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in the kitchen

food  
+ stuff

rotisserie 
chicken 
nachos 

RECIPE ON THE 
NEXT PAGE.

It’s always a party when  
you serve nachos. Olé!

spoon and 
ramekin 

Mepra Fantasia 5-piece 
flatware set, $78,  

perigold.com; Colorwave 
ramekins, $17 for a set  

of 2, noritakechina.com

napkins and 
tablecloth 

Color Theory paper napkins,  
$5.50 for 20, casparionline.com; 

Texture tablecloth, $89,  
roostery.com

Avocado sauce 
to drizzle on top
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juicer
Bamboo 

citrus juicer in 
lagoon, $14, 
by-ekobo.usknife

Bodega stainless steel 
and plastic knives, $28 

for a mixed set of 3, 
anthropologie.com

plates
Pippa 6"-diameter 
stoneware plates, 
$60 for a mixed 
set of 12 (comes 

with plate stand), 
crateandbarrel.com

blender
 K400 56-ounce 

plastic and 
metal blender in 
pistachio, $250, 
kitchenaid.com

cutting board
6" x 12" maple cutting 
board in mustard, $47, 

forthehost.etsy.com

margarita 
glass

Rae Swirl margarita  
glass, $14,  

crateandbarrel.com

herb preserver
10"H x 4"-diameter glass  

herb keeper, $24, 
uncommongoods.com

avocado tool
Chef’n Avoquado 4-in-1 stainless 

steel and polypropylene tool, $10, 
surlatable.com

rotisserie chicken  
nachos
1 small ripe avocado 
1/4 cup low-fat sour cream
1 cup cilantro leaves
4  tablespoons fresh lime juice  

(from 2 limes)
2  cups shredded white meat  

rotisserie chicken 
1  tablespoon extra-virgin olive oil
8 ounces unsalted tortilla chips
6 ounces monterey jack cheese
1 cup frozen corn kernels, thawed
4  plum tomatoes, cut into 1/4-inch  

pieces
1  small jalapeño pepper, thinly sliced 

(optional)

1. Heat broiler. Line a large broiler-
proof rimmed baking sheet with 
nonstick foil.

2. In a blender, puree the avocado, 

sour cream, 1⁄2 cup cilantro,  
2 tablespoons lime juice, and 1/4 cup 
water until smooth; set aside.

3. Roughly chop the remaining 1⁄2 cup 
cilantro and transfer to a bowl. Add 
chicken, olive oil, and the remaining 
2 tablespoons lime juice, and toss to 
combine.

4. Arrange the chips in a single layer 
on the prepared baking sheet. Sprinkle 
half the cheese, then the corn on top. 
Broil until cheese melts, 1 to 2 minutes.

5. Scatter the chicken and the 
remaining cheese on top and broil 
until the cheese melts, 1 to 2 minutes 
more. Top with tomatoes and jalapeño 
pepper (if using), then spoonfuls of the 
avocado dressing.

FOR ADDITIONAL SOURCES, SEE PAGE 118.


