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HI TRUE GIRL!

Our team gathered some simple recipes for you and mom to try while you “taco ‘bout” 
sharing the gospel. We even threw in some non-traditional taco treats for you to try. And 
if you see a name next to a recipe, that means one of our staff members provided it! We 
love tacos around here (*smile*). 

As you eat your delicious taco, you and your mom can talk about how much God loves 
you…no matter what! Jesus died for our sins, so even when we mess up His love is always 
there. We want you to know that for yourself so you can share that Truth with others. 

Now go ahead and turn the page if you’re ready to make some mouth-watering tacos. 
We hope you and mom have a great time taco-ing about Jesus!

In His Love,
The True Girl Team
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DANNAH’S FABULOUSLY FRUITY TACOS  

•	 4 flour tortillas soft
•	 1 tbsp butter
•	 1 tsp cinnamon
•	 3 tbsp sugar
•	 8 tbsp whipped cream 

cheese
•	 1 tbsp honey
•	 1/2 cup strawberry
•	 1/2 mango
•	 1 kiwi
•	 1/4 cup blueberries

I N G R E D I E N T S D I R E C T I O N S

1. Cut up your choice of fruit.
2. Put half of the strawberries in a blender or food 
    processor and purée with a dash of cinnamon and 
    sugar to make “strawberry salsa.” You may need to 
    add a tablespoon of water to help blend.
3. Melt butter in a small saucepan. Add cinnamon and 
    sugar.
4. Warm the tortillas. Brush butter, cinnamon, and sugar 
    mixture on one side of each tortilla.
5. Add 2 tablespoons of whipped cream cheese to each 
    tortilla. Drizzle honey over cream cheese.
6. Add fruit and drizzle with strawberry salsa.
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STRAWBERRY  
PANCAKE TACOS

Pancake
•	 Pancake mix
•	 Cooking oil
Filling
•	 ½ cup heavy whipping 

cream
•	 ¼ cup strawberry jam
•	 1 tsp lemon juice
Garnish
•	 1 cup strawberries  

quartered

I N G R E D I E N T S

D I R E C T I O N S

1. Preheat a large skillet or
	  griddle over medium-high 		
	 heat.
2. Pour 1 tsp of cooking oil into 		
	 the heated skillet and tilt the 		
	 skillet to spread the oil evenly 		
    over the surface.
3. Pour 1/3 cup of batter onto
    the surface of the skillet 		
	 and tilt the skillet so the batter 	
	 spreads to a pancake about 5 		
inches wide.
4. Cook for about 2 minutes,then         	
	 flip the pancake and continue 		
    cooking for another 2 minutes 		
    until golden brown.
5. Repeat with the remaining 		
	 batter to make a total of 4 		
	 pancakes.

6. Add the cream, jam, and 		
	 lemon juice to a bowl.
7. Whip on low speed until 			
    combined, then slowly 			 
	 increase the speed to medium 		
    and then high as the cream 		
	 thickens.
8. Stop beating when soft peaks 		
    form, after about 3 minutes.
9. Place each pancake onto a 		
    small plate, then dollop or 	     	
	 pipe a few heaping table 
	 spoons of the strawberry 		
	 cream to one-half of each 		
	 pancake.
10. Fold the pancakes to 			 
	 resemble tacos. Top with fresh 		
    strawberries.
11. Serve and enjoy with family 		
	 and friends!
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CHORIZO  
BREAKFAST TACOS

•	 ¼ cup diced white onions
•	 12 ounces ground Mexican chorizo 

(raw) removed from casings if 
needed

•	 Olive oil, for pan for pan
•	 8 large eggs
•	 3 tablespoons heavy cream
•	 ¼ cup shredded Mexican blend 

cheese
•	 Salt and pepper to taste
•	 12 soft flour tortillas taco size

Diced tomatoes • Diced white onions  
Finely chopped cilantro • Avocado slices   
Shredded Mexican blend cheese  
Lime wedges • Diced jalapeños optional

I N G R E D I E N T S

T O P P I N G S

D I R E C T I O N S

1. Heat ½ tablespoon olive oil in a 		
	 non-stick skillet. Add the ¼ cup of 		
	 diced onions and cook until  
	 slightly browned. Add the chorizo 		
	 and cook until browned and fully 		
	 cooked through, breaking it apart 		
	 with a spatula. Transfer to a 		
	 plate and set aside.
2. In a bowl, whisk eggs with heavy 		
    cream, and a pinch of salt and 		
    pepper. Stir in the ¼ cup of  
    shredded cheese and combine.
3. Wipe skillet clean. Heat 1                          	
     tablespoon of olive oil over LOW    	
    heat. Add the egg mixture. When 
    the edges start to set, swipe a 
    rubber spatula across the skillet, 
    creating large soft curds (the 
    uncooked parts will flood to the 

    center and cook). Repeat 
    a few times each time 
    it sets a bit, until soft and 
    fluffy.
4. Warm up the tortillas: 
    Arrange tortillas on a 
    plate in one single layer 
    (slightly overlapping) 
    and microwave for 30-60 
    seconds until warm. Note: 
    If using corn tortillas, 
    place a damp paper towel 
    on top, and microwave.
5. To assemble the tacos, 	
    place some cooked   	
    chorizo and scrambled 	
    eggs on the tortillas, and 	
    add the toppings. Serve 	
    immediately. Enjoy!
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