
Share your food adventures with us! There's more!

Taco Truck Fun
Learn how to cook up Mexican food at home!

Turn your kitchen into a lunch truck—and invite  

your friends and family to step right up and place their orders!

In this kit, you’ll find out how to make three Mexican  

recipes. You’ll also discover fun facts about avocados  

and peppers, learn some español, and practice menu math.

Start by making Guac & Roll. Bake tortilla chips and  

flip them with your new Handy Tongs, then serve with fresh  

guacamole. Use your new Wavy Cutter to chop toppings  

for Lunch Truck Tacos, and turn the kit’s Taco Spices into  

a rub for chicken. For dessert, cook Arroz con Leche,  
a rice pudding made with your Cinnamon Sticks.

Order’s up!



Arroz con 
Leche

    1/2 cup long-
grain rice

   2 cups milk

   1/2 cup sugar

   1 egg

   1/2 teaspoon  

vanilla extract 

Lunch Truck 
Tacos

   Taco toppings  
(see below)

   1 pound chicken 
tenders (boneless, 
skinless chicken 
breast strips)

  salt

   8 to 10 corn tortillas

Guac & Roll 

  6 corn tortillas 

  1 to 2 tablespoons 
olive oil

   salt

   2 ripe avocados

   1 lime

Shopping List
• Taco Truck Fun •

––––––––––––––––––––––––––––––––––––––––––––––
Cooking Date

––––––––––––––––––––––––––––––––––––––––––––––
Cooking Date

––––––––––––––––––––––––––––––––––––––––––––––
Cooking Date

Build Your Cookbook!
Add your new Taco Truck Fun recipes to 

your cookbook binder in the Lunch tab.

•
Look for more fun recipes, videos, and 

downloadables at kidstir.com/diy

•
Don’t have your FREE  

cookbook binder yet? Subscribe at  

Kidstir.com

Plan ahead! Write down your cooking day. 
Do your grocery shopping a day or two before-

hand. Check off We Made It! when you’re done.   We Made It!  We Made It!  We Made It!

Check off each item when you find it! 

Pick up your  
favorite taco  

toppings, such as 
lettuce, tomatoes, 
bell peppers, grated 
cheese, and more!



guac & roll 
Make your own guacamole and tortilla chips
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kidstir lunch: guac & roll

baking

350̊

preheating  
an oven

ingredients
6 corn tortillas

•
1 to 2 tablespoons olive oil 

•
salt
•

2 ripe avocados
•

1/2  lime

tools
pizza cutter or kitchen scissors

•
baking sheet

•

measuring spoons 

•
knife and cutting board

•

pastry brush

•
handy tongs (our gift to you) 

•
bowl and fork

kitchen skills

cutting using a  
pastry brush

using tongs



1 3

There's more!
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kidstir lunch: guac & roll

First, make the tor-

tilla chips. Preheat 

the oven to 375°. 

Use a pizza cutter 

or kitchen scissors 

to cut each tortilla 

into triangles. 

Spread the triangles 

on a baking sheet in 

a single layer. Put the 

olive oil into a little 

bowl. Dip the brush 

in the oil, then paint 

on both sides of the 

tortillas.

A grown-up 

can help bake the 

chips for 4 minutes. 

Remove the pan 

from the oven and 

turn the chips with 

the tongs. Bake for 

5 more minutes, or 

until light brown.

step-by-step

*

Hands-on time
20 minutes

Start-to-eat time
30 minutes

Note to grown-up helpers! 
When it's time to turn the chips, remove the pan and place  

it on top of the stove or countertop. Let the kids carefully turn over 

the chips, reminding them not to touch the hot pan. You will also 

want to cut the avocado in half for the guacamole (see page 5).
*

2



Taste the guacamole. 

Need more flavor? 

Add some stir-ins 

from the Get Creative 

sidebar. Eat right 

away with your baked 

chips—and enjoy!

Serves 4  
(makes 24 to 48 chips)

Next, make the 

quacamole. Cut the 

avocados in half 

and remove the 

pits (see page 5 

for tips). Scoop the 

flesh into a bowl 

and mash it with a 

fork. Squeeze in the  

juice from the lime 

half and add a 

pinch or two of salt.

Get  
Creative! 
Spice up your gua-

camole with a few 

tablespoons of any 

of the following:

•  shredded cheese

•  chopped cilantro

• minced onion

•  salsa

• chopped tomato

•  1/2 crushed garlic 

clove

4
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kidstir lunch: guac & roll

Fresh Salsa! Want to learn how to make Pico de Gallo, or fresh salsa, 

for your homemade chips? Try our recipe on www.kidstir.com.

C H E F ' S  S E C R E T S

Crispy Chips
Experiment in the kitchen and try a different way to make 
tortilla chips. Cut the tortillas into wedges, but fry them 
instead of baking them. Heat a few tablespoons of vegetable 
oil in a frying pan. Cook the tortillas for about 1 minute per 
side or until light brown. Watch closely, because they cook 
fast. Place the chips on a paper towel lined plate, sprinkle 
with salt, and enjoy!

