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The Hanged Man’s Noose is a pub located on Lount’s Landing’s historic Main Street,
and is featured in my Glass Dolphin Mystery series. Along with their signature drink, the
Treasontini, the Noose is known for their Full Noose Nachos, which according to the
series’ main character Arabella Carpenter, are “to die for.” Definitely not diet food!

Ingredients
Blue and yellow corn tortilla chips

Black beans

Finely chopped tomato

Scallions/green onion

Jalapeno peppers

Green olives

Monterey Jack and Cheddar cheese blend, shredded

Guacamole
Sour cream
Salsa

Directions

Heat oven to 350 degrees.

Place a layer of tortilla chips on an oven safe pan or cookie sheet

Top tortilla chips with a sprinkling of each of the main ingredients, building layers of
chips and ingredients as you would with lasagna, topping with the remaining cheese
Heat until cheese is melted

Remove from oven, place on plate, and top with guacamole and sour cream. Serve with
salsa.




