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CLASSROOM RESOURCES 

 
 

Vegetarian Nachos with Butternut Squash 

Grades K-3 
 

Note to Educator 
Use these materials to prepare for your classroom’s online virtual fieldtrip with LA Plaza!   
 
Prepare materials in advance and have students follow along to the live workshop demonstration.  
Students can also observe the demonstration, ask questions, and try the workshop activity as a separate 
classroom or homework assignment. 
 
Explore the Educator Resources and Student Resources in this packet to learn more about the fieldtrip 
topic. Use these resources to scaffold learning for your classroom.  
 
 

Overview 
CRUNCH! Nachos are a perfect anytime snack! Did you know you can substitute certain ingredients in 
your favorite nacho recipe with healthy vegetarian options? Students will explore vegetarian ingredients 
and how they can be included in recipes to make healthier food choices. 
 
 

Culinary Workshop 
Vegetarian Nachos with Butternut Squash 
Recreate an all-time favorite snack using vegetarian ingredients. Students will learn how to make 
vegetarian nachos using butternut squash! Prepare materials ahead of time and have students follow 
steps along to the live demonstration.  
 
Caution 
Make sure to remind students about any allergies and sensitivities to new ingredients and foods. This 
workshop includes jalapeño peppers, which should be handled properly to avoid contact with oils that 
can irritate skin and eyes. 
 
 

Materials 
 

Materials 
for one classroom 
(40 or less students) 

 

 2 large containers of  

cherry tomatoes 

 4 bunches of green onions 

 2 large butternut squash, 

shredded 

 2 thirty-oz. cans of vegetarian 

refried beans, warmed 
 

 

 

 1 jug of water to use for cooking 

beans in slow cooker (beans will 

need to be a bit runny) 

 2 bags of organic tortilla chips 

 5 avocados 

 1 large can of jalapeño slices 

(optional) 
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 40 small plates or food boats 

 40 plastic knives 

 40 large disposable plates 

 slow cooker 

 1 large serving spoon  

 1 roll of paper towels  
 

 

Ingredients 
for one student 

 

 3-4 cherry tomatoes  

 1 green onion 

 1 cilantro stem 

 1 small portion of shredded 

butternut squash 
 

 

 1 large spoonful of warmed 

vegetarian beans 

 1 handful of tortilla chips 

 1 slice of avocado 

 3-4 jalapeño slices (optional) 

 
Kitchen Utensils for 
one student 

 

 1 small plate or food boat 

 1 plastic knife 
 

 

 1 large disposable plate 

(to use as cutting mat) 

 1 paper towel 
 

 
 

Workshop Procedure - Preparation 
1. Educator: Heat the refried beans in a slow cooker. 

• Practicing kitchen safety, carefully add water to dilute and make the beans runny. 

 

2. Educator: Cut open and shred the butternut squash. 

 

3. Students: Use the plastic knife to: 

• Cube the avocado. 

• Dice the cherry tomatoes. 

• Finely chop the green onion.  

• Tear the cilantro leaves from the stem and chop. These will be used as a garnish. 

 
 

Workshop Procedure – Nacho Time! 
1. Place a small amount of chips in a small bowl, then: 

• Carefully pour a large spoonful of warm beans. 

• Sprinkle shredded butternut squash on top of the beans. 

• Add the diced tomatoes, green onions, and avocado. 

• Sprinkle cilantro over all the ingredients. 

• Optional: Top off with jalapeno slices and enjoy! 
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Reflection 
 

Have students reflect on this workshop work by asking the following:  
 

1. Snacks are a great way to energize our body when it feels an urge to eat. Most of the time we 
search for foods that are fast and accessible without considering if it is healthy or not.  
 

• What are some ways we can we make snack time healthier?  

• What healthy ingredients would you choose? 
 

 

Students can share responses with each other in small groups or as part of a large class discussion. 

Students can also write responses to these questions and share with the class as part of a class 

presentation. 

 

 

Extended Learning  
 

Explore the following extended learning opportunities to this activity: 
 

1. Encourage students to create a healthy snack chart with healthy options for one week. 
Prompt students to think about snacks they can easily prepare and have strong nutritional 
value, emphasizing fruits, vegetables, grains, and healthy drinks. 
 

2. Ask students to work together with a parent or guardian to plan a visit to a local supermarket 
or farmer’s market. Empower students to make a shopping list of organic ingredients for their 
shopping trip. 

 

 
 

Resources for Educators  
Blitz, Matt. “The Legendary Tale of Nachos.” Food & Wine. August 2016. 
https://www.foodandwine.com/news/legendary-tale-nachos-0. 
 
“Healthy School Snacks.” Center for Science in the Public Interest. https://www.cspinet.org/protecting-
our-health/nutrition/healthy-school-snacks. 
 
Jinich, Pati. “The Original Nachos Were Crunchy, Cheesy and Truly Mexican.” The New York Times. 
October 2020. https://www.nytimes.com/2020/10/29/dining/nachos-recipes.html. 
 
Sweeney, Erica. “How to Teach Children About Healthy Eating, Without Food Shaming.” The New York 
Times. April 2020. https://www.nytimes.com/article/kids-healthy-eating-habits.html. 
 
 

Resources for Students  
My Plate: Kids. United States Department of Agriculture. https://www.myplate.gov/life-stages/kids. 
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