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Vegetarian Breakfast Burrito
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Breakfast Foods

I love the convenience of burritos for 
breakfast. These can be frozen or kept in the 
fridge for a few days to make mornings a 
little easier. 

Serves: 2-4 People
Prep Time: 5 Minutes
Cook Time: 10-15 Minutes
Total Time: 15-20 Minutes

What You’ll Need:
• 6 Eggs
• Chorizo (Trader Joe’s Soy Chorizo)
• 1 Yellow or Sweet Onion

• 4-6 Large Tortillas
• Shredded Cheese

Directions:
1. Wash + chop the onion, then sauté it in 

olive oil. Set aside.
2. Combine 6 eggs in a mixing bowl with salt and pepper.
3. Start the soy chorizo in the same skilled used to sauté the onion. After 2-3 

minutes, add the egg and cook until the eggs are at your desired level of 
cooked. Set aside the egg and soy chorizo combo.

4. Warm tortillas in the oven or on the skillet.
5. Combine the tortillas with egg and soy chorizo combo then top with onions and 

cheese and roll.
6. BONUS: If you have an air fryer, stick the rolled burritos in it for 5-8 minutes to 

make them crispy on the outside.



Berry Protein Smoothie
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Breakfast Foods

Almost daily, I have a berry smoothie for 
breakfast. Why? It’s packed with 
micronutrients, easy to digest and it tastes 
bomb. It’s also super easy to make…

Serves: 1 Person
Prep Time: 2 Minutes
Cook Time: 1 Minute
Total Time: 3 Minutes

What You’ll Need:
• A blender or Nutribullet
• 6-8 oz. Water or Milk
• Vanilla Protein Powder

• Biohm Greens Powder
• Frozen Strawberries
• Frozen Blueberries

Directions:
1. Start with the base of water (or milk). You can add more or less to make it 

tinner or thicker respectively. 
2. Add in approximately 2/3’s a cup of frozen strawberries and 1/4 a cup of 

frozen blueberries.
3. Add in the protein powder and greens powder.
4. Blend + Enjoy!



Buffalo Cauliflower
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Appetizers

Who doesn’t love something smothered in hot sauce? Ok, so maybe not everyone, 
but I’m a huge fan. If you’re looking for a lower calorie, vegetarian option, buffalo 
cauliflower is great.

Serves: 2 People
Prep Time: 5 Minutes
Cook Time: 25-30 Minute
Total Time: 30-35 Minutes

What You’ll Need:
• 1 Head of Cauliflower
• Buffalo Sauce
• Olive Oil

• Sheet Pan

Directions:
1. Preheat the oven to 400 and grease a sheet pan.
2. Wash and chop the cauliflower into bite-sized pieces.
3. Toss the cauliflower in a bowl with olive oil + buffalo sauce.

4. Once heated, put them in the oven for 25-30 minutes, stirring / shaking the 
pan halfway through.

5. BONUS: If you have an air fryer you can put them in there instead for a crispy 
finish. Shorten the time to 20 minutes (depending on your air fryer).



Copycat Asian Zing
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Appetizers

Growing up I used to live for Buffalo Wild Wings. I’d go anytime I could and would 
always take advantage of their Wing Wednesday specials. These Asian Zing 
copycat wings are delicious. Granted, they’re not the same as the real thing, but 
considering how much healthier they are, it’s a compromise I’m willing to make.

What You’ll Need:
• An air fryer
• 16-20 oz. Wings
• 2 Tbsp Sambal Oelek

• 1 ½ Tbsp Soy Sauce
• 2 Tbsp Honey
• 1 Tbsp Garlic (or 2 cloves, minced)
• 1Tbsp Olive Oil
• 1 Lime
• Sriracha to Taste
• Red Chili Pepper Flakes

Directions:
1. Place the wings in your air fryer and set to air crisp at 390 for 22 minutes.
2. While the wings cook, mix together all of the other ingredients in a bowl. This 

will be your sauce. You can add honey and sriracha to thicken and soy sauce 
and water to thin.

3. Once the wings are cooked, let them cool in the air fryer for 4-6 minutes. 
Remove and place them into a large bowl.

4. Pour the sauce over the wings and toss to coat.
5. Add red chili pepper flakes for an extra fun look, if desired.

Serves: 2 People
Prep Time: 5 Minutes
Cook Time: 25-30 Minute
Total Time: 30-35 Minutes



BBQ Chicken Salad
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Soups + Salads

Looking for a quick and easy lunch that actually tastes good? This BBQ Chicken 
Salad is my go-to. I prep the veggies and chicken at the beginning of the week to 
make it super simple to prep.

