Ingredients:

30-count Chick-fil-A® Nuggets (Original
or Grilled)

12 oz shredded cheese

2 cups romaine lettuce

1 8oz package fried or baked tostada
shells

1 cup pico de gallo

1 cup guacamole

¥ cup sour cream

Optional additions: cilantro leaves,
jalapefios
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* NIGHTLY NUGGETS -

Nugget Nachos
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Directions:

Wash hands for 20 seconds using soap and warm
water. If not using chicken immediately, pop in
the fridge as soon as possible after purchase and
remove once ready for prep.

1. Preheat oven to 325°F.

2. Transfer nuggets on to cookie sheets and
separate individual pieces so they are not
touching.

3. If using nuggets immediately after purchase,
skip to step 5. If removing from fridge, place
nuggets on cookie sheet into oven and cook 15-
20 minutes or until chicken holds an internal
temperature of at least 165°F for at least 15
seconds.

4. Adjust oven to 425°F.

5. Line two baking sheets with parchment paper.

6. Open tostada shell package, and gently break
each tostada shell in half. Arrange on baking
sheets in a single layer.

7. Carefully slice cooked chicken nuggets into
thirds. Then top tostada shells with cheese and
nuggets. Place cookie sheets into oven and bake
for 5 minutes. Take tostadas and break each in
half.

8. Top tostada shells with cheese and nuggets.
Place cookie sheets into oven and bake for 5
minutes.




