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Ali’s Tacos 

 
What's fun about taco night is that everyone (including the youngest eaters at the table) can pick and 
choose their favorites to include in their taco. Every time I make these, they are a bit different 
depending on the season, and what's in (or not in) the fridge. I generally always have limes and 
cilantro on hand, so they make their way into almost every part here, but put your own spin on what 
you choose. Include kids in your choices at the grocery store and in the kitchen and they’re likely to 
eat more healthful foods! 
 
Shrimp: 
Marinate shrimp for about 30 minutes before cooking to enhance the flavor.  

 1 TBL olive oil 
 Cilantro 
 Lime juice  
 Salt and pepper 
 1 lb. medium shrimp, peeled and deveined.  
 2 cloves garlic, smashed and chopped 

 
In a medium bowl combine first 4 ingredients. Mix and add shrimp, tossing to combine. Heat 
oil in a pan (I like using a cast iron pan) and sautée garlic until fragrant. About 3 minutes. Be 
careful it does not burn. Add shrimp and sautéed until pink and cooked through about 5-8 
minutes depending on size. If pan gets dry, you can deglaze with a splash of white wine, lime 
juice or water.  
 
Fruit Salsa: 
Many grocery stores sell fresh fruit salsa, but these are easy enough to make in your own 
(and tastier too). Peaches and nectarines are finding their way into the markets now and 
they're delicious! 
 

 2 cups mango, peach, nectarine cut into medium chunks 
 1/4 small red onion, diced 
 Juice of 1 lime 
 1 TBL olive oil 
 1/4 rough chopped cilantro  
 Salt and pepper to taste 

 
Mix all ingredients in a small bowl and set aside. Add diced jalapeno peppers for added heat! 
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Black Beans 
I like to keep a tube of tomato paste in my refrigerator to add to sautées, sauces and canned 
beans. Chipotle hot sauce adds a nice kick of smokey heat that kids tend to like, and it's a 
good way to get kids used to spicy flavors.  
 

 1 can black beans, drained 
 1/2 cup chicken or veggie broth 
 1 TBL tomato paste 
 Chipotle hot sauce (to taste) 
 Salt to taste 

 
Combine all ingredients in a small saucepan. Simmer until flavors combine and water reduces 
and thickens beans a bit, about 5-10 minutes. 
 
Tortillas: 

 Use a mixture of soft corn and flour tortillas. I usually serve two per person. Wrap a 
few together in foil and warm in a 250˚F oven for about 8 minutes.  

 
Suggested Toppings: 

 Lime chunks 
 Yogurt cream: instead of sour cream, top with plain yogurt mixed with lime and salt 
 Cilantro leaves 
 Quick slaw: shredded red cabbage and carrots tossed with lime, salt and olive oil 
 Thin Sliced radishes 
 Shredded lettuce 
 Sliced avocado (or make my favorite guacamole) 
 Grilled onions- toss with olive oil say and pepper and cook on grill until soft, or roast in 

oven) 
 Sautéed peppers and mushrooms.  


