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INGREDIENTS

•	 500g potatoes, thinly sliced (or cut into wedges)

•	 2–3 tbsp olive oil

•	 Salt and pepper, to taste

•	 Optional: 1 tsp smoked paprika or chili powder

FOR THE TOPPINGS

•	 150g shredded cheese (cheddar, mozzarella, or a mix)

•	 100g cooked bacon bits, chorizo, or shredded chicken 		
	 (optional)

•	 1 small red onion, finely chopped

•	 1–2 tomatoes, chopped or use a spoonful of salsa

•	 1–2 jalapeños, sliced (optional for spice)

•	 Sour cream, guacamole, or salsa for serving

•	 Fresh coriander or spring onions for garnish

 
	

METHOD

1. Preheat the oven: 
200°C (400°F) / Gas Mark 6

2.	 Prepare the potatoes: 
Toss the potato slices or wedges with olive oil, salt, pepper, and 
optional paprika. 
Spread in a single layer on a baking tray. 
Bake for 20–25 minutes until golden and slightly crispy.

3.	 Assemble the nachos: 
Remove the tray from the oven. 
Sprinkle the baked potatoes with cheese, onion, bacon/
chicken, tomatoes, and jalapeños.

4. Melt the cheese: 
Return to the oven for 5–10 minutes until the cheese is melted 
and bubbling.

5.	 Serve: 
Garnish with sour cream, guacamole, and fresh coriander or 
spring onions. 
Serve hot as a snack, appetiser, or side dish.

Markies – Potato nachos
SERVES 2-3 • PREP: 10 MINUTES • COOK: 35 MINUTES

  Vegetarian
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POTATOES


