
Guacamole 
 
Tomatoes, diced 
Serranos or jalapenos, chopped fine 
Cilantro, minced 
Lemon juice, to keep avocados from turning brown 
Salt 
Avocados, diced 
 
Mix all ingredients except avocado in a large bowl. Taste with Way Better Snacks Sweet 
Potato Tortilla Chips. Add more salt or peppers, if needed. Add in the avocados last, mix 
gently to incorporate. Do not over-mix or you will make the avocado mushy. Keep chilled 
until right before serving. Serve with Way Better Snacks Sweet Potato Tortilla Chips.  
 
Sweet Tacos with Crema 
 
simple Paleo or corn tortillas 
shredded Beef 
1 cup loosly packed, fresh cilantro 
1 (6.8 oz cartoon) Kara Coconut Cream or crème friache or sour 
cream 
juice of ½ lime (about 2 tablespoons) 
1 clove fresh garlic 
¼ teaspoon of kosher salt 
4 tablespoons coconut oil 
1 medium yam, diced (about 3 cups) 
1 medium sweet potato, diced (about 3 cups) 
½ teaspoon ground cumin 
1 teaspoon chili powder 
¼ teaspoon garlic powder 
½ teaspoon kosher salt 

Allergies have forced me to be an even bigger health nut then I was previously. I 
love simple, delicious, and clean foods that make your tummy feel yummy during and 
after eating, you all know what I mean! If that sounds like the food that you enjoy, 

then you’ll love these recipes!!! 



	  

fresh spinach 
 
Start by cooking a beef chuck roast in the crock-pot. Add water and season with salt 
and pepper. Once beef is cooked through, shred, save for later.  
 
To prepare the cilantro crema, place cilantro, coconut cream, lime juice, garlic, and salt into 
a blender and pulse until fully blended and smooth. Place in the fridge until ready to serve.  
 
In a large cast iron or other heavy bottomed skillet, heat coconut oil over medium heat. 
Add sweet potato and yams and sauté until soft about 30-35 minutes- the sweet potatoes 
take a long time but it’s worth it! Add the cumin, chili powder, garlic powder and kosher 
salt. Cook 2 minutes more until the spices start to caramelize around the sweet potatoes. 

To assemble tacos, heat tortillas up on either the grill or a cast iron grill for 1-2 minutes 
each side. Put a healthy scoop of spinach in the middle followed by a few tablespoons of 
beef followed by a few tablespoons of potatoes. Drizzle with Cilantro crema and serve. 

 

Churro Waffles topped with Cream and Berries 

Churro Waffles 
Kara Coconut Cream 
Honey 
Strawberries 
 
First make the coconut whip. Chill the carton of coconut cream 
for about an hour. Once cream is chilled whip until fluffy. You can 
add a sweetener of choice to the whip, if desired, I don’t. Place 
the cream in the fridge until ready to assemble dessert.  
 
Next clean the berries and slice strawberries in half or leave whole. I like to leave them 
whole to add color.  
 
Now let’s make the waffles. Follow the link above and follow Paleomg’s directions.  
 
To assemble waffles: On top of waffles, place a scoop of cream, and drizzle lightly with 
honey. Place a strawberry on top. Stick with a skewer to keep in place. Assemble only when 
ready to serve.  


