
                                                                                                       

Keto Nacho Chips 

   
6 30min 20min 10min 

Ingredients 

175g almond meal 

 30g tasty cheese 

 30g parmesan cheese 

 1 large egg 

 ¼ tsp garlic powder 

 ¼ tsp ground cumin 

 ¼ tsp ground paprika 

 

 

 

 

 

 

 

 

 

 

Macros Per Serve  
Calories - 230  I  Fat – 19.8g 
Net Carbs - 1.3g  I  Protein - 10g 

 



                                                                                                       

C Conventional Method  

1 Preheat the oven to 180°. 

2 Grate the cheeses and place in a medium sized 
mixing bowl. 

3 Add remaining ingredients and combine well. 

4 Turn out dough onto a piece of baking paper. Cover 
with another piece of baking paper and roll out with 
a rolling pin. You want this to be really thin - around 
3mm is perfect. The thinner it is, the crispier it will 
be. 

5 Once the nacho chip dough has been rolled out, 
remove the top layer of baking paper and gently run 
a knife along to cut it into the chip shapes you would 
like. You don’t have to cut all the way through here. 
Once it’s cooked it will break apart easily. 

6 Move the dough onto a baking tray, leaving it on the 
bottom sheet of baking paper, and place the tray in 
the oven. Cook for 20 mins or until crispy. 

7 Remove from the oven and allow to cool slightly 
before breaking apart. 

 

Thermomix Method  

1 Preheat the oven to 180°. 

2 Place cheeses for in the Thermomix bowl and grate 
for 8 sec/sp8. 

3 Add remaining ingredients and mix for 30 sec/sp3. 

4 Turn out dough onto a piece of baking paper. Cover 
with another piece of baking paper and roll out with 
a rolling pin. You want this to be really thin - around 
3mm is perfect. The thinner it is, the crispier it will 
be. 

5 Once the nacho chip dough has been rolled out, 
remove the top layer of baking paper and gently run 
a knife along to cut it into the chip shapes you 
would like. You don’t have to cut all the way through 
here. Once it’s cooked it will break apart easily. 

6 Move the dough onto a baking tray, leaving it on the 
bottom sheet of baking paper, and place the tray in 
the oven. Cook for 20 mins or until crispy. 

7 Remove from the oven and allow to cool slightly 
before breaking apart. 

 
 