 54

Tip: For a smaller 
batch of chips, bake 
them in a toaster 
oven!

*



 1  Start with a ripe avocado. It should 

feel soft, but not too mushy. If it’s not 

quite ripe, put it in a paper bag, close it 

up, and leave it on the kitchen counter 

(not in the fridge) to ripen. 

 5  Next, cut lines 

across the avocado, 

as shown. Then scoop 

out the diced avocado 

pieces with a spoon.

 2  A grown-up should cut the avocado in 

half with a sharp knife. 

 4  Hold one avocado 

half, cut side up, in the 

palm of your hand. Use 

a butter knife to cut long 

lines down the avocado. 

 3  Twist the cut avocado  

into two halves. Pop out 

the pit with a spoon. 

Chef’s Secrets

Avocado Tips & Tricks 

kidstir lunch: guac & roll
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*



Secret Ingredient

Hot Pepper Scale

kidstir lunch: guac & roll
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Here’s a cool way to tell the "piquancy," or  

hotness, of a pepper. It’s called the Scoville 

Heat Scale and it was invented by a phar-

macist named Wilbur Scoville. The higher 

the number, the hotter the pepper!

Sweet Bell 
Pepper

0

Anaheim
500 to 2500

Jalapeño
2500 to 5000

Cayenne
30,000 to 50,000

Habanero
100,000 to 350,000

Eat a hot pepper? 

Don’t drink water to  

cool off your mouth‑or 

the burning sensation will 

spread. Drink milk (or have 

a spoonful of yogurt  

or sour cream). Milk  

proteins neutralize  

the heat!



lunch truck  
tacos

Wrap shredded chicken in tortillas for a lunch special



ingredients
taco toppings  

(lettuce, bell pepper, tomatoes, and see more ideas in Get Creative!)

•
1 teaspoon chili powder  

(our gift to you)
•

1 teaspoon cumin powder  
(our gift to you)

•
1 teaspoon dried oregano  

(our gift to you)
•

1/2  teaspoon salt
•

1 pound chicken tenders 
•

1 tablespoon vegetable oil
•

8 to 10 small corn tortillas 

tools
wavy cutter (our gift to you) 

•
measuring spoons and cups

•
2 plates 

•
frying pan 

•
tongs

•
fork

kidstir lunch: lunch truck tacos
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fryingchopping making a rubmeasuring

kitchen skills

working at the 
stovetop



step-by-step

3
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There's more!
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kidstir lunch: lunch truck tacos

*

First, cut up top-

pings for the tacos. 

Use your wavy cut-

ter to cut peppers, 

shred lettuce, and 

chop tomatoes. Set 

each topping in a 

small bowl. 

Next, make the taco 

seasoning "rub." Mix 

the chili powder, 

cumin, oregano, and 

salt on a large plate. 

A grown-up 

should heat the oil 

in a frying pan over 

medium-high. Dip 

the chicken in the 

spices, then add it 

to the pan. Cook 

on both sides until 

it is no longer pink, 

about 10 minutes.

Note to grown-up helpers! 
It’s your job to prepare and cook the chicken. If your store 

doesn’t sell chicken tenders, you can cut skinless boneless chicken 

breast into strips. You will also need to dip the chicken in the spice 

and fry it in the pan. As you cook, invite your kids to watch so they 

learn. Remind them that it’s important to always wash hands and 

clean up with soapy water after working with raw chicken. 

Hands-on time
20 minutes

Start-to-eat time
20 minutes

*
1 2
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Remove the cooked 

chicken from the 

pan and place it 

on a clean plate. 

Let it cool slightly, 

then gently pull it 

apart into shreds or 

chunks with a fork.

Fill each taco with 

the shredded chicken 

and toppings. We 

put lettuce, grated 

cheese, tomatoes, 

and salsa on our 

tacos!

Serves 4

5

Taco Truck Menu! Take lunch orders for tacos on the menu on page 6. 

Download extras at www.kidstir.com.

C H E F ' S  S E C R E T S

How to Warm Tortillas
Preheat the oven to 300ºF. Lay corn 
tortillas on the oven rack as shown. 
Bake for about 10 minutes to warm. 
For softer tacos, wrap a stack of  
5 tortillas in foil and warm them in  
the oven for about 10 to 20 minutes. 

Taco  
Toppings! 
Set up a taco topping 

bar on your kitchen 

table. Put the items 

you prepped in Step 1 

into individual bowls. 

Add bowls of any of 

these toppers, too!

•  shredded cheese

• black beans

•  salsa

•  guacamole (see 

guac & roll recipe)

•  sour cream

•  diced onion

 4
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• Lettuce
• Bell peppers 
• Tomatoes
• Strawberries 
• Green beans
• Cabbage

• Cucumbers 
• Celery 
• Bananas
• Carrots 
• Zucchini 
• Apples

Ready to chop? Use your new Wavy Cutter! Place one or 

both hands on top of the handle. Then press straight down, 

keeping fingers away from the blade. Make crinkle cuts  

or dice up tiny pieces. Cut any of the foods listed here!

