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Heart Healthy Recipe 


	Number of Servings_2: 3
	Calories_2: 488
	Fat_2: 28g
	Carbs_2: 19g
	Cholesterol_2: 147mg
	Sodium_2: 0g
	Fiber_2: 3g
	Protein_2: 40g
	Recipe Name_2: Veggie Chicken Nachos
	Ingredients_2: 1 lb. mini bell peppers1 lb. ground chicken1 Tbsp. chili powder1 tsp. each salt, oregano, garlic powder, cumin, onion powder, paprika, olive oil1 cup colby jack cheeseCilantro, onions, avocado
	Directions_2: 1. Line baking sheet and preheat oven to    400 degrees.2. Prep and slice peppers.3. Combine meat, spices, and herbs. Sauté     in olive oil for 8-10 minutes.4. Spread peppers onto baking sheet. Top     with meat and cheese. Bake 10 mintues.5. Top with cilantro, onions, and avocado.


