turkey nachos
Makes 4 servings

pico de gallo:

4 small ripe tomatoes, diced
1 small white onion, diced
2 jalapeño peppers, seeded and finely chopped
½ cup packed cilantro leaves, chopped
¼ cup fresh lime juice
1 teaspoon extra-virgin olive oil
kosher salt
freshly ground black pepper

filling:

2 tablespoons olive oil
1 pound ground lean turkey breast
1½ teaspoons chili powder
1 teaspoon ground cumin
½ teaspoon garlic powder
½ teaspoon onion powder
½ teaspoon sweet paprika
¼ teaspoon dried oregano
1∕8 teaspoon salt
¼ cup water

nachos:

4 8- to 10-inch whole-wheat or whole-grain tortillas, each cut into 6 wedges
cooking spray
1 8-ounce bag shredded reduced-fat Mexican cheese blend
1 15-ounce can black beans, rinsed and drained
½ cup ripe black olives, sliced
1 Hass avocado, peeled, halved, pitted, and diced
low-fat sour cream or nonfat plain Greek yogurt (optional)
2 scallions, white and green parts, chopped (½ cup)

1. To make the pico de gallo, combine the tomatoes, onion, jalapeños, cilantro, lime juice, and oil together in a medium bowl. Season with salt and pepper.
2. For the filling, heat the oil in a large skillet over medium-high heat. Add the turkey and the chili power, cumin, garlic powder, onion powder, paprika, oregano, and salt. Cook, stirring often, breaking up the turkey with the side of a spoon, until the turkey begins to brown, about 5 minutes. Stir in the water and reduce the heat to medium-low. Cover and simmer until the turkey is cooked through, about 5 minutes.
3. Preheat the oven to 400°F. Line 2 large baking sheets with aluminum foil.
4. Spread the tortilla wedges on the baking sheets and spray with the nonstick spray. Bake until golden brown and crispy, about 5 minutes. Remove from the oven.
5. Spray a large, shallow baking dish with nonstick spray. Spread half of the tortilla wedges in the baking dish, and top with half of the cheese, half of the turkey mixture, half of the beans, and half of the olives. Top with remaining tortilla wedges, and repeat with the remaining cheese, turkey mixture, beans, and olives. Bake until the cheese melts, about 10 minutes.
6. Remove from oven and sprinkle with half of the pico de gallo and the avocado. Spoon a large dollop of the sour cream on top of the nachos. Sprinkle with the scallions. Serve immediately, with the remaining pico de gallo on the side.
