
taco cabana breakfast tacos nutrition

taco cabana breakfast tacos nutrition is an important consideration for those
who enjoy starting their day with a flavorful and convenient meal. Taco
Cabana offers a variety of breakfast tacos that combine traditional Tex-Mex
flavors with ingredients designed to satisfy morning hunger. Understanding
the nutritional content of these breakfast tacos helps consumers make
informed choices based on their dietary preferences and health goals. This
article provides a detailed analysis of the ingredients, calorie counts,
macronutrient distribution, and other nutritional factors relevant to Taco
Cabana’s breakfast taco offerings. Furthermore, it explores how these tacos
fit into different diet plans and offers tips on customizing orders for
better nutrition. By examining the taco cabana breakfast tacos nutrition
profile, readers can better appreciate the balance of taste and health in
this popular breakfast option.

Overview of Taco Cabana Breakfast Tacos

Caloric and Macronutrient Breakdown

Key Ingredients and Their Nutritional Impact

Comparison with Other Breakfast Taco Options

Tips for Healthier Choices at Taco Cabana

Overview of Taco Cabana Breakfast Tacos
Taco Cabana breakfast tacos are a staple menu item that features a
combination of eggs, meats, cheeses, and various toppings wrapped in a soft
tortilla. These tacos reflect the rich Tex-Mex heritage and are crafted to
appeal to a wide range of customers looking for a quick yet satisfying
breakfast. The menu typically includes options such as bacon, sausage,
potato, egg, and cheese tacos, each with distinct nutritional values.
Understanding the composition and variety of these tacos is essential to
grasping their overall nutritional profile, especially for consumers who are
mindful of their calorie intake and dietary balance.

Varieties of Breakfast Tacos Available
Taco Cabana offers multiple varieties of breakfast tacos, each differing in
ingredients and portion sizes. Popular choices include:

Bacon and Egg Taco



Sausage and Egg Taco

Potato, Egg, and Cheese Taco

Bean and Cheese Taco

Chorizo and Egg Taco

Each of these options caters to different taste preferences while maintaining
a focus on traditional breakfast flavors. These variations also influence the
nutritional content, particularly in terms of fat, protein, and sodium
levels.

Caloric and Macronutrient Breakdown
Analyzing the calorie and macronutrient content of Taco Cabana breakfast
tacos provides insight into how they contribute to daily dietary needs. The
calorie count typically ranges from moderate to high depending on the filling
and tortilla size. Protein, fat, and carbohydrates are the primary
macronutrients present in these tacos, with each playing a significant role
in energy provision and satiety.

Calories
The average Taco Cabana breakfast taco contains between 200 and 350 calories.
Variations with sausage or chorizo tend to be at the higher end of this range
due to increased fat content, while simpler options like potato and egg tacos
are generally lower in calories. Portion size and additional toppings also
affect the total caloric value.

Protein Content
Protein levels range from approximately 8 to 15 grams per taco, which
supports muscle maintenance and provides a feeling of fullness. Tacos with
meat such as sausage, bacon, or chorizo have the highest protein content,
whereas vegetarian options like potato or bean tacos have slightly less but
still contribute a valuable protein source.

Fat and Carbohydrates
Fat content varies significantly based on meat and cheese inclusion,
generally ranging from 10 to 25 grams per taco. Saturated fat can be
relatively high in meat-based tacos, which is an important consideration for
heart health. Carbohydrates primarily come from the tortilla and starchy
fillings like potatoes, averaging between 15 and 30 grams. Fiber content is



relatively low but present in vegetarian options containing beans.

Key Ingredients and Their Nutritional Impact
The nutritional value of Taco Cabana breakfast tacos is closely tied to the
ingredients used in their preparation. Each component contributes distinct
nutrients that collectively shape the overall profile of the taco.

Eggs
Eggs are a central ingredient providing high-quality protein, vitamins such
as B12 and D, and minerals like selenium. They also contain cholesterol,
which some consumers monitor closely. Eggs enhance the nutritional density of
the tacos and contribute to flavor and texture.

Meats (Bacon, Sausage, Chorizo)
Meats add protein and fat, contributing to the calorie content and flavor
complexity. However, processed meats like sausage and bacon often contain
higher sodium and saturated fat levels, factors to be aware of when
considering heart health and blood pressure management.

