
- 250g fresh strawberries
- ¼ small red onion (about 30g)
- 2 tbsp fresh coriander, finely chopped
- 1 tbsp fresh lime juice
- 40g feta cheese
- Small pinch of salt
- Optional: a small pinch of mild chilli flakes
- Plain tortilla chips, to serve

Ingredients
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Strawberry & Feta Salsa

A fresh, sweet and savoury salsa that's delicious with crunchy tortilla chips.
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Method

1. Remove the tops from the strawberries and finely dice
them.
2. Finely dice the red onion and chop the coriander.
3. Add the strawberries, red onion and coriander to a bowl.
4. Squeeze over the lime juice and gently mix.
5. Crumble in the feta and carefully fold through.
6. Add a tiny pinch of salt and chilli, if using. Taste and
adjust if needed.
7. Serve with plain tortilla chips and enjoy!

Foodie tip: The combination of sweet strawberries, salty
feta, fresh coriander and zingy lime creates a delicious
balance of flavours. Try it with different berries too! It goes
great with Cajun Salmon or Shredded Chicken tacos!

Strawberry & Feta Salsa



Cinnamon Nachos

- 6 small flour tortillas
- 1 tbsp melted butter
- 1 tbsp caster sugar
- ½ tsp ground cinnamon

Cheesecake Dip

- 100g full-fat soft cream cheese
- 100g Greek yoghurt
- 1 tbsp honey
- ½ tsp vanilla extract

Berry Topping

- 100g strawberries
- 75g raspberries
- 50g blueberries or blackberries
- Optional: fresh mint to decorate

Ingredients
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Berry Cheesecake Nachos

Crispy cinnamon tortilla chips topped with creamy cheesecake dip and fresh berries.
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Method

1. Make the cinnamon nachos: Preheat the oven to 180°C.
Cut the tortillas into triangles and arrange on a lined baking
tray.
2. Lightly brush with melted butter and sprinkle with the
cinnamon and sugar.
3. Bake for approximately 5–7 minutes, until lightly golden
and crisp. Keep an eye on them as they can brown quickly.
Allow to cool.
4. Make the cheesecake dip: Mix the cream cheese, Greek
yoghurt, honey and vanilla together until smooth and
creamy.
5. Prepare the berries: Hull and chop the strawberries.
Leave the smaller berries whole or roughly chop if needed.
6. Assemble: Arrange the cinnamon tortilla chips on a plate
or sharing board. Add spoonfuls of cheesecake dip and
scatter over the fresh berries.
7. Finish with a little fresh mint, if desired.

Foodie tip: Try different combinations of berries and
experiment with the sweet, creamy and crunchy textures.
You could also drizzle over a little melted chocolate for an
extra treat!

Berry Cheesecake Nachos


	Foodie tip: Try different combinations of berries and experiment with the sweet, creamy and crunchy textures. You could also drizzle over a little melted chocolate for an extra treat!

