
Loaded Blue 
Corn Turkey 
Nachos 
from Jathan & Heather 

 
PREP: 10 minutes 
COOK: 15 minutes 
 
INGREDIENTS 
 

• 1 Tablespoon extra-virgin 
olive oil 

• 2 medium whole white onions, 
diced 

• 2 pounds ground turkey 

• ½ teaspoon chili powder 

• ½ teaspoon paprika 

• ½ teaspoon cumin 

• ¼ teaspoon crushed red pepper 
flakes 

• 1 teaspoon Kosher salt 

• ½ teaspoon ground pepper 

• 1 can (14.5 ounce) Ranch Style 
beans 

• ½ cup beef broth 

• Blue corn tortilla chips 

• 3 cups grated Mexican cheeses 

• 6 whole Roma tomatoes, diced 

• 1 whole jalapeno, diced finely 

• ½ bunch cilantro leaves, chopped 

• Juice of 1 lime 

• 1 whole avocado, pitted and diced 

• Sour cream (optional) 

 
DIRECTIONS 
 

1. Heat oil in a large nonstick skillet over medium-high heat; add 1 of the chopped 
onions. Cook it until it starts to soften, then add the ground turkey and cook the 
meat until it is totally browned. Add the chili powder, paprika, cumin, crushed 
red pepper, ½ teaspoon of the salt, and pepper and stir to combine. Add the 
beans and beef broth and stir. Reduce heat to low and simmer while you prepare 
the other ingredients.  

2. To make the Pico de Gallo, combine the other diced onion, tomatoes, cilantro, 
jalapeno, ½ teaspoon of salt and lime juice and stir. Set aside.  

3. To make the nachos, place a layer of blue corn tortilla chips on a large plate or 
platter. Top with a layer of the turkey/bean mixture, then add a thick layer of 
cheese.  

4. Microwave in 30 second increments until the cheese is melted and bubbly. (Or 
you can put it in a 325° F oven until the cheese melts.)  

5. Sprinkle on the diced avocado, a heaping spoonful of the Pico de Gallo, and sour 
cream (if desired). Serve immediately!  


