taco bell chips nutrition

taco bell chips nutrition is an important topic for those who enjoy fast food snacks but want to
maintain awareness of their dietary intake. Taco Bell chips, typically known as their seasoned tortilla
chips, are a popular item that many consumers pair with dips or enjoy on their own. Understanding
the nutritional profile of these chips can help customers make informed decisions regarding calories,
fat content, sodium levels, and other key dietary considerations. This article provides a
comprehensive breakdown of the nutritional facts related to Taco Bell chips, including macronutrients,
vitamins, minerals, and potential health impacts. Additionally, it explores ingredient composition,
serving sizes, and comparisons with similar fast food options. The following sections will guide readers
through a detailed analysis of Taco Bell chips nutrition to promote better dietary choices and
awareness.

Nutritional Breakdown of Taco Bell Chips

Ingredients and Their Nutritional Impact

Serving Size and Caloric Information

Health Considerations Related to Taco Bell Chips

e Comparisons with Other Fast Food Chips

Nutritional Breakdown of Taco Bell Chips

Analyzing the nutritional content of Taco Bell chips provides insight into their contribution to daily
dietary intake. These chips are primarily composed of corn, oil, and seasoning, which influences their
macronutrient profile. The key nutritional components include calories, fats, carbohydrates, protein,
fiber, and sodium. Understanding each of these elements helps consumers evaluate how these chips
fit into their overall nutrition goals.

Calories and Macronutrients

Taco Bell chips contain a significant amount of calories, primarily derived from fats and
carbohydrates. A standard serving size typically has around 140 to 150 calories. The fat content is
moderate, with approximately 7 to 9 grams per serving, including saturated fat. Carbohydrates
constitute the bulk of the remaining calories, mainly from corn. Protein content is relatively low,
usually about 2 grams per serving, which reflects the chips’ nature as a snack rather than a protein
source.

Fiber and Sodium Content

Dietary fiber in Taco Bell chips is modest, generally around 2 grams per serving. Fiber contributes to



digestive health and can aid in satiety. Sodium content, however, is notably high due to the
seasoning. A serving of these chips can contain between 200 to 300 milligrams of sodium, which is a
crucial consideration for individuals monitoring their salt intake. Excess sodium consumption is linked
to hypertension and other cardiovascular risks.

Ingredients and Their Nutritional Impact

The ingredients used in Taco Bell chips play a central role in their nutritional profile. These chips are
made from corn, vegetable oils, and a proprietary seasoning blend. Each ingredient contributes to the
overall health implications and flavor profile of the product.

Corn and Its Nutritional Benefits

Corn is the base ingredient of Taco Bell chips and provides carbohydrates and some fiber. As a whole
grain, corn contains essential nutrients such as B vitamins and antioxidants. However, the processing
of corn into chips reduces some of these benefits, concentrating calories and fats instead. The natural
carbohydrates in corn offer quick energy but should be balanced with other nutrient-dense foods.

Vegetable Oils and Fat Content

Vegetable oils used in frying or baking the chips contribute to the total fat content. These oils may
include corn oil, canola oil, or sunflower oil, each with varying amounts of saturated and unsaturated
fats. While unsaturated fats can be beneficial for heart health, the presence of saturated fats and the
frying process may increase the risk of unhealthy lipid profiles if consumed excessively.

Seasoning and Sodium Levels

The seasoning blend used in Taco Bell chips is responsible for much of the sodium content and flavor
enhancement. Ingredients such as salt, spices, and flavor enhancers elevate the sodium level, which
can impact blood pressure and cardiovascular health if eaten in large quantities. Consumers should
be aware of seasoning effects when considering their overall sodium intake.

Serving Size and Caloric Information

Understanding the serving size is essential for accurately assessing Taco Bell chips nutrition. The
nutritional values provided by Taco Bell are based on a standard serving size, which may differ from
the amount actually consumed.

Standard Serving Size

A typical serving size for Taco Bell chips is approximately 1 ounce, which translates to about 28 grams
or roughly 12 to 15 chips depending on chip size. This serving size provides a framework for
calculating calories, fats, and other nutrients.



Caloric Intake Considerations

At around 140-150 calories per serving, Taco Bell chips can fit within most daily caloric goals, but
frequent or large portion consumption can quickly increase calorie intake. This is especially relevant
when chips are combined with high-calorie dips or consumed alongside meals high in fat and sodium.

