
Leftover
Cheeseboard
Nachos!

Ingredients
Any cheese or vegetables you
have!
I used peppers, cut up small
Cherry tomates, cut small
3 types of Swiss cheese including
the crust!
Additional: beans, chili or
jalapenos to spice it up.

Directions
Heat the grill to medium heat. In a shallow pan/dish, add a

layer of tortilla chips followed by any leftover cheese you

have, and i vegetables, i used yellow bell pepper, red bell

pepper, tomato, onion, and black beans I had from a chilli.

Repeat with the remaining chips and toppings and any

other additions you may have.  

1.

Grill for 5 - 10 minutes or until the cheese has melted. Top

with any herbs you have laying around.

2.

Nothing goes to waste with my cheeseboard nachos! Turn yesterdays cheese odds
and ends, leftover vegetables sticks, olives,  anything you have and transform them

into a delicious snack or apetiser. Get creative!


