
 

 
 

These wonton taco cups are the perfect appetizer or fun twist on taco night! 
Layers of seasoned beef and cheese are baked in layers of wontons in a 
cupcake pan, then finished off with your favorite taco toppings. 
 
 CourseAppetizer 
 CuisineMexican 
 Prep Time15 minutes 
 Cook Time15 minutes 
 Total Time30 minutes 
 Servings 
 Calories182kcal 
 AuthorSara Welch 

INGREDIENTS 

• 2 teaspoons olive oil 

• 1 pound ground beef I use 90% lean 

• 2 tablespoons taco seasoning 

• salt to taste 

• 1 14 ounce can petite diced tomatoes drained 

• 24 wonton wrappers 

• 1 1/4 cups shredded cheddar cheese 

• 1/2 cup sour cream 
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• 1/4 cup sliced green onions 

• 1/4 cup diced fresh tomatoes 

• cooking spray 

INSTRUCTIONS 
1. Preheat the oven to 400 degrees. Heat the olive oil in a large pan over 

medium high heat. 

2. Add the beef to the pan. Use a spatula to break up the meat, stirring 

constantly. Add the taco seasoning and salt to taste. You may not need to 

add salt if your brand of taco seasoning already contains salt.  

3. Cook the meat for 4-5 minutes or until cooked through. Stir in the 

canned tomatoes. 

4. Coat a 12 cup muffin tin with cooking spray. Place one wonton wrapper 

into the bottom of each muffin cup. 

5. Spoon approximately 1 tablespoon of meat into each cup and top with 

approximately 2 teaspoons of cheese. 

6. Place a second wonton layer on top of the cheese, then add the 

remaining meat and cheese across all the muffin cups. 

7. Bake for 10-15 minutes or until edges are browned and cheese is 

melted. 

8. Top each taco cup with a small dollop of sour cream and a sprinkle of 

green onions and tomato, then serve. 

 

NUTRITION 
Calories: 182kcal | Carbohydrates: 9g | Protein: 12g | Fat: 10g | Saturated 
Fat: 5g | Cholesterol: 43mg | Sodium: 225mg | Potassium: 158mg | Vitamin 

A: 215IU | Vitamin C: 0.2mg | Calcium: 107mg | Iron: 1.5mg 
 