Serves: 1 Person
Prep Time: 5-10 Minutes
Cook Time: 2 Minutes
Total Time: 7-12 Minutes

What You’ll Need:
• 3-5 oz. Chicken
• Spinach
• Chopped Bell Peppers

• Trader Joe’s Cabbage Mix
• ¼ Red Onion
• BBQ Sauce
• Ranch Dressing

Directions:
1. I like to cook the chicken in bulk at the beginning of the week. Just add your 

chicken and 2 cups of water to the crockpot on low for 5-7 hours. Shred with 
forks and then add back into the crockpot with BBQ sauce for 1-2 hours.

2. When ready to prep your salad, mix together the veggies and ranch dressing 
then top with BBQ chicken and enjoy!



Chicken Caesar Salad
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Soups + Salads

This is a dinner favorite in our house. I will say the dressing does make a difference, 
so if you can, make sure to get the Goddess Dressing from Trader Joe’s! It’ll make 
your homemade Chicken Caesar a restaurant-quality Caesar Salad.

Serves: 2 People
Prep Time: 5-10 Minutes
Cook Time: 10 Minutes
Total Time: 15-20 Minutes

What You’ll Need:
• 10-12 oz. Chicken
• Romaine lettuce
• 2 Cups Cherry Tomatoes

• 2 Cups Croutons
• Parmesan Cheese

• Trader Joe’s Goddess Dressing
• Lemon
• Olive Oil

• Salt + Pepper
• Garlic (minced)

Directions:
1. 3-4 Hours before it’s time to eat, rinse and prep your chicken. Marinate it in ¼ 

cup of olive oil, lemon juice from 1 full lemon, minced garlic  and salt and 
pepper to taste.

2. Wash and chop the romaine and cherry tomatoes. Chop the romaine in ½-1 
inch strips and the cherry tomatoes should be chopped in half. Toss together 
in a bowl.

3. Cook the chicken on the grill for 8-12 minutes. No grill? Cook them in a skillet 
for 12 minutes, flipping them halfway through to give a more seared look on 
the top and bottom.

4. Cut the chicken into bite sized pieces and add to the veggies with your 
Goddess dressing and toss until it’s all mixed together.

5. Serve and top with Croutons and Parmesan Cheese as desired.



Thai Chicken Noodle Soup
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Soups + Salads

What a great take on the traditional comfort 
food! This is chicken noodle soup with a little 
added flair and some spice!

What You’ll Need:
• Crockpot
• 12 oz. Chicken
• 4 Cups Chicken Stock
• 1 Can Coconut Milk
• 1 Red Bell Pepper
• ½ Yellow Onion
• 1 Tbsp Garlic
• Rice Noodles
• 2 Limes
• 1 Tbsp Coconut Oil
• Sambal Oelek or Thai Chili Paste
• 3-5 Red and Green Thai Chili Peppers
• ½ Tbsp Red Pepper Flakes
• Cilantro (for Garnish)
• Lemongrass (as Desired)

Directions:
1. Add the chicken and water to a crockpot on low-heat for 3-4 hours. Use 1 cup of water for each 12 oz. of 

chicken.

2. After 3-4 hours, shred the chicken with two forks and place back into the crockpot with the chicken stock 
and coconut milk.

3. Chop and wash the red bell pepper and onion. Add the red bell pepper to the crockpot and the onion to 
a blender with the Garlic, Coconut Oil, Sambal Oelek, 2-3 Thai Chili Peppers, Red Pepper Flakes and 
Coconut Oil.

4. Blend until it forms a paste like sauce then add it to the crockpot and mix in together with the chicken and 
red bell peppers.

5. Squeeze in 2 limes and add salt to taste. You can also add lemongrass to the crockpot as desired. Then let 
it all cook together, stirring occasionally, for 2-3 hours.

6. 30 minutes prior to the end of the soup cook time, boil water on medium heat and cook the rice noodles 
for 7-10 minutes. Once cooked, add to the soup and mix together.

7. Serve with cilantro garnish and additional lime juice to taste.

Serves: 2-4 People
Prep Time: 10 Minutes
Cook Time: 5-7 Hours
Total Time: 5-7 Hours



Chicken Taco Soup
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Soups + Salads

My Chicken Taco Soup is perfect if you have a busy day and don’t have a ton of time 
to cook. The prep is pretty easy and because it’s a crockpot meal, it’ll be ready when 
you’re ready for it.