Potatoes and Beans
Potatoes provide carbohydrates and some dietary fiber, while beans are an
excellent source of plant-based protein and fiber. Both ingredients add bulk
and contribute to sustained energy release, making tacos with these fillings
a more balanced option for some consumers.

Cheese
Cheese adds calcium, protein, and fat, enhancing both taste and nutritional
value. It also increases saturated fat content. Moderation of cheese quantity
can be a strategy for reducing overall fat intake without sacrificing flavor.

Comparison with Other Breakfast Taco Options
When evaluating taco cabana breakfast tacos nutrition, it is useful to
compare them with similar offerings from other Tex-Mex or fast-casual
restaurants. This comparison highlights differences in calorie density,
ingredient quality, and macronutrient balance.



Fast Food Breakfast Tacos
Compared to other fast food breakfast tacos, Taco Cabana’s options often
provide larger portion sizes and traditional Tex-Mex flavors. While calorie
counts may be similar, the ingredient quality and flavor profiles tend to be
more authentic, which can appeal to consumers seeking a more genuine taste
experience.

Homemade Breakfast Tacos
Homemade breakfast tacos allow for greater control over ingredients and
portion sizes, often resulting in lower sodium and fat content. However, Taco
Cabana’s breakfast tacos remain a convenient option with consistent quality
and nutrition information readily available.

Tips for Healthier Choices at Taco Cabana
For consumers mindful of taco cabana breakfast tacos nutrition, several
strategies can help optimize the healthfulness of their orders without
sacrificing enjoyment.

Choose vegetarian options such as potato and bean tacos to reduce
saturated fat intake.

Limit cheese and opt for tacos with egg and vegetables to lower calorie
density.

Request smaller tortillas or limit the number of tacos consumed in one
meal.

Balance the meal with fresh fruit or a side of vegetables when
available.

Monitor sodium intake by avoiding additional salty sides or beverages.

Implementing these tips can help maintain a balanced diet while enjoying the
unique flavors offered by Taco Cabana breakfast tacos.

Frequently Asked Questions

What are the typical nutritional components of Taco



Cabana breakfast tacos?
Taco Cabana breakfast tacos generally contain eggs, cheese, meat (such as
bacon or sausage), and tortillas. They provide a good source of protein and
carbohydrates but can also be high in sodium and fat depending on the
filling.

Are Taco Cabana breakfast tacos a healthy option for
breakfast?
Taco Cabana breakfast tacos can be part of a balanced breakfast if consumed
in moderation. Opting for tacos with eggs and vegetables while limiting high-
fat meats can make them a healthier choice.

How many calories are in a typical Taco Cabana
breakfast taco?
A typical Taco Cabana breakfast taco contains approximately 200 to 300
calories, depending on the filling and size of the taco.

Do Taco Cabana breakfast tacos contain allergens
like gluten or dairy?
Yes, Taco Cabana breakfast tacos often contain dairy (cheese) and gluten (if
the tortillas are flour-based). Individuals with allergies should check
specific ingredients or ask for modifications.

Can I customize Taco Cabana breakfast tacos to be
lower in calories or fat?
Yes, you can customize Taco Cabana breakfast tacos by choosing leaner meats
like turkey bacon, requesting no cheese or sour cream, and opting for corn
tortillas to reduce calories and fat content.

Additional Resources
1. The Ultimate Guide to Taco Cabana Breakfast Tacos
This comprehensive guide explores the variety of breakfast tacos offered by
Taco Cabana, detailing the ingredients and flavors that make them a popular
choice. It includes tips on customizing tacos for different dietary needs and
preferences. Readers will also find information on sourcing fresh ingredients
to replicate the taste at home.

2. Nutrition Facts and Myths About Taco Cabana Breakfast Tacos
Delving into the nutritional content of Taco Cabana’s breakfast tacos, this
book separates fact from fiction regarding calorie counts, fat content, and
protein levels. It offers an analysis of common misconceptions and provides



balanced perspectives for health-conscious consumers. The book also suggests
healthier modifications to enjoy these tacos guilt-free.

3. Healthy Eating: Taco Cabana Breakfast Tacos Edition
Focused on maintaining a nutritious diet while enjoying Taco Cabana’s
breakfast tacos, this book proposes meal plans and ingredient swaps that
reduce calories and increase nutrient intake. It emphasizes the importance of
balance and moderation, highlighting how to incorporate these tacos into a
wholesome breakfast routine.