Health Considerations Related to Taco Bell Chips

While Taco Bell chips can be enjoyed as part of a balanced diet, certain health considerations should
be kept in mind. The nutritional content of these chips impacts various health aspects, from
cardiovascular risk to weight management.

Sodium and Heart Health

High sodium intake is a primary concern with seasoned tortilla chips like those from Taco Bell. Excess
sodium can contribute to elevated blood pressure and increased risk of heart disease. Individuals with
hypertension or cardiovascular conditions should monitor their consumption of such salty snacks
closely.

Fat Content and Weight Management

The fat content of Taco Bell chips adds to their calorie density, which can contribute to weight gain if
consumed in large quantities. Saturated fats, in particular, should be consumed in moderation to
maintain healthy cholesterol levels. Balancing chip consumption with physical activity and nutrient-
rich foods is essential for weight management.

Potential Allergens and Sensitivities

Some consumers may be sensitive or allergic to ingredients in Taco Bell chips, such as corn or certain
seasonings. Additionally, cross-contamination risks exist in fast food environments, so individuals with
food allergies should exercise caution and consult nutritional information before consumption.

Comparisons with Other Fast Food Chips

Comparing Taco Bell chips nutrition with other fast food or restaurant chips provides perspective on
their relative healthfulness. Many fast food chains offer similar products with varying nutritional
profiles.

Caloric and Fat Comparison

Taco Bell chips generally have a comparable calorie and fat content to chips from other fast food
chains, such as McDonald's or Chipotle. However, some competitors may offer baked or less seasoned
options with reduced sodium and fat levels.



Sodium and Ingredient Differences

Seasoning blends vary by brand, affecting sodium levels significantly. Taco Bell’s chips are
moderately high in sodium, but some fast food chips may contain more or less depending on flavor
profiles and preparation methods. Ingredients such as organic corn or alternative oils may also
differentiate nutritional quality.

Consumer Choice and Nutritional Awareness

Consumers seeking healthier options may consider portion control, dipping sauces, and overall meal
composition when choosing fast food chips. Awareness of Taco Bell chips nutrition enables better
decision-making in the context of broader dietary goals.

e Calories per serving: 140-150
e Total fat: 7-9 grams

e Saturated fat: Approximately 1 gram

Carbohydrates: Around 18-20 grams

Dietary fiber: About 2 grams

Protein: 2 grams

Sodium: 200-300 milligrams

Frequently Asked Questions

How many calories are in Taco Bell chips?

A serving of Taco Bell chips typically contains around 140 calories.

What is the fat content in Taco Bell chips?

Taco Bell chips contain approximately 7 grams of fat per serving.

Are Taco Bell chips gluten-free?

Taco Bell chips are made from corn and are generally considered gluten-free, but cross-contamination
may occur.



How much sodium is in Taco Bell chips?

A serving of Taco Bell chips contains about 210 milligrams of sodium.

Do Taco Bell chips contain any allergens?

Taco Bell chips may contain trace amounts of allergens due to shared equipment, but they do not list
major allergens like milk, eggs, or nuts as ingredients.

Are Taco Bell chips a good source of fiber?

Taco Bell chips provide about 2 grams of dietary fiber per serving, contributing to daily fiber intake.

Additional Resources

1. The Crunch Factor: Understanding Taco Bell Chips Nutrition

This book dives deep into the nutritional profile of Taco Bell chips, examining their ingredients, calorie
content, and health implications. It offers readers a balanced view of how these popular snacks fit into
various diets. With insights from nutritionists and food scientists, the book helps consumers make
informed choices without sacrificing taste.

2. Snack Smart: A Guide to Taco Bell Chips and Healthy Eating

Focused on integrating Taco Bell chips into a healthy lifestyle, this guide provides practical tips for
portion control and pairing chips with nutritious meals. It also explores the chips' macronutrient
breakdown and offers alternatives for those with dietary restrictions. Readers will find recipes and
snack ideas that enhance flavor while maintaining nutritional value.

3. From Crunch to Calories: The Truth About Taco Bell Chips

This book uncovers the truth behind the crunchy appeal of Taco Bell chips by analyzing their calorie
count, fat content, and sodium levels. It discusses the manufacturing process and how it affects
nutritional quality. The author presents scientific data alongside consumer-friendly explanations to
demystify fast-food snacking.