Serves: 2-4 People
Prep Time: 10 Minutes
Cook Time: 5-7 Hours
Total Time: 5-7 Hours

What You’ll Need:
• Crockpot
• 16 oz. Chicken
• 1 Can Black Beans

• 1 Can Corn
• 1 Red, Orange and Green 

Bell Pepper
• 1 Yellow Onion
• Trader Joe’s Taco Mix
• 5-6 Cups Water

Directions:
1. Add the chicken in your crockpot with 1-2 cups of water. Set on low and cook 

for 4-5 hours. Shred with forks and add back into the crockpot with 5-6 cups 
of water.

2. Wash and chop the veggies into bite-sized pieces. Combine the veggies, 
beans, corn and taco mix into the crockpot and stir together.

3. Cook for another 2-3 hours on low.
4. Serve and enjoy! Top with cilantro and add lime juice as desired.



Crockpot Chicken Wild Rice
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Soups + Salads

What a great take on the traditional comfort 
food! This is chicken wild rice without the 
dairy!

What You’ll Need:
• Crockpot
• 12-16 oz. Chicken
• 1 Cup Wild Rice
• 6 Cups Vegetable or Chicken Stock
• 1 Sweet Potato
• 2-3 Medium Carrots
• 2 Ribs of Celery
• 1 Onion
• 1 Bag of Kale
• 8 oz. Mushrooms
• ¼ Cup Bay Leaves
• 1 ½ Cups Coconut Milk
• 1 Tbsp Garlic
• Salt and Pepper

Directions:
1. Cook chicken in crockpot on low for 3-4 hours. Remove and shred with 2 forks. 

2. Wash and cut the sweet potato, carrots, celery, and onion.

3. Combine the vegetable stock, wild rice, mushrooms, garlic, carrots, celery, sweet potato, 
onion, bay leaves, chicken and salt and pepper into the crockpot. Stir together and close 
the lid.

4. Cook on high for 2-3 hours, until the rice is cooked and tender.

5. 15 minutes prior to serving, stir in the coconut milk and kale. Add salt and pepper to taste. 
You can also add other spices at this time.

6. Serve warm with bread or crackers.

Serves: 2-4 People
Prep Time: 15 Minutes
Cook Time: 5-7 Hours
Total Time: 5-7 Hours



Coconut Chickpea Curry
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Soups + Salads

This one is incredibly comforting and surprisingly sweet with the right amount of a 
kick. Add in some Thai peppers to give it a little extra spice and some chicken if 
you’re not feeling the vegetarian vibes.

Serves: 2-4 People
Prep Time: 10 Minutes
Cook Time: 25-30 Minutes
Total Time: 35-40 Minutes

What You’ll Need:
• 2 Cans Chickpeas
• 1 Can Coconut Milk
• 1 Can Crushed Tomatoes

• 1 Onion
• Lime
• Garlic (minced, to taste)
• Spices: Cayenne, Cumin, 

Ginger, Turmeric and Paprika

Directions:
1. Wash and chop the onion. Heat oil in a large soup pot on the stove. Add in the 

chopped onion with peppers (jalapeño or Thai) to taste and garlic.
2. Once the onion has started to soften, add in the spice mixture and stir 

together. Stir occasionally for 2-4 minutes or until fragrant.
3. Add in the coconut milk, chickpeas and tomatoes in that order. Let sit, stirring 

occasionally for about 20 minutes. Add in the lime juice about halfway through 
cooking.

4. Serve over rice and garnish with cilantro and enjoy!



Chicken Stir Fry
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Entrees

My favorite meal, hands-down. This Chicken Stir Fry is pretty simple to make, but 
what makes it great is the sauce! I haven’t really shared this sauce and it can’t be 
found on my blog because it’s just that good.

What You’ll Need:
• 16 oz. Chicken
• 1 Head of Broccoli
• 1 Bag of Snap Peas
• 12 oz. Mushrooms
• 1 of Each Red, Orange and Green 

Bell Peppers
• 1 Yellow Onion
• 1 Cup Rice, Uncooked
• 1/3 Cup Soy Sauce
• 3-4 Tbsp Sriracha
• 2-3 Tbsp Garlic
• 3-4 Tbsp Sambal Oelek

Directions:
1. Prep and marinate the chicken 4-8 hours ahead of time. Cut the chicken into bite sized 

pieces and combine the Soy Sauce, Sriracha, Garlic and Sambal Oelek. Use half of the sauce 
as the marinate, the other half will be used on your veggies while cooking them.