4. Taco Cabana Breakfast Tacos: Ingredients and Health Benefits
This title explores the specific ingredients used in Taco Cabana breakfast
tacos, discussing their individual health benefits and nutritional profiles.
From eggs and cheese to various meats and vegetables, the book explains how
each component contributes to overall wellness. It also addresses potential
allergens and dietary restrictions.

5. The Science of Flavor and Nutrition in Taco Cabana Breakfast Tacos
Combining culinary science with nutrition, this book investigates how Taco
Cabana achieves its signature flavors without compromising health. Readers
will learn about flavor pairing, cooking techniques, and ingredient choices
that balance taste and nutrition. The book also includes insights from chefs
and nutritionists.

6. Customizing Your Taco Cabana Breakfast Taco: A Nutritional Approach
This practical guide helps readers make informed choices when customizing
their breakfast tacos at Taco Cabana. It outlines how different fillings,
toppings, and salsas affect the nutritional value and offers suggestions for
creating balanced meals. The book also provides calorie and macronutrient
breakdowns for popular combinations.

7. From Tortilla to Table: The Nutritional Journey of Taco Cabana Breakfast
Tacos
Tracing the preparation process from raw ingredients to the final breakfast
taco, this book highlights how each step impacts nutritional quality. It
discusses sourcing, food safety, cooking methods, and serving sizes,
emphasizing how these factors influence health outcomes. The narrative
combines storytelling with practical health advice.

8. Taco Cabana Breakfast Tacos and Weight Management
Addressing concerns related to weight control, this book examines how Taco
Cabana breakfast tacos fit into various diet plans. It offers strategies to
enjoy these tacos without exceeding calorie limits and discusses portion
control, timing, and complementary foods. The book also features testimonials
from individuals who successfully incorporated these tacos into their weight
management routines.

9. Global Perspectives on Breakfast Tacos: Taco Cabana’s Nutrition in Context
This book places Taco Cabana’s breakfast tacos within the broader context of
global breakfast traditions and nutrition standards. It compares similar
dishes from around the world, analyzing differences in ingredients,



