Hot Pastrami &
Swiss Nachos

INGREDIENTS

e 1bag TOSTITOS® Original Restaurant Style
o 1Y% Ibs pastrami (not sliced)

e 2tbsp browndeli mustard

e 2 cups grated swiss cheese

e 4 dlicesrye bread

e 2tbsp melted butter
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e 1 cup dill pickledlices
PREP TIME = COOK SERVES

10min ™ 6-8
20min HOW TO MAKE
DIRECTIONS
FEATU RI N G e |f pastrami is cold, wrap in 3 layers of plastic wrap and warm

for an hour in ssmmering water (not boiling).
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e Cut 4 dlices of rye bread into chunks and pulse in food
processor until broken down to coarse breadcrumbs (no large
pieces remaining, but not too fine). Toss in bowl with melted
butter and caraway. Place on baking sheet in 325°F oven for 15
minutes until golden brown. Remove and set aside.

e To build nachos: Cut hot pastrami in 1/2-inch chunks and toss
in bowl with deli mustard.

e Arrange layer of TOSTITOS® on platter, top with half of the
pastrami, and sprinkle with half of the cheese. Repeat with
another layer.

e Placein 400°F oven for 3-4 minutes until cheese is melted.

o Scatter pickle slices overtop, sprinkle with bread crumbs, and
serve.


https://www.tostitos.com/products/tostitosr-original-restaurant-style