2. 30-45 Minutes prior to dinner time wash and chop the veggies and start the rice. I cook my 
rice in a rice cooker with equal parts rice and water.

3. Next heat olive oil in a wok and a  medium saucepan. Once heated, add the onion and 
chicken. The chicken will cook for 5-6 minutes each side. Once cooked, set aside.

4. After cooking the onion for 2-3 minutes, add in the broccoli. Stir together and let cook for 
another 3-4 minutes before adding the snap peas. Stir together and let cook for 3-4 minutes 
before adding the bell peppers. Stir together and let cook for 3-4 minutes before adding 
the mushrooms. Stir and add in the remaining sauce then let cook for another 10 minutes, 
stirring occasionally.

5. Once cooked, serve over rice and enjoy!

Serves: 2-4 People
Prep Time: 20 Minutes
Cook Time: 25-30 Minutes
Total Time: 45-50 Minutes



Tex-Mex Bowl
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Entrees

Dump bowls are great if you’re looking for something simple and delicious. An 
added bonus is you’ll have fewer dishes to clean!

What You’ll Need:
• 16 oz. Chicken
• 2 Whole Zucchini
• 1 Red Bell Pepper
• 1 Large Onion
• 1 Can Corn
• 1 Can Black Beans
• 1 Can Diced Tomatoes
• 1 Pk. Trader Joe’s Taco 

Seasoning
• 1 Tbsp. Olive Oil

Directions:
1. Prep and wash the veggies and chicken. Chicken should be cut into 1" cubes 

and veggies cut into bite sized pieces. Set aside.
2. Heat olive oil in a large pan or wok on medium heat.

3. Add in the chicken and cook for 4-6 minutes. Add in the zucchini, bell 
peppers and onion. Let it continue cooking for 6-8 minutes.

4. Dump in the corn, beans and diced tomatoes. Stir in the taco seasoning and 
cayenne to taste.

5. Serve and enjoy!

Serves: 2-4 People
Prep Time: 10 Minutes
Cook Time: 15-20 Minutes
Total Time: 25-30 Minutes



Ground Turkey Taco Bowl
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Entrees

This Taco Bowl makes a great meal prep 
meal or even a fun dip for Football 
Sunday! Add garnishes of your 
choosing for extra color and flavor.

What You’ll Need:
• 20 oz. Ground Turkey
• 3 Bell Peppers (varied colors)
• 1 Yellow Onion

• 1 Can Black Beans
• 2 Tbsps. Olive Oil
• 1 Pk. Trader Joe’s Taco 

Seasoning
• Cilantro (for Garnish)
• Optional: Corn and Avocado 

Directions:
1. Wash and finely chop bell peppers and onions. Set aside while heating 1 tbsp. 

of olive oil in a sauté pan and 1 tbsp. olive oil in a second large pan. Make sure 
the second pan is large enough to eventually fit all the ingredients.

2. Add the onions to the sauté pan and ground turkey in the large pan. Once 
onions are golden, add the bell peppers and stir occasionally until tender. Stir 
in 1/3 of the taco seasoning.

3. After 1-2 minutes stir in 1/3 of the taco seasoning into the turkey.
4. Once the turkey is mostly cooked through, add in the black beans and stir in 

until thoroughly cooked. Then add in the onions and bell peppers. Stir in the 
remainder of the taco seasoning. Add cayenne to desired spice.

Serves: 3-4 People
Prep Time: 10-15 Minutes
Cook Time: 15 Minutes
Total Time: 25-30 Minutes



Asian Turkey Lettuce Wraps
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Entrees

Like the Chicken Lettuce Wraps 
from P.F. Chang’s but a little 
healthier and made from the 
comfort of your own home!

What You’ll Need:
• 1 lb Ground Turkey
• 1 Tbsp. Olive Oil
• 2 Cloves Garlic
• 1 Red Bell Pepper, Diced
• 1 Small Onion, Diced
• ¼ Cup Hoisin Sauce
• 2 Tbsp. Soy Sauce
• 1 Cup Rice
• 3 Green Onions
• 1 Head Butter Lettuce

Directions:
1. Cook the rice in a rice cooker or on the stove as you usually would.