preparation, and nutritional impact. Readers gain a cultural appreciation
alongside practical knowledge about healthy eating.
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  taco cabana breakfast tacos nutrition: The Taco Cleanse Wes Allison, Stephanie Bogdanich,
Molly R. Frisinger, Jessica Morris, 2015-12-01 Prevent or reverse taco deficiency. Get that fresh
taco-y feeling with over 75 seriously tasty vegan recipes. Tired of the same old cleanse? Instead of
feeling rejuvenated are you feeling depleted, anxious, and cranky? (Not to mention . . . hungry?) A
group of vegan taco scientists in Austin, Texas, know just how you feel, and now reveal their
one-of-a-kind cleansing journey that anybody can follow and stick to—the Taco Cleanse. While the
typical cleanse works by depriving you of your favorite foods, the plant-based Taco Cleanse rewards
your body with what it naturally craves: tortillas, refried beans, guacamole! Begin with a breakfast
taco, the most important taco of the day. Even if you do nothing else, your mood will brighten in just
24 hours. Keep eating tacos and within a week your outlook will be noticeably improved. After 30
days, cleansers report lasting benefits—and you will, too! The Taco Cleanse shows you: How to make
everything from the tortilla—flour, corn, and waffle (!)—to the thirst-quenching “Supplements”
(margaritas and other beverages) that best complement your tacos What to put in the tortilla—
beer-battered portobellos, mac and cheese, even tater tots How to remake popular staples like
picadillo, tacos al pastor, carne guisada, and fish tacos using plants instead of, well, animals. The
Taco Cleanse is cheap, easy, and delicious. Its recipes are authentically Austin, and are sometimes
even inspired by Mexico, where the taco was first created. Everything tastes better folded (exactly
once) into a tortilla. Just eat one or more tacos at every meal, adding margaritas as necessary. It’s
that simple.
  taco cabana breakfast tacos nutrition: Tacos Sarah Spencer, 2018-07-19 Who doesn't love
tacos? It's one of the most eaten food on the planet! This collection of taco recipes delivers quick and
easy-to-make meals with big flavors! Homemade tacos are simply the best! Tacos let you go on an
adventure in your own kitchen, making original creations by combining different ingredients and
spices. They're a very simple, inexpensive meals that can easily be customized to suit individual
preferences. This cookbook is all about delivering some authentic taco recipes with the finest mix of
flavors including meat, fish and seafood, veggies, salsa, relishes, sauces, and more. Tacos are one of
the unique dishes that can be found all across the world . You will also learn fun facts about tacos,
its origins and everything you need to know to prepare this celebrated dish from the shell to the
spices, sauce, condiments and filling. If you've been doing the same taco recipe over and over and
feel it's time to explore new flavors and ingredient combinations, then this cookbook will inspire you!
Get new ideas with this creative collection of tacos recipes with classic concoction and new
innovative combination of flavors. The recipes include many favorite and new and original tacos for
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heartwarming breakfast, light lunch, satisfying dinner, praised street taco style, and even desserts!
Inside, you'll find: Everything you need to know about tacos including its history and preparation
methods Basic recipes for tacos such as the Taco Seasoning Blend, Homemade Flour Tortillas, and
the Classic Guacamole Delightful breakfast recipes such as the Simple Chorizo Breakfast Tacos and
the Classic Breakfast Taco Traditional chicken recipes like the Jerk Tacos, The Honey Chipotle
Chicken Tacos, and the Rancher's Chicken Tacos Wholesome beef recipes such as the Caribbean
Beef Tacos and the Puffy Tacos Bountiful pork recipes such as the Roast Pork Tacos and the
Lime-Cilantro Pork Tacos Satisfying fish and seafood recipes such as the Tuna Tacos with Onions,
the Classic Fish Taco, and the Crispy Cheese and Crab Tacos Tasty vegetarian recipes like the
Chipotle Taco and the Sweet Potato Tacos Sinful dessert recipes like the Fruity Taco and the Toffee
Taco Sundaes All recipes come with a detailed list of ingredients, cooking and preparation times,
number of servings, easy to follow step-by-step instructions, and nutrition information per serving.
Let's start cooking! Scroll back up and order your copy today!
  taco cabana breakfast tacos nutrition: Tacos in 100 Calories Or Less Matthew Santos,
2023-08-31 Introducing Tacos in 100 Calories or Less: The Ultimate Low-Calorie Taco Cookbook.
This cookbook is full of low-calorie, high-protein, keto-friendly, simple, delicious, and quick taco
recipes designed to help you shed pounds while eating amazing meals! At 100 calories or less per
taco, these tacos are designed to be eaten in massive quantities. Inside this cookbook, you will
discover over 52 mouth-watering taco recipes. This includes prep recipes, taco recipes, and bonus
recipes! Each recipe includes calorie and macro information to make counting calories effortless! All
tacos are keto-friendly! However, there are flour and corn substitutes available for all you carb
lovers! This cookbook includes a list of additions and substitutions to help you tailor each recipe to
your personal preference! Whether you're looking to lose or maintain weight, discover quick and
easy meals to make for yourself or for large groups, or simply love food, look no further. Pick up a
copy of Tacos in 100 Calories or Less today! Contents of Tacos in 100 Calories or Less: About This
Book Why Tacos? Misconceptions About Tacos The Problem The Solution Lose Weight Eating Tacos
My Story The Goal of This Book Getting Started What You Will Need In The Kitchen Grocery List
Picking Your Tortilla How To Use This Book Matt's Seasoned Chicken Matt's Marinated Chicken
Striploin Steak Matt's Marinated Steak Matt's Seasoned Beef Basic Shrimp Matt's Blackened Shrimp
Matt's Marinated Fish Matt's Blackened Fish Matt's 1:1 Taco Sauce Matt's Low-Cal Tartar Sauce
Matt's Spicy Taco Sauce Matt's Simple Slaw Pico de Gallo Substitutions and Additions Chicken
Tacos Basic Chicken Taco Marinated Chicken Taco Cheesy Chicken Taco Greek Chicken Taco Spicy
Chicken Taco Pure Protein Chicken Taco Marinated Chicken Slaw Taco Steak Tacos Basic Steak
Taco Marinated Steak Taco Cheesy Steak Taco Greek Steak Taco Spicy Steak Taco Marinated Steak
and Slaw Taco Steak and Avocado Taco Beef Tacos Basic Beef Taco Cheesy Beef Tacos Spicy Beef
Taco Beef and Avocado Taco Shrimp Tacos Matt's Famous Shrimp Tacos Blackened Shrimp Tacos
Spicy Shrimp Taco Spicy Blackened Shrimp Taco Shrimp and Avocado Taco Blackened Shrimp and
Avocado Taco Fish Tacos Marinated Fish Taco Blackened Fish Taco Marinated Fish Taco with Tartar
Sauce Blackened Fish Taco with Tartar Sauce Spicy Blackened Fish Taco Blackened Fish and
Avocado Taco Bonus Recipes Tuna Salad Wraps Egg Salad Wraps Turkey Snack Wraps Ham Snack
Wraps Pizza Quesadilla Ham and Swiss Quesadilla Shrimp Bowl Spicy Blackened Shrimp Bowl
Questions and Answers Before You Go More By Matthew Santos
  taco cabana breakfast tacos nutrition: Austin Breakfast Tacos Mando Rayo, Jarod Neece,
2013-07-09 Discover the savory culture and traditions that have made Austin, Texas, the
self-proclaimed Breakfast Taco Capital of the World. Fresh tortillas, fluffy huevos con bacon and
spicy salsa—good morning, Austin. Or good afternoon, evening, night—whenever. From taco
tailgates to taquerias, there is a taco for every occasion and persuasion. Some say that it was born in
the days of cowboys and vaqueros, and others say it was a creation of the Tex-Mex culture, but one
thing is certain: The breakfast taco has taken over the Capital City. From South Congress to North
Austin, neon and chalkboard signs tempt hungry passersby with their best morning-time handheld
bites. With over forty breakfast taco recipes, Mando Rayo and Jarod Neece investigate (and