4. Flavor Meets Fitness: Balancing Taco Bell Chips in Your Diet

Explore the challenge of enjoying flavorful fast food like Taco Bell chips without compromising fitness
goals. This book offers strategies to incorporate these chips into meal plans that support weight
management and overall wellness. It includes expert advice on moderation, nutritional substitutions,
and mindful eating habits.

5. The Nutritional Landscape of Fast Food Snacks: Taco Bell Chips Edition

This comprehensive analysis covers the role of Taco Bell chips within the broader context of fast food
nutrition. It compares their nutritional content with other popular snack options and discusses their
impact on health over time. The book aims to educate readers on making smarter snack choices in a
fast-paced world.

6. Chip Choices: Decoding Taco Bell's Nutritional Labels

Learn how to read and interpret the nutritional information presented on Taco Bell chips packaging.
This book breaks down complex food labels into understandable segments, highlighting what each
component means for your health. It empowers consumers to become savvy shoppers who prioritize



nutrition without losing enjoyment.

7. Snack Attack: Managing Cravings with Taco Bell Chips

Addressing the psychological and physiological aspects of snacking, this book examines why Taco Bell
chips are such a popular craving. It offers techniques to manage impulsive eating while appreciating
the sensory experience of these chips. Readers will find guidance on balancing indulgence with
mindful nutrition.

8. The Science of Taste and Nutrition: Taco Bell Chips Explored

Delve into the scientific principles behind the taste and nutritional makeup of Taco Bell chips. This
book explores flavor chemistry, ingredient functionality, and the health effects of common additives.
It provides a fascinating perspective for food enthusiasts and health-conscious readers alike.

9. Fast Food Nutrition Myths: The Case of Taco Bell Chips

Challenge common misconceptions about the nutritional value of Taco Bell chips with evidence-based
analysis. This book confronts popular myths and provides clarity on what these chips really offer
nutritionally. It's an essential read for anyone seeking to separate fact from fiction in fast food
nutrition.
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taco bell chips nutrition: The NutriBase Nutrition Facts Desk Reference , 2001 From abalone
to zucchini, this easy-to-use reference provides information that helps monitor the nutritional intake
of thousands of food products.

taco bell chips nutrition: Nutrition and Family Planning , 1980

taco bell chips nutrition: Total Nutrition Victor Herbert, 1995-02-15 New myths and theories
about nutrition splash across the headlines every day. This book replaces fads and ignorance with
scientific fact, providing expert medical advice on a large variety of topics. More than 200 tables,
illustrations, and sample menus give the reader clear, authoritative information.

taco bell chips nutrition: Gold Medal Nutrition Glenn Cardwell, 2012-05-01 Expanded and
updated, the popular Gold Medal Nutrition is back and more relevant to athletes than ever. The fifth
edition sports a new look, illustrations, and current discussions of key topics, like what nutrients are
needed for peak performance, how best to plan food purchasing and how to control body fat stores
and gain muscle. Clear and concise, it is a practical resource for recreational and elite athletes,
coaches and health professionals. With the easy-to-follow format in Gold Medal Nutrition, readers
can find the advice they need in a matter of seconds. Glenn Cardwell created a resource that
contains universal principles that anyone will find useful. In a comprehensive—yet accessible—text,
Cardwell explains how to ¢ get enough protein, ¢ find the best nutritional supplements, ¢ eat to bulk
up, * select the best pre-sport meals, * drink the best fluids for sports, and ¢ travel well and avoid jet
lag. The explanations of the physiology behind fuel intake and muscle contraction will be useful to
athletes who want to gain a competitive edge in any sport. The book explains how to build
endurance and energy with the right mix of protein, carbohydrate, vitamins and liquids. Particularly
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helpful are the tips for burning fat, building muscle and losing weight safely and sensibly. Readers
will feel more confident eating out, reading food labels and even choosing supplements as they
integrate these guidelines into their daily lives.

taco bell chips nutrition: The Diet Detective's Calorie Bargain Bible Charles Stuart Platkin,
2008-04-29 Platkin, known as the Diet Detective, returns to show readers how to turn their favorite
foods into calorie bargains, with this easy-to-follow road map for healthy eating.

taco bell chips nutrition: Nancy Clark's Sports Nutrition Guidebook, 5E Nancy Clark,
2013-10-02 Boost your energy, build muscle, lose fat, and improve your performance with the
best-selling sports nutrition guide! The fifth edition includes the latest research on hydration,
vitamins, supplements, energy drinks, organic foods, and balancing carbohydrate and protein intake
for exercise and competition.

