Crock Pot Nacho Fries

I remember as a kid going to diners and cute little
restaurants with good homecooking and a little grease on
everything. It was always a treat to get something smothered
or covered or dipped or drizzled. I don’'t usually eat a lot
of fried and greasy, especially not in the crock pot, but
today it just sounded good. I’'m serving my crock pot dish with
a side salad and low-cal dressing. Maybe if I wash it down
with a Diet Coke it will just cancel out the bad stuff.

One of my favorite appetizers from my youth was “not-so-
fries”"— it was cheese and bacon and sour cream on top of
silver dollar shaped french fries. The fried coins were coated
in toppings and best when shared with friends! I also really
like bar food like nachos— again with the cheese covered
goodness! My other favorite food isn’t as unhealthy, but I
really like pita and tzatziki sauce. There 1is something about
the cold, creamy cucumber that becomes highly addictive. As
you can probably conclude, I am completely food-oriented, so
most of my memories include visual and culinary associations.

So, it is now my intention to combine three of my favorite
snack foods in one amazing crock pot side dish. Enjoy!

1 lb. bag frozen french fries
1 c. shredded cheddar cheese
1/2 c. frozen corn kernels

2 oz. jarred jalapeno slices
4 o0z. salsa

toppings:

sour cream
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1/2 English cucumber, peeled, sliced and quartered

Coat crock pot with non-stick spray. Spread frozen french
fries in bottom of pot, layer with ingredients. Cook on high
for 2 hours. Serve with a dollop of sour cream and
some cucumber. Feel free to use a fork or your fingers to
consume!