masticate) the history, culture, and traditions of that indelible and delectable Austin treat: the
breakfast taco. Includes photos! “Casual, fun, and approachable . . . I’m betting Austin Breakfast
Tacos becomes one of Austin’s favorite culinary mementos during the coming year.” —The Austin
Chronicle
  taco cabana breakfast tacos nutrition: A Taco Walks Into a Bar Virginia Stockwell,
2019-06-16 My tacos arrived with a fork on the plate. I can only guess it's there to stab taco thieves.
A Taco Walks into a Bar is a cookbook for taco and margarita lovers. The Southwest-style recipes are
written by personal chef Virginia Stockwell with margarita concoctions authored by spirit evangelist
Edward Stockwell. Taco fillings and accoutrement recipes are included plus fajitas, Southwest
salads, enchiladas and an assortment of unique recipes like Taco Stuffed Sweet Potatoes, Southwest
Quesadillas, Grilled Flank Steak with Corn Salsa, Avocado Dressing, and Tomatillo Salmon with
Cauliflower Rice.Personal chef Virginia Stockwell cooks over 50 different healthy dishes a week, so
has plenty of recipe development expertise. Married to spirit evangelist and pun king Edward
Stockwell, the duo holds enviable dinner parties in their home, usually with tacos and margaritas.
Virginia's cooking style is vegetable heavy and emphasizes Southwest flavors. Edward Stockwell has
perfected the margarita and shows you how, by the glass and by the growler.
  taco cabana breakfast tacos nutrition: Taco! Taco! Taco! Sara Haas, 2018-08-07 Every day
can be Taco Tuesday with these 100 easy-to-prepare and crowd-pleasing taco recipes that put a
unique spin on the beloved handheld food Who doesn't like tacos? Simple to make, incredibly
delicious, and uniquely versatile, tacos also provide the ideal platform for tons of nourishing foods.
Taco! Taco! Taco! features 100 taco recipes, each providing delicious and fun ideas for your next
meal. Some recipes include: • Chicken Shawarma Tacos • Italian Meatball Tacos • BBQ Skirt Steak
Tacos • Grilled Coriander Shrimp Tacos • Cumin Chickpea Tacos • Mediterranean Veggie Tacos •
Sesame Bok Choy Tacos • Cinnamon French Toast Taco • S'mores Tacos • Yogurt Flatbreads, and
many more! Guaranteed to be a hit at any dinner table, these flavorful tacos will have you saying,
“Taco! Taco! Taco!”
  taco cabana breakfast tacos nutrition: Keto Mexican Tacos Cookbook Adele Tyler,
2020-11-25 Are you looking for a complete Mexican Cookbook for easy recipes at home? In this 2
books in 1 edition, you will find over 150 recipes to prepare homemade Keto Mexican Food. In the
first book, Mexican Tacos Cookbook, you will find 77 recipes to prepare the most delicious tacos at
home. Tacos. Yummy! Along side burritos, Tacos are the most famous Mexican dish and has a
countless number of executions that can make it different yet traditional every time. A taco is a small
tortilla, made of corn or wheat, folded around a filling that can either be vegetarian or meat based,
with large usage in the traditional recipes of pork, fish and beef. The garnish is usually made with
spicy sauces and avocado, not forgetting the most delicious guacamole and sour cream. Guacamole
in particular is made by avocado, japalenos, garlic, lime and it gives a soft texture to the filling, in
contrast with the crunch vibe of the tortilla underneath it. Tacos are perfect to be shared with
friends and family and the combinations with different fillings are limited only by your fantasy. In
this cookbook you will find 77 traditional and alternative recipes for testing your cooking skill and
impress the people around you with strong smart flavors. In Mexican Cookbook Tacos you will learn:
77 recipes to prepare the most amazing tacos at home 77 Tacos recipes for snacks, lunch and dinner
77 recipes for Mexican Food easily replicable at home If you love Mexican Food and spicy flavors,
this cookbook is for you! In the second book, Keto Mexican Food, you will discover 77 recipes to
prepare ketogenic mexican dishes. Tacos. Burritos. Quesadillas. Mouthwatering? Of course! Worried
about your diet? Well, you might have a point. The question is if there is a way to enjoy these
amazing dishes with a good impact on your health. The answer is yes. Enters Ketogenic Diet for
Mexican Food. The principles of ketogenic diet are well known, leveraging on an high intake of
proteins while cutting the carbs. The benefits in terms of weight loss are proven and its principles
can be applied also to local and ethnic cuisines. Mexican food is naturally advantaged because
dishes like pasta and rice are secondary, still creating delicious burritos, tacos and quesadillas with
high proteins ingredients requires bespoke recipes for a satisfying result. In Keto Mexican Cookbook



