
TACO SEASONING

Mix all the ingredients in a bowl and stir to combine. Store in an airtight container. Yields ½ cup.

Who doesn’t love a good Taco Tuesday? With a little bit of planning and preparation, tacos can 
be easy, healthy, and delicious. Make a large batch of homemade taco seasoning that you can 
use in three different recipes to add a little variety to your meals. Taco ‘bout some fun!

Taco Tuesday Recipes
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QUICK SLAW
• 1 Small head of red cabbage, finely 

shredded, or pre-shredded slaw mix
• 1 Lime, juiced
• ½ teaspoon Salt
• ⅓ cup Cilantro, roughly chopped

Mix all ingredients together in a large bowl.

AVOCADO CREMA
• 1 Avocado
• 1 Garlic clove
• ½ cup plain Greek yogurt 
• ½ teaspoon Salt
• ¼ cup Lime juice
• ¼ cup Cilantro

Place all ingredients in a food processor or small 
blender and blend until smooth.

HEALTHY HOMEMADE TACO RECIPES

SPICE UP 
YOUR
MEAL PLAN

• 1 Tablespoon Chili powder
• 1 Tablespoon Sea salt
• 1 Tablespoon Smoked paprika

• 1 Tablespoon Cumin
• 1 Tablespoon Onion powder
• 1 Tablespoon Garlic powder

• 1 Tablespoon Oregano
• ½ Tablespoon Black pepper



CHICKEN FAJITA BURRITO BOWL
SHEET PAN FAJITA CHICKEN
• 2 lbs. Boneless skinless chicken breasts, cut into thin slices 
• ¼ cup Taco seasoning
• 1 Tablespoon Olive oil
• 1 Lime juiced
• 1 Red onion
• 1 Red bell pepper, sliced
• 1 Green bell pepper, sliced
• 1 Yellow bell pepper, sliced

1. In a large bowl, make a marinade using the taco seasoning, olive oil, and lime juice. 
2. Toss chicken, red onion, and bell peppers together with marinade. If you have time, cover and allow to marinate 

for up to 1 hour.
3. Preheat oven to 375°F.
4. Spread the chicken and vegetable mixture onto a rimmed sheet pan. Bake for 15-20 minutes or until meat is 

cooked through. If you want to add some char to the meat and veggies, broil for an additional 3 minutes.

BURRITO BOWL
• 2 cups cooked brown rice or quinoa 
• 1 Can black beans, drained and rinsed
• Fajita chicken
• Toppings: avocado, cilantro, corn, plain Greek yogurt, salsa

Fill bowls with rice/quinoa, chicken, veggies, beans, and desired toppings. 

SWEET POTATO TACOS
• 3 Large sweet potatoes, peeled and cut 

into ½ inch cubes
• 1 Tablespoon Olive oil
• 1 Tablespoon Taco seasoning
• 1 Can black beans, drained and rinsed
• 6-8 Corn tortillas
• Quick slaw
• Toppings: avocado, crumbled feta or cotija 

cheese, cilantro, diced red onion 

1. Heat oven to 375° F. 
2. Spread the sweet potatoes on a rimmed baking 

sheet. Drizzle with olive oil and taco seasoning, 
toss until combined. Roast in the oven until 
tender, about 20 minutes. While the potatoes are 
still warm, toss them with the black beans.

3. Place a scoop of the sweet potato mixture into a 
warmed tortilla shell. 

4. Top with slaw and desired toppings. 

ROASTED CAULIFLOWER TACOS 
• 1 Large head of cauliflower, cut into small 

florets
• 2 Tablespoons Taco seasoning
• 2 Tablespoons Olive oil
• 2 Tablespoons Lime juice (1 lime)
• Tortillas
• Cilantro
• Shredded cabbage

1. Preheat oven to 400°F.
2. In a large bowl, toss cauliflower with taco 

seasoning, olive oil, and lime juice, then spread 
out on a large baking sheet.

3. Place on center rack and bake for 30 minutes or 
until cauliflower is tender with crispy edges.

4. Warm tortillas and fill with roasted cauliflower 
and shredded cabbage.

5. Top with avocado crema and fresh cilantro.

RECIPES ADAPTED FROM THE MODERN PROPER