2. Heat Olive Oil in both a small and large saucepan. Add the ground turkey to the large 
saucepan and let it start to brown. After about 3-5 minutes add the chopped onion to the 
small saucepan.

3. Let the onion brown for 1-2 minutes before adding in the bell pepper. Salt and pepper it 
to taste.

4. While the ground turkey, onion and bell pepper cooks assemble the sauce in a bowl. Mix 
together the hoisin sauce, soy sauce and garlic. Once the ground turkey is mostly 
cooked through, add half the sauce. Stir together.

5. When the ground turkey is cooked through add in the onions and bell pepper and stir in 
the remaining sauce. Let it sit for a couple of minutes then stir in the rice.

6. Serve on the butter lettuce and top with green onions.

Serves: 2-4 People
Prep Time: 5-10 Minutes
Cook Time: 15-20 Minutes
Total Time: 20-30 Minutes



Stuffed Bell Peppers
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Entrees

This super simple and tasty stuffed bell 
peppers recipe is to die for! It requires 
very little effort and fun to eat.

What You’ll Need:
• 12 oz. Chicken
• 3 Bell Peppers; Red, 

Yellow/Orange and Green

• 1 Cup Cheese
• Frank’s Red Hot
• Chives or Green Onions

Directions:
1. Start by prepping the shredded chicken. Add your chicken along with 1-2 

cups of water or chicken stock into a crockpot and set to low. Let it cook for 
3.5-4 hours then shred with 2 forks and add back into the crockpot. Pour 
Frank's Red Hot or similar buffalo sauce over chicken, stir and close crockpot.

2. Pre-heat oven to 350 and prep a baking sheet. 
3. Wash and halve the bell peppers length-wise. Remove the cores and set out 

on the baking sheet. Add shredded chicken and once pre-heated, put the 
bell peppers into the oven for 10-12 minutes.

4. After 10-12 minutes add cheese to the tops and put them back in for another 
5-7 minutes.

5. Once melted, serve with chives or green onions for garnish and top with 
ranch if desired. Enjoy!

Serves: 2 People
Prep Time: 10-15 Minutes
Cook Time: 4-5 Hours
Total Time: 4-5 Hours



Crockpot Tacos
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Entrees

Tacos can be dry without adding salsa, but there’s no need for that with these 
Crockpot Tacos! Of course, you’re always welcome to add it if you’d like.

What You’ll Need:
• Crockpot
• 12-16 oz. Chicken
• 2 Tomatoes
• 2 Cups Cabbage
• 1 Onion
• 1 Can Corn, Drained
• Limes
• Salsa (if Desired)
• Cilantro (for Garnish)
• Corn Tortillas
• Seasoning Mixture: Pink 

Himalayan Salt, Cumin, Chili 
Powder, Chipotle Powder

Directions:
1. Add the chicken in a slow cooker / crockpot on low for 3-4 hours with chicken stock or 

water. Use 1 cup of chicken stock per 12 oz. of chicken.

2. After 3-4 hours, remove chicken and shred with two forks then place back into the 
crockpot on low.

3. Wash and chop the onion, cabbage and tomatoes and add to the crockpot. Mix together
with the seasoning mixture and corn (drained).

4. Squeeze 2-3 limes into the crockpot and mix all ingredients together.

5. Continue to cook together in the slow cooker, stirring occasionally for another 2-3 hours. 

6. 15-20 minutes before you're ready to eat, warm the tortillas in a pan on the stove. 
Approximately 2-3 minutes each side depending on the size of your tortillas.

7. Serve on warmed tortillas with cilantro, salsa and limes for garnish and enjoy!

Serves: 2-4 People
Prep Time: 5-10 Minutes
Cook Time: 3-5 Hours
Total Time: 3-5 Hours



Thai Basil Chicken
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Entrees

Thai Basil quickly became one of my Asian Restaurant favorites, so of course I needed to learn 
how to make it at home. This recipe is fantastic and much healthier than restaurant-made!

What You’ll Need:

• 16 oz. Ground Chicken

• 1 Red Bell Pepper

• 1 ½ Cups Basil Leaves

• 1 Onion

• ¼ Cup Soy Sauce

• ¼ Cup Sriracha

• 1 Tsp. Fish Sauce

• 1 Lime

• ½ Tbsp. Garlic

• 1 Cup White Rice

Directions:

1. Wash and prep veggies. Cut the onion and red bell pepper into thin strips about 1.5-2 
inches long. 

2. Start the rice in a rice cooker or in a pot on the stove. I prefer the rice cooker, 1 cup rice to 
1 cup water. Make sure to rinse the rice at least once to help make it fluffier when cooked.

