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Healthy Walking Tacos: A Quick, Fun, and Customizable Meal

Servings: 4 Prep: 10 MIN Cook time: 10 MIN

Ingredients

To make taco meat:

● 1 lb grassfed ground meat (beef, chicken, turkey)
● 1 packet of siete foods taco seasoning
● ⅓ cup water

Toppings:

● individual chip bags (favorites: Jackson’s Chips, Siete Foods, Barnana Plaintain chips)
● shredded lettuce
● diced tomatoes or salsa
● avocado
● lime wedges
● cilantro
● cheese or queso
● sour cream or greek yogurt
● pickled onions
● avocado lime crema

Instructions:

1. To a skillet, add 1 Tbsp avocado oil over medium high heat. Add your ground meat to the
skillet and break apart as it cooks. Mix in the seasonings and water once browned.
Transfer the meat into a bowl and set aside until ready to assemble walking tacos.

2. Prepare the rest of the toppings of your choice!
3. When ready to assemble, take individual sized chip bags and roll down the tops. (You

can also add chips to a bowl if you don’t have chip bags!) Fill the bags or bowl with taco
meat and the rest of your desired toppings. Enjoy!

https://sietefoods.com/products/mild-taco-seasoning-6-pack
https://jacksonschips.com/collections/1-5-oz
https://sietefoods.com/collections/all/products/familia-pack-sea-salt-tortilla-chips-1oz-3-packs-18-bags
https://www.walmart.com/ip/Barnana-Himalayan-Sea-Salt-and-Lime-Plantain-Chips-Variety-Pack-2-oz-12-Bags-Pack-600-00227/992661728?wmlspartner=wlpa&selectedSellerId=101077928&adid=22222222227992661728_101077928_160830572368_20708745334&wl0=&wl1=g&wl2=c&wl3=679072362685&wl4=aud-2230653093054:pla-2236473292473&wl5=9011091&wl6=&wl7=&wl8=&wl9=pla&wl10=468006008&wl11=online&wl12=992661728_101077928&veh=sem&gad_source=1&gclid=Cj0KCQiAnfmsBhDfARIsAM7MKi3kfL_ItUKYyrUOXREHaRtAFMMStKiQUwkrY-BRR4Z6QMfdP87bibYaAhKpEALw_wcB
https://www.amazon.com/Nourished-Cookbook-Delicious-wholesome-Nourishment/dp/B0BRGXLK6P/ref=tmm_pap_swatch_0?_encoding=UTF8&qid=1692212471&sr=8-1
https://www.amazon.com/Nourished-Cookbook-Delicious-wholesome-Nourishment/dp/B0BRGXLK6P/ref=tmm_pap_swatch_0?_encoding=UTF8&qid=1692212471&sr=8-1

