
Ingredients:

2 cups cooked brown rice  
15 ounces black beans rinsed 
15 ounces pinto beans rinsed 
1/2 cup chopped tomatoes about 1 three inch tomatoes 
1/2 cup chopped onion about ½ a three inch onion 
1/2 cup chopped cilantro  
1/2 cup jalapeno chopped mild nacho, slices 
3 tablespoons cornmeal  
Himalayan pink salt to taste, I used 1 teaspoon 
gluten  
burger buns  
cheese sauce • Ultimate 
guacamole  
salsa • Easy Fresh Mexican 
vegan sour cream  
jalapeno nacho slices 
tortilla chips  
lettuce  

The Ultimate Mexican Nacho
Burger

Yield: 8 min
Total Time: 85 min

Recipe from: https://www.recipeschoose.com/recipes/authentic-mexican-nacho-recipe

https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/authentic-mexican-nacho-recipe

