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Turkey Bacon Chili Dog Nacho Avalanche: The
Ultimate Game Day Smash

When it comes to epic party food, this
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INGREDIENTS

� Base:

� 1 bag tortilla chips (12 oz)

� 4 all-beef hot dogs, sliced into bite-size pieces

� 1 cup cooked turkey bacon, chopped

� 1‰ cups shredded cheddar cheese

� 1 cup shredded mozzarella cheese

� 1 tbsp olive oil (for sautØing)

� Quick Beef Chili:

� ‰ lb ground beef

� ‰ small onion, diced

� 1 clove garlic, minced

� 1 tbsp tomato paste

� ‰ cup tomato sauce

� ‰ tsp chili powder

� ‰ tsp cumin

� Salt and pepper to taste

� Optional Toppings:

� Sour cream

� Jalapeæos

� Diced red onions

� Scallions

� Chopped tomatoes

� Mustard drizzle

DIRECTIONS

1. Make the Chili: Heat olive oil in a skillet over
medium heat.

2. SautØ diced onions until soft, then stir in garlic
for 30 seconds.

3. Add ground beef and cook until browned. Drain excess
fat.

4. Stir in tomato paste, tomato sauce, chili powder,
cumin, salt, and pepper.

5. Simmer 5-7 minutes until thick and meaty.

6. Prep the Meats: In a skillet, lightly brown hot dog
slices until crisp. Set aside.

7. Cook turkey bacon until crispy, then chop into small
pieces.

8. Build the Nacho Avalanche: Preheat oven to 375°F
(190°C).

9. On a large sheet pan, layer half the tortilla chips.

10. Sprinkle half of the cheddar and mozzarella over
chips.

11. Add half of the chili, turkey bacon, and hot dog
slices.

12. Repeat with remaining chips, cheese, chili, and meats
for the second layer.

13. Bake & Finish: Bake for 8-10 minutes, or until cheese
is bubbling and fully melted.

14. Remove from oven and pile on optional toppings like
jalapeæos, mustard drizzle, or chopped scallions.
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TIPS FOR SUCCESS

Build in layers so every bite gets some meat, cheese, and chili.

Pre-crisp hot dogs and bacon for max texture contrast.

Add toppings right before serving to keep things fresh and crunchy.

Make chili ahead for faster assembly on party day. ?

More recipes: ChefManiac.com
Original recipe: https://chefmaniac.com/turkey-bacon-chili-dog-nacho-avalanche-the-ultimate-game-day-smash/
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