
NACHO 
CHIPS

2 3/4 cups (680g) Potato Chips, Skin-On

½ cup cheddar cheese, grated

½ cup monterey jack cheese, grated 

½ cup pico de gallo

3 green onions, thinly sliced

2 tbsp sour cream

This recipe makes for a satisfying main or shareable appetizer! 
This crispy dish is sure to satisfy customers’ cravings.

1	 Place chips into fryer at 350˚F (180˚C) and fry for 4-4 1/2 minutes.
2	 Layer chips on a baking sheet and cover with grated cheese.
3	 Place under a broiler until cheese is fully melted.
4	 Slide chips onto serving dish and top with Pico de Gallo, green onions and sour cream. 

DEEP FRY CHIPS, SKIN-ON
TEMP: 350˚F (180˚C)      COOK TIME: 4-4 ½ min.       YIELD: 4 servings

* Source: Datassential MENUTRENDS, data as of year ending Q1 2024.

MENU VERSATILITY 
Perfect as a main dish or a side. 
They are great for sharing too!

CRAVEABLE CRUNCH 
This dish will surely satisfy 
your customers’ cravings!

+20%
Pico de gallo is one of the 

fastest growing sauce pairings 
with fries!*

CONTACT YOUR LOCAL SALES REPRESENTATIVE TO LEARN MORE TODAY

1-800-561-7945 CAVENDISHFARMS.COM


