
Holy Guacamole Huevos 
Rancheros Mug (and 

Fork) Nachos  
+ Kiddy Iced Mexican Horchata

snip + tear + crack + whisk  
Using a clean pair of kid-friendly scissors, snip 1 scallion into tiny bits. Tear the leaves from 
1 stem of fresh cilantro. Crack and whisk 1 egg into a bowl.   

add + mix + snap 
Measure and add 2 T salsa to your egg and mix together. Snap 8-10 tortilla chips in 
smaller pieces and mix the chip pieces in the egg/salsa mixture to coat them.  

add + mix + pour 
To the bottom of your microwavable mug, add 3 T canned beans (no need to drain beans 
first). Add snipped scallion, a pinch of cumin, and a pinch of salt and mix. Pour in the 
egg/salsa/chip mixture.   

 holy guacamole huevos rancheros nachos 

:: recipe continued ::



peel + chop + add + mash 
Peel and chop ½ a ripe avocado. Add avocado to a bowl along with a pinch of salt, 
pinch of garlic powder, and a tiny squeeze of lime. Use a fork to mash it all 
together! Taste and adjust flavors with more salt, garlic, or lime. 

 holy guacamole  

:: continued ::

top + cover + microwave 
Top with a handful of shredded Monterrey jack or Mexican blend cheese. Cover 
your mug with a damp paper towel and microwave for 1 minute. Let rest for 30 seconds 
before microwaving for 1 final minute. Top with Holy Guacamole and Comer Bien! (eat 
well in Spanish)

fill + add + whisk 
Fill a large jar with 1 C cold water. Add 1 T rice flour, ¼ tsp vanilla extract, a pinch 
of ground cinnamon, and whisk until well incorporated.  

pour + stir + shake + pour 
Pour 1 additional C of cold water into the jar. Stir in 2 T sweetened condensed 
milk and a pinch of sugar. Screw the lid onto the jar, check to make sure there are no 
leaks, and shake the jar to blend all of the ingredients. Pour over ice-filled glasses and 
SALUD (Cheers in Spanish)! 

 kiddy iced mexican horchata  



equipment list

Microwave  
Microwave-safe mug 
Large glass or plastic jar 
with matching lid (32 oz is 
a good size) 
Clean kid-safe pair of 
scissors 
Small bowl 
Optional but encouraged: 
citrus squeezer 
Whisk  

Holy Guacamole Huevos Rancheros Nachos
1 scallion 
1-2 stems fresh cilantro 
1 egg 
2 T mild salsa 
Handful corn tortilla chips 
(about 8-10 chips) 
¼ C canned pinto or black 
beans 

Metal spoon for stirring 
Fork 
Can opener 
Potholder 
Paper towel  
Measuring spoons 
Kid-friendly knife (butter knife 
works great) 
Cutting board 
Drinking glass 
Soap for cleaning hands 

shopping list

Kiddy Iced Mexican Horchata
2 C cold water 
1 T rice flour 
¼ tsp vanilla extract 
Pinch ground cinnamon 

:: continued ::

Pinch ground cumin 
2 pinches salt 
2 T shredded Mexican blend or 
Monterrey Jack cheese 
½ ripe avocado 
1 lime

2 T sweetened condensed milk 
Pinch sugar 
Ice



Eggs + Huevos Rancheros! 
★ Eggs are available year round to provide not only delicious meals on their own 

but as an essential ingredient for the many baked goods and sauces that would never be 
the same without them.  

★ Eggs are a good source of low-cost high-quality protein. 
★ The structure of humans and animals is built on protein. We rely on animal and 

vegetable protein for our supply of amino acids, and then our bodies rearrange the 
nitrogen to create the pattern of amino acids we require for things such as healing and 
repair inside the body.  

★ Yolks will be lighter or darker depending on what the chicken eats. Crack your egg 
and look at it inside your bowl. If it is deep orange, the chicken that laid the egg may have 
eaten marigold flowers! 

★ Look at the egg white to determine how fresh the egg is. A cloudy egg white means 
the egg is very fresh. The cloudiness is due to the natural process of carbon dioxide that 
hasn’t had a chance to escape through the porous shell yet. A clear egg white means the 
egg is a bit older (but still okay to eat!) 

★ Huevos rancheros means “Rancher’s Eggs” in Spanish. This comforting dish was 
served to ranch hands and farm workers as their second breakfast after their early 
morning chores. You see, when you work on a farm, you have to wake up well before 
sunrise to feed the animals, milk the goats and cows, and do other important chores.  

★ Huevos Rancheros are as popular in Mexico as pizza is in the United States. 
There are many variations of the basic version of huevos rancheros, which is made of 
fried corn tortillas and scrambled or fried eggs with a tomato–chili sauce.  

★ Huevos Rancheros is colored like the Mexican Flag. It’s hard to see this in a mug, 
but when the dish is served on a plate, you can see the Red, White and Green as on the 
flag in the tomato sauce (red), egg (white), and cilantro (green). 

★ We’re adding guacamole, beans, and scallion to ours today! Instead of fresh corn 
tortillas, we’re going to use chips! Corn chips are basically fried corn tortillas. 

★  

★  

 fun  food  facts

:: continued ::



Time for a laugh! 

What do you call nachos that aren’t yours? Nachos! 

What kind of cheese doesn’t belong to you? Nacho cheese 

What do chickens grow on? Eggplants! 

What did the chicken say when it laid a square egg? “Ouch!" 

What did the egg say to the other egg? 
 Let's get cracking! 

Why did the eggs cross the road?  
To get to the Shell Station! 

Why shouldn't you tell an Easter egg a good joke? 
 It might crack up! 