Cool Tools

Wavy Cutter 

Note to Grown-Up Helpers
Help your younger kids by precutting the veggies in half. Set the flat 

sides down on the cutting board for easy (and safe) cutting.
*
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  Chicken Taco $3.00 

  Bean Taco $3.00

  Lettuce $.15

  Grated cheese $.25

  Tomatoes $.20

  Onions $.15

  Cilantro $.15

  Tortilla Chips $1.75

  Guacamole $1.50

  Salsa $.50

  Sour cream $.25

  Rice & Beans $1.50

   Arroz con Leche 
$2.50

  Water $Free!

Total $ 

Math in the Kitchen

Lunch Truck Menu
Take orders for tacos, fillings, sides, and more! Ask your  
customer what he or she would like. Check off the items, 

then tally up the bill. Pay with real or pretend money!

Taco Truck



arroz  
con leche

Make rice pudding spiced with cinnamon



 2
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ingredients
1/2  cup long grain white rice

•
1 1/4  cup water

•
1 cinnamon stick (our gift to you)

•
2 cups milk

•
1 egg

•
1/2  cup sugar

•
1/2  teaspoon vanilla extract 

tools
measuring spoons and cups

•
medium to large cooking pot

•
mixing bowl

•
whisk

•
long-handled spoon

kitchen skills

stirring grating  
cinnamon

measuring cooking at  
the stove

making  
pudding



*
 3

 3
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There's more!

*

Measure the rice 

into the cooking 

pot. Pour in the 

water, then add the 

cinnamon stick  

on top.

A grown-up 

should bring the 

water to a boil over 

high heat. Then, turn 

the heat to low, cover 

the pot, and cook 

until most of the 

water is absorbed, 

about 15 minutes. 

Next, crack the egg 

into a bowl. Whisk 

it up, then mix in 

the milk and sugar. 

Pour the liquid over 

the cooked rice. Re-

move the cinnamon 

stick from the pot. 

Note to grown-up helpers! 
As you cook the rice pudding together, talk to your kids about 

stovetop safety. Pull a step stool up to the stove so they can comfort-

ably reach and help you stir in step 4. Be sure long hair is tied back 

and have them wear an oven mitt if the handle feels hot.  

step-by-step
Hands-on time

45 minutes
Start-to-eat time

1 hour



Bring the pud-

ding to a boil over 

high heat. Then, turn 

the heat to low and 

cook for about 30 

minutes, stirring to 

prevent sticking, 

until the pudding 

thickens. Stir in the 

vanilla extract. 

Serve the pudding 

warm—or refrigerate  

and eat it cold. If 

you’d like, you can 

grate a cinnamon 

stick and sprinkle a 

little bit on top (see  

Chef's Secrets below).  

Add half of a cinna-

mon stick, too.

Serves 4

*
4

4
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Get  
Creative!  
In Mexico, some 

people add raisins 

to their Arroz con 

Leche. Just stir in  
1/2 cup of raisins to 

the pudding at the 

end of step 4. This 

will give it a sweet 

and fruity taste. 

Mexican Sweets! Use your cinnamon to make Churro Muffins. Find 

the recipe on www.kidstir.com. 

C H E F ' S  S E C R E T S

How to Grate Cinnamon
Grate cinnamon to garnish your rice pudding. 
Hold a cheese grater steady in one hand. 
Rub the cinnamon stick on the coarse side, 
keeping fingers away from the sharp metal. 
Note: it takes a lot of grating to get a little 
cinnamon, but it's worth it.



Cinnamon has been a favorite spice for more than 2000 years.  

It comes from the inner bark of a small evergreen tree. It was first 

used to flavor foods and preserve meats so they wouldn’t spoil.  

Cinnamon was very expensive—it cost more than silver—and  

wars were even fought over it! 

Try these tasty ways to use cinnamon in your own kitchen!

kidstir lunch: arroz con leche
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Food History

Cinnamon Sticks

Use a cinnamon 

stick as a stirrer 

for hot chocolate, 

hot cider, or warm 

milk. It gives it a 

yummy flavor!

Grate the cinnamon 

and sprinkle  

on applesauce,  

pudding, or  

yogurt.

Mix up a batch of 

cinnamon sugar. 

Stir 1 teaspoon 

grated cinnamon 

with 1 tablespoon 

sugar. Top it on 

buttered toast.



 1  Milk— Leche

 2  Rice—Arroz

 3  Salad—Ensalada

 4  Honey—Miel

 5  Fish—Pescado

 6  Cake—Pastel

 7   Corn on the 

cob—Elote 

_ _ _ _ _

_ _ _ _

_ _ _ _ _ _

_ _ _ _ _

_ _ _ _ _ _ _

_ _ _ _ _

_ _ _ _ _ _ _ _
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World Cultures

Spanish at the Table

Learn some español in the kitchen! Look at the translation key  

below. Then write the Spanish word under the correct picture.