taco bell chips nutrition: Fit for the Kingdom: Physical Fitness, Nutrition and
Spirituality Pandora N. Kinard, 2015-02-27 Ready or not here it comes! The battle for your life!!!
You thought it was just all about counting calories and working out. This is a war that goes way
beyond that; its a spiritual one. Satans weapon of choice? Food and habitual inactivity. If you have
been wondering why you just cant seem to get it right, be consistent, stay motivated, eat healthy and
get fit, you just found the answer.

taco bell chips nutrition: Eat What You Love: Quick & Easy Marlene Koch, 2016-04-26
Great recipes low in sugar, fat, and calories--Cover.

taco bell chips nutrition: Nutrition for Sport and Exercise Jacqueline R. Berning, Suzanne
Nelson Steen, 2006 Nutrition for Sport and Exercise, Second Edition gives you a wealth of
information and guidance to design effective nutrition programs for athletic clients and promote
lifelong health through proper nutrition. This one-volume resource covers a broad range of topics in
diet and exercise and ends the confusion about proper nutrition for active people of every age. This
powerful guide, using new research, gives you the facts and strategies to assess athletes' nutritional
requirements and to use diet to improve performance and enhance overall health.

taco bell chips nutrition: Nutrition Lori A. Smolin, Mary B. Grosvenor, 2003 Ice cream or
sorbet, red meat or fish, fruits or pastries, eggs or oatmeal-our lives are filled with choices about
what we eat. That's why Lori Smolin and Mary Grosvenor's Nutrition: Science and Applications, 4/E
helps you understand how to analyze nutritional information and apply your knowledge to the
nutrition issues you face each and every day. Now updated to include the new Dietary Reference
Intakes (DRIs) published in the fall of 2002, the Fourth Edition offers new and expanded coverage of
such cutting-edge nutritional topics as the relationship between genetics and body weight regulation
and the ecological impact of genetically modified foods and organic food production. In addition, this
edition features a new chapter, Meeting Nutrient Needs: Food Versus Supplements, which discusses
the benefits and drawbacks of meeting nutritional needs with foods, fortified foods, and
supplements, as well as the role of herbal supplements. Student Study Guide Designed to be used
alongside Nutrition, 4E this author created study guide provides students with a wealth of mate rial
to help ensure that they are successful in the course. Included are chapter outlines, multiple-choice
questions, short-answer review questions, and a variety of learning activities.

taco bell chips nutrition: Introducing Food Science Robert L. Shewfelt, 2011-05-16 As daily
consumers of foods and beverages, everyone has opinions and interests about their diet choices.
However, many questions about food are often non-technical and, therefore, defy technical answers.
Introducing Food Science addresses a range of food issues facing today's consumer, proceeding
from a general and student-friendly discussion to an

taco bell chips nutrition: The Abs Diet Ultimate Nutrition Handbook David Zinczenko,
2009-12-22 Furnishes the latest information on smart nutritional and exercise choices to help
readers lose weight, stay fit, and maintain a healthy lifestyle, furnishing restaurant tips, quick and
easy recipes, and an overview of the one hundred best foods.

taco bell chips nutrition: The Vegetarian Sports Nutrition Guide Lisa Dorfman, 2008-04-21
Exercise, train, and compete at your best on a vegetarian diet. Few segments of the population are




more mindful of their food intake than athletes and vegetarians. This book combines the unique
demands of sports with a healthy vegetarian diet that can help you build energy and endurance and
reduce body fat. Whether you are carbo-loading before a marathon or fine-tuning nutrition to get the
most out of your workout, registered dietitian and elite vegetarian athlete Lisa Dorfman provides
step-by-step information on how to customize your own sport-specific nutrition program and
calculate a personal dietary plan for training The Vegetarian Sports Nutrition Guide includes
personal stories of athletes who have made the switch to vegetarian diets from football players and
wrestlers to ice skaters and marathoners, some of whom have beaten life-threatening illnesses with
the help of this lifestyle. Lisa Dorfman provides a rich array of tasty and diverse vegetarian recipes,
menus, easy-to-use charts, and food guides for vegetarians of all types, from the semi-vegetarian to
the fruitarian. She also shares the training secrets of seventeen Olympic and world-class athletes
who have used their vegetarian diets to achieve peak performance in their careers and optimum
health in their lives.

