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Sweet & Savory Tacos

Directions for Sweet Fruit Tacos:

1. Warm tortillas in a pan over medium heat. Remove.

2. Spread about 1 tablespoon of yogurt or whipped topping on tortilla,
leaving about Y-inch space around all the edges.

3. Top with diced fruit, and fold in half.

4. Repeat with remaining ingredients.

5. Refrigerate any leftovers.

Directions for Savory Tacos:

1. In a pan or skillet over medium-high heat, add ground meat and cook
until brown. Drain off any grease.

2. Return to heat. Add taco seasoning and water.

3. Continue to cook until water is gone and meat is thoroughly mixed with
seasoning. Remove from heat and set aside.

4. Fill each tortilla with about % cup of meat, shredded lettuce, tomato, and
1 tablespoon of shredded cheese, and fold in half

5. Repeat with remaining ingredients.

6. Serve hot. Refrigerate any leftovers.
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