Tacos/Burritos 24/7
Submitted by Doryan 

For breakfast: Veggie breakfast tacos! They're easy as you can get! Just bring some Morningstar veggie breakfast links and egg substitute that comes in a carton and toss it all in a pan with some olive oil. When it's almost done, toss in a little salsa and maybe even a little grated cheese. Put on tortillas, and you've got ya'llself a meal!

The perfect lunch: Hummus tacos! (yes, everything goes on tortillas) Spread a bit of hummus on your tortilla and add a little sliced avocado, some salsa and a little cheese, and you're done. A perfect, refreshing lunch for the playa!

Late night snack: Okay, I might get some scoffs for this one. Nutella tacos! They're almost as good as a crepe with nutella. Just heat the tortilla a little so it folds nicely, and spread some nutella (hazelnut/choco butter) all over. Fold and cut into bite-size triangles. People will love this stuff!
Submitted by Tigger

tiggers lunch burritos: Put can of black beans in sun whenever you wake up. When you get hungry, open (now hot can) of black beans. Put on tortilla. Eat. Enjoy. 
Submitted by Ruby:

Potato Tacos: Some people at camp, every day, would stick potatoes in the burn barrels in the morning and have baked potatoes for lunch or dinner. I kind of think they get dry on the playa, with no butter or sour cream, so like on the ranch, I pulled out a couple hot ones out (that's what she said) and diced them up. I pulled them out a little early so they were more firm. I had some cheese and corn tortillas for quesadillas and made potato tacos. Someone had avocados, a neighbor had some salsa. A lot of people were veggie only eaters, so this worked good for everyone. I believe it was a hit even.

Submitted by Maryjane

“Our really most favorite playa food is burritos. I make up rice and beans ahead of time, and mix them all up together. I add lots of nice spice to this mixture so that I don't have to do it later. Put it into a big Tupperware container, then it's easy to keep in the cooler and easy to make burritos at the burn. Just put some in a tortilla and throw some cheese in there. It's easy to cut up tomatoes or lettuce or whatever you like and throw them into ziplock bags ahead of time. It's all about pre-preparation. I recommend heating the beans and rice mixture in small quantities – only the amount you'll need for this meal. It's a quick, easy, cheap, easy to share, tasty meal.”