by Adele Tyler you will learn: 77 recipes to prepare ketogenic Mexican Food 77 recipes for cooking
at home Keto Mexican recipes such burritos, tacos and quesadillas Breakfast, lunch, dinner and
snacks, all with high protein low carbs intake and delicious twist with Mexican flavors 77 recipes for
spicy tasty Mexican traditional and modern dishes If you love Mexican Food and you want to push it
a bit further, this cookbook is for you! Scroll up, click on buy it now and get your copy today!
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墨西哥卷分几种？Tacos和Burrito有什么区别？ - 知乎 大概就酱，有错误请告之，图片均来自谷歌，侵删。 peace 野合菌 64 人赞同了该回答 常见的有三种：
Taco，分软皮的和硬皮的，各种成分含量均匀。 Burrito，体积更大，谷物豆类含量更高
墨西哥卷饼（Taco）是一种怎样的美食？ - 知乎 二、到底什么是TACO TACO只是玉米饼包菜的一种料理形式，今天我们重点介绍的是墨西哥西南部米却肯州
（michocan）的一种TACO做法，大名鼎鼎的卡尼塔斯（CARNITAS），这是一种
请问懂王最近为什么又被叫taco帝君啊？ - 知乎   Trump Always Chickens Out，简称TACO，特朗普总是临阵退缩。 意思是你硬他就软，你软他
就winwinwin，can't stop winning。 因为 taco 正好是一种墨西哥传统食物，所以
25 Delicious Chicken Taco Recipes for Busy Weeknights   From shredded and spicy to zesty
and grilled, there’s a chicken taco recipe ready to make taco night the best night of the week
Smash Tacos Recipe | Ree Drummond | Food Network Ree likes to serve burgers and tacos
when there’s a big game on TV. With smash tacos, she’s combined the two into one delicious recipe.
The tacos and the fixins are all set out in an
16 Street Taco Recipes You've Got To Try - Food Network   These street taco recipes from Food
Network bring bold flavor with simple toppings (and major taco truck energy) to your kitchen, any
night of the week
Taco Potato Casserole - Food Network Kitchen Top with the diced tomatoes and green chiles,
taco seasoning and scallion whites. Scatter the processed cheese cubes over top. Bake until the
ground beef is cooked through, about 45
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