
 
 

Summertime	  Tacos	  

These can be as easy or complicated as you like. This is another 
component recipe that is quickly put together. Prepare the Salad, Red 
Pepper Corn Salsa, Guacamole, and Jalapeno–Red Pepper Macadamia 
Nut Cheese and then fill the romaine “taco shells” with all the 
components.  

To make a faster version, substitute fresh Pico de gallo for the Red 
Pepper Corn Salsa and use sliced avocado in place of the Guacamole. 
Simply assemble and enjoy. 

 

 	  



 
 
Salad	  

Ingredients	  
1 head romaine lettuce, leaves separated, rinsed, and dried 

Fresh cilantro 

 

Red	  Pepper	  Corn	  Salsa	  (or	  Pico	  De	  Gallo)	  

There is a lot of chopping in this recipe, but it’s well worth the time. 
This salsa is a fresh, crunchy, delicately sweet version of regular pico 
de gallo. 

Ingredients	  
1 ear of corn, kernels removed 

1 red bell pepper, diced 

½ yellow onion, diced 

1 tomato, seeded and diced 

1 cup cilantro, minced 

1 jalapeño, minced 

1–2 lime(s), freshly squeezed 

½–1 teaspoon sea salt 

Directions	  
Place all ingredients in a medium sized bowl and mix together. 

 
 	  



 
 
Guacamole	  

Ingredients	  
2 avocados, mashed 

¼ yellow onion, finely chopped 

¼ cup cilantro, finely chopped 

½ jalapeño pepper, finely chopped 

1 lime, juiced  

½ teaspoon sea salt 

Directions	  
Mash the avocados with a fork. Add onion, cilantro, and jalapeño. 
Squeeze lime over mixture and sprinkle with salt. Gently mix.  

Jalapeño–Red	  Pepper	  Macadamia	  Nut	  Cheese	  

This cheese can be used as a dip or filling. I like it chunky and 
crunchy, but you can make it in a blender for a smoother texture. 

Ingredients	  
1 cup macadamia nuts 

½ red bell pepper, chopped 

½ jalapeño pepper, chopped 

1 lime, freshly squeezed 

1 tablespoon nutritional yeast (optional) 

½ teaspoon ground cumin 

¼ teaspoon sea salt 

Directions	  
Place all ingredients in a food processor and pulse until desired 
consistency. 