taco bell chips nutrition: Big Fat Lies Glenn Alan Gaesser, 2013-10-18 Offers a plan for
metabolic fitness while debunking height-weight tables, fat consumption, yo-yo dieting, exercise, and
the relationship between health and obesity.

taco bell chips nutrition: Nutrition for the Prime of Your Life Annette B. Natow, Jo-Ann Heslin,
1984

taco bell chips nutrition: Stop & Drop Diet Liz Vaccariello, 2015-12-22 New York Times
best-selling author and Reader’s Digest editor-in-chief Liz Vaccariello presents the easiest diet ever,
offering quick and easy meals you can find or make anywhere you go using your favorite everyday
brand-name foods—so you can drop up to a pound a day! Want to drop up to a pound a day? You
don’t have to give up your favorite foods or become a slave to your stove. Just follow this guide to
lightening up by making little tweaks to your favorite breakfast, lunch, dinner, and snacks. After
analyzing the more than 40,000 products in the average supermarket plus menu items at popular
chain restaurants and ingredients in everyday recipes, New York Times best-selling author and
Reader's Digest editor-in-chief Liz Vaccariello reveals the hidden fat bombs you’'re eating—and the
simple, healthier substitutes that taste just as good. She tells you how to change brands, substitute
similar foods, order better takeout and restaurant meals, and buy smarter at the grocery store.
Losing weight has never been so simple! Featuring more than 500 photographs, Stop and Drop Diet
offers a mix-and-match 3-phase meal plan that's designed for fast weight loss and maximum
flexibility along with balanced nutrition for good health. In each phase, simply choose from the lists
of quick and easy meals, which include a variety of: ¢ packaged foods from the supermarket, from
Kellogg's Special K granola bar to Starkist Chunk Light Tuna to Progresso canned soups and Lean
Cuisine frozen dinners ¢ restaurant and on-the-go choices, from Wendy's cheeseburger and
McDonald's Egg McMuffin to Chipotle salads and TGIF's Sizzling Chicken and Spinach ¢ simple
5-ingredient recipes, from a banana-berry smoothie to a turkey sandwich to a cheesy bean tortilla °
snacks and desserts, from chips and salsa to ice cream sandwiches and even Starbucks cake pops
There are no hard-to-find brands or expensive ingredients, and you can find something to eat
anywhere you go, no matter what your taste or lifestyle. The book also includes: ¢ an at-a-glance
visual guide to the worst choices for each dish (the ones you want to stop eating) and the best
choices for each dish (the ones you want to starting eating instead) ¢ inspiring stories and advice
from the 10 real readers who tested out the diet, most of whom lost more than a pound a day in the
first 5 days and continued to lose weight steadily (up to 20 pounds in 4 weeks and counting!) ¢
simple suggestions for substituting healthy, filling, and delicious foods to create your own meals to
stop and drop a pound a day From the team that created the bestselling Digest Diet and 21-Day
Tummy Diet, here is a healthy, effective, and sustainable way to lose weight fast and keep it off for
life; Stop & Drop a Pound a Day is truly the easiest diet ever.

taco bell chips nutrition: Food and You Marjolijn Bijlefeld, Sharon K. Zoumbaris, 2001-05-30
What is the BMI? How much should I be eating? Do I really need to exercise? Find the answers to
these questions and other food, body, and health questions in this guide to understanding the



fundamentals of good nutrition and its partner for optimum health--physical activity. Healthy eating
can be a habit and good habits started earlier in life are easier to maintain. Good nutrition and
physical activity complement each other in weight loss, cardiovascular health, and other benefits.
This book provides the advice you need on how to get the most out of what you eat and how to
develop healthier habits that will help keep you fit for a lifetime. Most teens don't need to resort to
special diets or programs; they just need to know how to make sensible choices. Definitions of good
nutrition, discussions of how the food you eat affects the way you feel and perform, and information
on how to use readily available tools, such as the Nutrition Facts label and USDA Food Guide
Pyramid are just some of the factors provided to help readers develop healthy habits. Bijlefeld and
Zoumbaris provide information on a number of other health matters, from vegetarian diets to eating
disorders to the affects of alcohol and drugs on the body. You'll also learn how to make healthy
choices in grocery stores and restaurants, how to set up a kitchen of your own, and how to keep your
food safe, all factors involved in helping you to stay healthy for peak performance in whatever you
choose to do.

