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The Ultimate Nacho-Cheese Slow Cooker Dip 

            

INGREDIENTS 
 

Spice Mix: 
• 1 Tbsp. Cayenne Pepper 

• 1/4 Tsp. Garlic Powder 

• 1/4 Tsp. Onion Powder 

• 1/4 Tsp. Crushed Chilli Flakes 

• 1/4 Tsp. Mixed Herbs 

• 1/2 Tsp. Paprika 

• 1 ½ Tsp. Ground Cumin 

• 1 Tsp. Sea Salt 
• 1 Tsp. Black Pepper 

Rest of the Ingredients: 
• 500g Lean Mince 

• 1 Large Onion, Chopped 

• 1 Green Pepper, Chopped 

• 2 Small/Medium Chillis 

• 1 Beef Stock Pot (or Cube) 

• 2 Tbsps. Cornstarch 

• 2 Cans Diced Tomato and Chilli Mix 
 

Rest of the Ingredients (Cont): 
• 2 Cups Cheddar Cheese, Grated (or More) 

• 1 Cup Mozzarella, Grated (or More) 

• Black Olives, De-Pipped 

• 2 Tomatoes, Diced 

• Chives, Diced 

• 2 Garlic Cloves, Crushed 

• Nacho Chips/Tacos, Wraps or Salted 
Biscuits 

• Guacamole and Sour Cream (Optional) 
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INSTRUCTIONS: 
#1 Measure out all the spices and place into a small bowl; mix the spices so that it is well-combined. 

#2 Chop the onion and green pepper; and de-pip the olives. 

#3 De-seed the two chillis and chop it up; then either finely chop the garlic or prepare them for the garlic press 

(you can then just pulverise them over the mince when the time is right). 

#4 Add a dash of olive oil in a skillet and brown the beef mince. 

#2 Add the chopped onion, crushed garlic and chilli and cook until soft.  

#3 Throw the mix into slow cooker (*if you don’t have one follow the instructions below), add the canned diced 

tomato and chilli, the beef stock pot, the green peppers, the spice mix and the cornstarch. And mix it all up! 

#4 Once combined, cook covered on high for three hours (or on low for five hours) in your slow cooker. 

#5 Once cooked; add half of the cheese in and stir. 

#6 Top with remaining cheese and cook for ten minutes (or until the cheese is melted).  

#7 Sprinkle with chopped fresh tomatoes, olives and chives. 

#8 Serve over nachos, tacos, salt crackers or the like. And serve with sour cream and guacamole if you please. 

 

*If you don’t have a slow cooker, follow the recipe until before throwing all of the stuff in the slow cooker; 

then if you are working in a skillet that can go in the oven, add all the ingredients as indicated above (the 

cornstarch, the beef broth, the spices, the tinned tomatoes and half the cheese) and stir. Throw in the remaining 

cheese and loosely cover with tinfoil and bake for about 30 minutes (at about 180˚C). Garnish with the olives, 

chives and chopped tomatoes. 

 