3. Add olive oil to a wok and a large pan and heat on medium heat for 2-3 minutes.

4. Once the oil is hot, add the ground chicken to the wok (large pan), and the onions to the 
smaller pan. Let the onions sauté for 2-3 minutes then add the bell peppers.

5. While the veggies and ground chicken cook, prepare the sauce by adding the soy sauce, 
sriracha, fish sauce, lime juice and garlic to a bowl and mix it together.

6. Once the ground chicken is about cooked, add in the veggies to the wok and mix 
together. Mix in the sauce and let it cook for another 2-3 minutes.

7. Add basil to the wok, mix together and continue to let it cook until the rice is done. If the 
chicken is completely cooked through, turn the heat to low at this point to avoid 
overcooking.

8. Serve over rice and enjoy!

Serves: 2 People
Prep Time: 10 Minutes
Cook Time: 15-20 Minutes
Total Time: 25-30 Minutes



Slow-Cooker Thai 
Peanut Chicken
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Entrees

I love Thai food, like I cannot 
stress how much I LOVE Thai 
food... This recipe is a huge hit 
in our household.

What You’ll Need:
• 12-16 oz. Chicken Breast
• 1 Cup Chicken Broth
• 2/3 Cup Peanut Butter
• 2 Gloves Garlic, Minced
• 1 Cup Shredded Zucchini
• 1/3 Cup Soy Sauce
• 1 Red Bell Pepper
• 1 Lime
• 1 Cup White Rice
• Chopped Cilantro

Directions:
1. Wash and dry the zucchini, pepper and chicken. Shred the zucchini, chop 

the pepper and chop the chicken into 1" cubes.
2. Add garlic, peanut butter, broth, chicken, zucchini, soy sauce, and pepper in 

the crockpot and stir to combine.
3. Cook on low for 4-5 hours or on high for 2-3 hours. Once cooked, add lime 

juice and cilantro and cook for another 30 minutes.
4. Serve over rice and garnish with cilantro and peanuts (optional).

Serves: 2-4 People
Prep Time: 5-10 Minutes
Cook Time: 4-5 Hours
Total Time: 4-5 Hours



Shrimp Fajitas
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Entrees

Who doesn't love a good fajita? And, bonus, they included shrimp; count me in. This meal was 
so, so easy I would recommend it to anyone that knows how to use an oven. Just maybe cool it 
on the cayenne if you're not a fan of spicy food.
What You’ll Need:

• 16 oz. Shrimp

• 1 Yellow Onion

• 3 Bell Peppers – Red, Yellow and 
Green

• Corn Tortillas

• 2 Limes

• 1/2 Cup Cilantro

• Seasoning Mix: Cayenne, Cumin

• Chili Powder

• Garlic Salt

• Olive Oil
Directions:

1. Thaw pre-cooked, frozen shrimp in a bowl of cool water. Pre-heat the oven to 450 and prep a 
cooking sheet with tin foil and olive oil.

2. Wash + chop the bell peppers + onion into strips and toss in a bowl with olive oil. Set aside.

3. Combine the cayenne, cumin, chili powder and garlic salt in a small bowl. Add half the 
mixture to the bell pepper and onion bowl and toss to coat. Once coated, put the bell 
peppers and onions on the cooking sheet and add to oven once pre-heating is complete. 
Leave in the oven for 5-7 minutes.

4. While the bell peppers and onions cook, drain the shrimp bowl of water and add the 
remaining seasoning mixture. Toss to coat. After the 5-7 minutes of cooking the bell peppers 
and onions, add the seasoning coated shrimp to the cooking sheet and place in the oven for 
another 5 minutes.

5. While the shrimp, bell pepper and onion cooks warm up the tortillas in a skillet on the stove, 
cut the limes into wedges and separate the leaves from the cilantro steps. Set aside in 
separate bowls for serving.

6. Serve the shrimp and veggies on top of the corn tortillas and add lime juice and cilantro as 
desired. Enjoy!

Serves: 3-4 People
Prep Time: 10 Minutes
Cook Time: 12-15 Minutes
Total Time: 22-25 Minutes


