peel + mince
Smash 1 garlic clove by pressing down on the clove with the palms of your hands. Peel
away the thin layer of skin. Mince (cut into tiny pieces!) the clove and add to the avocado.

stir + taste
Stir and mix the minced garlic into the avocado and taste — add a bit of salt and lime
juice to your taste if you want! Yum!

raspberry limonda rosa

slice + squeeze + stir
Slice 8 small or 4 large lemons in half and squeeze the juice into a measuring cup.
You’ll need 1 C of juice! Scoop out the seeds, then stir in ¾ C sugar! The sugar will
easily dissolve in the lemon juice.

add + smash + stir some more
Add 6 oz raspberries to a bowl and smash using a wooden spoon, fork, or potato
masher! Add to the lemon juice and stir.

combine + stir + pour
Combine 4 C cold water, your lemon juice/raspberry mixture, and 3 C ice in a large jar
or pitcher. Pour into cups and CHEERS!
:: continued ::
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equipment list
Oven
Sheet pan - (1) 18” x 13” pan
or (2) 9” x 13” pans work well
Small mixing bowl
Measuring cups
Liquid measuring cup (like a
Pyrex)
Cutting board
Butter knives or other kidsafe knives
Parchment paper

Clean, damp dish towel
Soap for cleaning hands
Wooden spoon
Fork or potato masher
Pitcher or large jar
Paper towels
Plates, forks, glasses, napkins
for serving
Optional but encouraged:
citrus squeezer or juicer (helps
squeeze lemons for juice!)

shopping list

Kid-Created 11-Layered Fiesta Nachos
1 12oz bag corn tortilla chips
(any color!)*
8 oz bag shredded Mexican
style blend cheese OR
crumbled queso fresco*

Optional to add to nachos:
cooked sliced chicken or
steak, cooked ground beef or
ground turkey with taco
seasoning added

Choose at least 3 (with 2 vegetables!) and up to 9 ingredients from this list:
1 can black or pinto beans
1 small red onion OR ½ white
onion OR 1 bunch green
onions
1 bell pepper (any color!)
8oz cherry tomatoes
1 small zucchini
½ C canned, frozen, or fresh

½ C shredded carrots
1 small can black olives
pickled jalapeno peppers
romaine or iceberg lettuce
½ bunch cilantro
sour cream
salsa or pico de gallo

corn kernels

Raspberry Limonada Rosa
8 small or 4 large lemons
¾ C sugar
6oz fresh raspberries (or use
frozen, thawed raspberries)
4 C cold water
3 C ice

Ultimate Guacamole
2 ripe avocados
1 clove fresh garlic
Salt
½ lime

shopping list continued
ALLERGY SUBSTITUTIONS
(for those items marked with a *):
Corn tortilla chips: sub grain-free

Cheese: sub dairy-free
Daiya cheese shreds

tortilla chips OR use mini bell
peppers sliced
in half

fun food facts
Avocados + a Bit of Food History!
★

Avocados are actually a fruit! Technically, they’re considered a berry.

★

Avocado is “aguacate” (ah-gwa-KAH-tay) in Spanish!

★

Guacamole was created by the Aztecs over 700 years ago!

★

Early guacamole was made purely of avocado. The modern name derives from the
Aztec language (Nahuati) word, āhuacamolli, which literally translates to “avocado sauce”

★

Did you know that guacamole makes your brain very healthy and happy?? It’s
really true! This is because avocados have the kind of fat the brain LOVES and needs to
create memories and help you think, process, and learn.

★

When you eat avocados, your brain sings with joy!

★

Do you have a nickname? A nickname is a shortened, alternative name to a longer given
birth name OR is a familiar and sometimes funny name given to something or someone and
used instead of the real name. “Nacho” is a common nickname for “Ignacio.” Nachos were
invented about 80 years ago by a man named Ignacio. One late night, he whipped up a
quick batch using fried corn tortillas for a group of hungry women staying at a military base
in Mexico. He named them “nachos” after himself, and the rest is history!

★

It took many years for the popularity of nachos to spread, but eventually they
became so popular that an International Nacho Day was created. That day is October 21.

:: continued ::

★

Where does pink lemonade come from? There are 2 stories of origin, both
involving the circus. One tells the story of a teenage circus worker from Chicago
who accidentally dropped a bunch of cinnamon candies in a vat of lemonade, turning
the whole drink pink! The other tells of a man selling lemonade at a circus in 1857.
When he ran out of water to make a second batch of lemonade, he grabbed a bucket
of dirty water in which a performer had just washed her red-colored tights! Realizing
his mistake after the lemonade was made, the man marketed his new drink as
“Strawberry Lemonade.” Which story do you like better?

★

Just think: if you keep cooking, one of your on-the-fly inventions or kitchen
“mishaps” just may become world famous one day!

Time for a laugh!
How did the tomato court the corn?
He whispered sweet nothings into her EAR!
What did the corn say when he got complimented?
Aww, shucks!
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