FRIED GOAT CHEESE BALLS
¾ 
cup frozen mango chunks

8 
ounces fresh goat cheese

2 
tablespoons rice vinegar or fresh lime juice

1 
teaspoon granulated sugar

1 
teaspoon whole-grain mustard

1 
teaspoon kosher salt, divided, plus more as needed

2 
large eggs

1/3 
cup all-purpose flour

2/3 
cup plain dried fine breadcrumbs

3 
cups canola or vegetable oil


Chopped fresh cilantro, for garnish (optional)

Place ¾ cup frozen mango chunks in a blender or food processor fitted with the blade attachment and let sit until thawed.

Cut 8 ounces fresh goat cheese into 12 portions (about 1 ½ tablespoons each). Roll each portion between the palms of your hands (the warmth will help compress and smooth the cheese) to form a ball. Place in a single layer on a plate and freeze for about 30 minutes. Meanwhile, make the mango sauce.

Add 2 tablespoons rice vinegar or fresh lime juice, 1 teaspoon granulated sugar, 1 teaspoon whole-grain mustard, and ½ teaspoon of the kosher salt to the blender or food processor. 
Pulse until mostly smooth. Taste and season with more kosher salt as needed. Transfer to a serving bowl.

Place 2 large eggs and remaining ½ teaspoon kosher salt in a shallow bowl and whisk to combine. Place 1/3 cup all-purpose flour in a second shallow bowl. Place 2/3 cup plain dried fine breadcrumbs in a third shallow bowl.

Working with 1 goat cheese ball at a time, dip in the flour until evenly coated. Place in the egg mixture and turn to coat, letting the excess drip back into the bowl. Place in the breadcrumbs and roll to coat. Dip again in the egg mixture, then roll in the breadcrumbs once more. Return to the plate. Repeat with remaining goat cheese balls. Freeze while you heat the oil.

Fit a wire rack over a baking sheet. Heat 3 cups canola or vegetable oil in a medium saucepan over medium heat until 350ºF, about 5 minutes.

Fry batches of 4: Add the goat cheese balls to the hot oil and fry undisturbed for 1 minute. Stir gently and fry until evenly golden-brown, 1 to 2 minutes more. Using a slotted spoon, transfer to the rack. If any of the goat cheese balls burst, gently press the cheese back inside as needed.

Garnish with chopped fresh cilantro if desired. Serve with the mango sauce for dipping.

Recipe Notes: Storage: Refrigerate leftovers in an airtight container for up to 3 days. Reheat in a low oven until warmed through.
Serves:  4 to 6

Ingredients

I love nachos, but they can easily go wrong. We’ve all had that mediocre plate of soggy chips, solidified cheese, and woefully uneven topping distribution. These nachos, however, are loaded and delicious. 

Here, the beef and beans cook together to create an easy, flavorful topping. A creamy queso sauce gets everywhere shredded cheese never could. And it’s topped with fresh pico de gallo, avocado, and sour cream. The best part: Everything gets spread out on a sheet pan for even distribution, guaranteeing the perfect bite every time.

The Anatomy of Loaded Nachos

My favorite thing about nachos is everything is customizable. You can add things you love, skip things you don’t, and there are always ways to keep things fresh.

Chips. Opt for a sturdy tortilla chip that can hold up to lots of toppings.

Beef and beans. Browned beef and pinto or black beans cook together with taco seasoning to create a hearty topping for nachos. Don’t bother draining the canned beans — the liquid acts as a thickener for the saucy mix.

Queso. A gooey cheese sauce made with cheddar cheese, American cheese, or Monterey Jack and pickled jalapeños.

Pico de gallo. The combination of fresh tomatoes, onions, jalapeños, and lime juice adds brightness to balance the richer toppings.

More toppings. Fresh cilantro, avocado slices, sour cream, and hot sauce add flavor and textural contrast.

