
Emoji Tacos 

Prep Time – 15 min Cook Time – 15 min 

 

You’ll need: a muffin tin, large sauté pan 

 

Ingredients: 

16 oz Ground Turkey (93 lean/7 fat ratio) 

1 bag Street Taco size Yellow Corn Tortillas 

Oil Spray + 3 Tbs Olive Oil 

1 Small Onion - diced 

1-2 Clove Garlic – minced or crushed 

1.5 teaspoons Chili 

½ tsp Cumin 

½ tsp Oregano 

Salt and Pepper 

 

Garnish: Shredded Cheese, Shredded Lettuce, Diced Tomatoes, Green Onions, Non-fat Greek Yogurt 

 

Step 1. Make the Taco Shells - Preheat oven to 400F.  Turn the muffin tin upside down and lightly spray 

or coat with olive oil.  Spray each side of the tortilla with a light mist of oil and gently wedge tortilla 

between the muffin cups to make a shell shape.  Repeat with each tortilla until all the spaces between 

the muffins are filled with a taco shell. Bake 6-8 min until taco shells are crispy and lightly golden. 

Remove from oven and let cool before gently placing shells on a taco server or platter. 

Step 2. Make the Taco filling – On Medium heat, warm the pan and add 2 Tbs of olive oil.  Add onions 

and saute 2-3 minutes until translucent.  Push onions to one side of the pan and add 1 tbs of oil to the 

empty side.  Add turkey meat.  Add garlic, salt, pepper, chili powder, cumin and oregano.  Break up the 

meat and mix in all the seasoning.  Continue sautéing and breaking up the meat until it is no longer pink 

and most of the liquid has evaporated, about 8 min.  Turn off stovetop and cover to keep warm. 

Step 3. Build the Tacos – Lay out all the garnishes in individual bowls and place meat in a large serving 

bowl.  Let everyone fill their own taco shells with meat, cheese and garnishes or build them yourself! 

You do you.  Serve with hot sauce, salsa, chips and guacamole. Enjoy! 