taco bell chips nutrition: Cook Once, Eat for a Week ]yl Steinback, 2002-12-31 From
America's healthiest mom comes a collection of simple recipes for delicious, hearty meals that can
be prepared days or weeks ahead. Includes recipes, shopping lists, and a two-week mix-and-match
menu plan.

taco bell chips nutrition: The Happy Herbivore Cookbook Lindsay S. Nixon, 2011-02-01 Vegan
chef of one of the top 50 food blogs on the Web, HappyHerbivore.com, Lindsay Nixon, gives
hundreds of thousands of her followers recipes each month, showing that the vegan diet is not only
healthy but delicious, too. Now, Nixon combines some of her tastiest recipes in The Happy Herbivore
Cookbook, each made with no added fats, using only whole, plant-based foods. It's easy to make
great food at home using the fewest number of ingredients and ones that can easily be found at any
store, on any budget. The Happy Herbivore Cookbook includes: ¢ A variety of recipes from quick and
simple to decadent and advanced ¢ Helpful hints and cooking tips, from basic advice such as how to
steam potatoes to more specific information about which bread, tofu or egg replacer works best in a
recipe * An easy-to-use glossary demystifying any ingredients that may be new to the reader ¢
Healthy insight: Details on the health benefits and properties of key ingredients ¢ Pairing
suggestions with each recipe to help make menu planning easy and painless ¢ Allergen-free recipes,
including gluten-free, soy-free, corn-free, and sugar-free With a conventionally organized format;
easy-to-follow, step-by-step instructions; nutritional analyses, colorful photographs; funny blurbs at
the beginning of each recipe; helpful tips throughout; and chef's notes suggesting variations for each
dish, even the most novice cook will find healthy cooking easy—and delicious!

taco bell chips nutrition: Mathematics for Social Justice Gizem Karaali, Lily S. Khadjavi,
2021-11-15 Mathematics for Social Justice: Focusing on Quantitative Reasoning and Statistics offers
a collection of resources for mathematics faculty interested in incorporating questions of social
justice into their classrooms. The book comprises seventeen classroom-tested modules featuring
ready-to-use activities and investigations for college mathematics and statistics courses. The
modules empower students to study issues of social justice and to see the power and limitations of
mathematics in real-world contexts of deep concern. The primary focus is on classroom activities
where students can ask their own questions, find and analyze real data, apply mathematical ideas
themselves, and draw their own conclusions. Module topics in the book focus on technical content
that could support courses in quantitative reasoning or introductory statistics. Social themes include
electoral issues, environmental justice, equity/inequity, human rights, and racial justice, including
topics such as gentrification, partisan gerrymandering, policing, and more. The volume editors are
leaders of the national movement to include social justice material in mathematics teaching and
jointly edited the earlier AMS-MAA volume, Mathematics for Social Justice: Resources for the
College Classroom. Gizem Karaali is Professor of Mathematics at Pomona College. She is a past
chair of the Special Interest Group of the MAA on Quantitative Literacy (SIGMAA-QL). She is one of
the founding editors of The Journal of Humanistic Mathematics, senior editor of Numeracy, and an



associate editor for The Mathematical Intelligencer; she also serves on the editorial board of the
MAA's Classroom Resource Materials series. Lily Khadjavi is Professor and Chair of Mathematics at
Loyola Marymount University and is a past co-chair of the Infinite Possibilities Conference. In 2020
she was appointed by the California State Attorney General to the Racial and Identity Profiling Act
Board, which works with the California Department of Justice. She currently serves on the editorial
board of the MAA's Spectrum series and the Human Resources Advisory Committee for the
Mathematical Sciences Research Institute in Berkeley.
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16 Street Taco Recipes You've Got To Try - Food Network These street taco recipes from Food
Network bring bold flavor with simple toppings (and major taco truck energy) to your kitchen, any
night of the week

Taco Potato Casserole - Food Network Kitchen Top with the diced tomatoes and green chiles,
taco seasoning and scallion whites. Scatter the processed cheese cubes over top. Bake until the
ground beef is cooked through, about 45
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Taco Bell chicken nuggets launching this week. How to get some (The Providence
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nuggets. The fast food chain, which has locations all around New England, announced Tuesday that
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