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2 big or 4 small 
servings

gluten-free sugar-free soy-free oil-free

60 min

Intructions: 

1. Cook cubed carrots and potatoes (in one pot) until soft.
2. While the carrots and potatoes are cooking chop finely tomatoes, 

onions and cilantro and mix in a bowl.
3. Measure up and add all the ingredients for the cheese dip into the 

blender (skip the salt, add salt at the end).
4. When carrots and potatoes are cooked, strain them and add into 

the blender. Blend it all until smooth. Taste your cheese, add salt 
to your own preferences and add more jalapeños or jalapeño wa-
ter if needed (if you do so, blend again).

5. Heat up nachos in the oven.Place nachos on the plate. Pour your 
cheese dip over the nachos, cover with chopped tomatoes, on-
ions and cilantro, sprinkle with nuts and few splashes of Mexican 
sauce. Decorate with some cilantro and jalapeños.

6. Serve immediately!

Notes & tips:

1. Arrowroot powder: skip if you must. You can use instead some tapioca flour, rice flour or corn starch.
2. Jalapeños and jalapeño water: start with the amount mentioned in ingredients list, as it really depends on your 

jalapeños and on your preferences for spicy foods. You can add slowly more if you like. Remember to blend each 
time you add more to your dip!

Ingredients: 
 
300 g of your favorite vegan nachos 
 
Cheese sauce: 
1 cup of cubed potatoes 
½ cup of cubed carrot 
 
½ tsp of lemon juice 
¼ cup of nutritional yeasts 
½ cup of water 
¼ cup of cashews 
1 jalapeño (or more - read tips) 
1 tsp of water from the jar of jalapeños 
1½ tsp of arrowroot powder 
1½ tsp of tomato paste
3 g (1 tsp) of onion powder 
salt 
 
Toppings: 
2 tomatoes 
2 red onions 
15 g of fresh cilantro + some for decora-
tion 
½ of peanuts (roasted, unsalted) 
few splashes of Mexican sauce (store 
bought)


