





Taco Tuesdays Everyday







Flavor-Packed Taco Recipes You and Your Family Would Love















BY - Charlotte Long


[image: Logo Description automatically generated]



 2022 Charlotte Long. All rights reserved.


[image: ]










License Page




No part of this book and its content should be transmitted in any format for commercial and personal use without asking for permission from the author in writing.



The purpose of the content is to enlighten you and pass cooking knowledge to you in a straightforward way. Hence, the author is not responsible for any implications and assumptions drawn from the book and its content.
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Free and Discounted Books!




Now that you have downloaded this book, the next step for you is to subscribe!



“What do I stand to gain when I subscribe?, you might ask. There are a lot of things that you stand to gain when you subscribe.



One of them is getting discounted and free books from me from time to time!!!



That is not all!



When you subscribe, you get notified of new releases from me too!



Is not that amazing?!



It sure is!! So, hurry now and fill in your details in the boxes below!!
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Introduction
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Tacos are irresistible. They are some of the most genius contributions of Mexican cuisine to the world’s serving platter. Everybody loves a taco, no matter how it looks, how it tastes, how it is dressed, and how it is served. Believe it or not, there is quite a handful of them around, enough to keep the entire restaurant industry a-buzz.



What’s so good about tacos is probably the fact that you can tweak it many ways and still come out enticing. There are no boundaries because, in the end, it is all about pleasing your palate and yours alone. Even if you go back to that one recipe over and over, or jump from one to another, no one should complain.



That’s the essence of bringing this taco cookbook together. To offer you endless possibilities to enjoy tacos, traditionally or otherwise, and just have the day of your life, every Tuesday and every day. Here is our recipe listing:



Authentic Mexican Tacos:



	
Tacos al Pastor


	
Tacos de Pescado


	
Carne Adobada


	
Carne Asada Tacos


	
Chicharrn Tacos


	
Tacos de Camaron


	
Cazuela


	
Tacos al Carbon


	
Tacos de Barbacoa


	
Tacos de Birria


	
Tacos de Cabeza


	
Tinga Tacos


	
Tacos de Canasta


	
Tripas Tacos


	
Lengua Tacos


	
Chorizo Tacos


	
Tacos de Papa


	
Tacos de Bistec


	
Elote Tacos


	
Campechanos





Typical American Taco Fare:



	
Ground Beef Tacos


	
Cajun Catfish Tacos


	
Huli Huli Chicken Tacos


	
Pulled Pork Tacos


	
Korean Bulgogi Tacos


	
Thai-Style Tacos with Peanut Sauce


	
Indian Fry Bread Tacos


	
Jamaican Jerk Chicken Tacos


	
Roasted Salmon Tacos


	
Sweet & Spicy Turkey Tacos


	
Chili-Lime Shrimp Tacos


	
Sizzling Pork Tacos


	
Seared Scallop Tacos


	
Short Rib Tacos


	
Tex-Mex Tacos


	
Tofu Tacos


	
Roasted Cauliflower Tacos


	
Double Decker Tacos


	
Taco Bites


	
Chocolate Tacos





Tacos are flavor bombs. No matter how simple they may look from the outside, they will surely explode in your mouth once you take a bite. That’s one of the best things about it. And yes, it gets better when you have a handful of recipes to source a favorite or two or more. By having this recipe book on hand, you will never have to wait for a special taco price to indulge. Plus, it adds more fun to your meals when you have worked up your kitchen for it!





 
The Truth About Taco Tuesdays
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Taco Tuesday is more than just a marketing campaign. It has become a restaurant culture not just in the United States of America but elsewhere in the world, including the original home of tacos, Mexico.



Unfortunately, the term “Taco Tuesday” was fought hard about in America. And it is not really a walk in the park to discover where it all started.



For one, the term is quite common and such a commonplace phrase could come up anytime. Does anybody should own it? People in the restaurant business and even those onlookers could not seem to find a level playing field. As it has fueled marketing campaigns after another, industry players worked their way towards owning it.



For another, it is not clear if the earliest documented use of the term is actually the first time it was used. Experts have reasons to believe it has been used as early as the 1930s when Mexican restaurants would brag about their taco deals available every Tuesday. Some make a week-long campaign to tell everyone that they have a Taco Tuesday or would have a special deal every Tuesday along with serving tacos. That said, it may not have necessarily started in America but in Mexico where tacos were born and raised (experimented on, made different variations of, offered many ways, and enjoyed earnestly!).



Discussions and disagreements aside, is it really important to learn where the term “Taco Tuesday” started? Isn’t it more beneficial for everyone to simply acknowledge that Taco Tuesday is around and all over the place? Taco restaurants would not be short of customers, after all. Because as it has been seen the last few decades or so, people can’t get enough of tacos, Tuesday or not!





 
Go Traditional or Contemporary?
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“Taco” is a Spanish term for the traditional Mexican dish of tortillas, fillings, and dressings. It is so good and has surpassed locals' fondness, so its popularity exploded worldwide. Now, practically everybody loves tacos or, at least, has had a taste of them. And we can’t blame them.



Taco is made to please. It is so easy to tweak. It could take any form that someone could eat and love. That’s why many people adore it, crave for it, and even go crazy over it! While the rest of the world has owned their own taco versions, however, we should never forget how the Mexicans started it with traditional concoctions that still sing music to the palate.



While the non-traditional variations are getting so much attention from the localities they serve, the traditional recipes could never be clouded, whichever part of the world you are having them. For sure, Tacos de Adobado and Tacos de Pescado will consistently ring a bell. We bet our two cents on it.



Classic Mexican Tacos



No matter how many taco recipes have been introduced over the years, we should never forget the culture that started it all. Believe it or not, there are significant differences between authentic Mexican tacos and American tacos. That’s because, as we mentioned earlier, tacos are made according to the palate they serve. They are cut out to the local tastes. If you put Mexican tacos against Tex-Mex tacos head-to-head, you will see the difference between the two.



But first, let’s start with Mexican tacos. The authentic recipes mostly include grilled, stewed, or fried meat. They marinate the meat in spices, then cook it according to the recipe before they stuff it into the soft taco shells made of corn. They also do not add cheese as toppings as much as the Americans do. Instead, they finish off their tacos with cilantro and onions. Most of all, Mexican tacos create their salsa from scratch and barely use the store-bought variety. Yes, Mexican tacos are as fresh as they can be.



Taco Recipes from All Over



American tacos have reached the mainstream through this chain of restaurants called Taco Bell, which features Mexican-inspired recipes. We can’t say they are authentic because there is mostly that American touch in the dishes but Taco Bell helped Mexican dishes to become more accessible to people from around the world. It gave them the idea what Mexican cuisine is like, giving them a tip or two on how to make the dishes at home.



American tacos are different from the original because it mostly features baked meat, jarred salsa, and flour tortilla. They also put lots and lots of cheese on top, along with lettuce and tomatoes, much like what they do with burgers.



There is a long tradition involved in taco-making in Mexico. They use particular cookware and cooking methods to define one taco recipe from another. Interestingly, they do make a lot of difference, a tasty one.





 
Understanding the Taco Language




Do you know what we are talking about if we say
 carnitas
 or
 cazuela
 . Well, we are going to make it easier for you, non-Spanish-speaking individuals. To understand taco better, you must understand the language.



Here is a glossary of common taco terms you might come around with, in your search of the best taco recipes!



Adobada –
 Pork marinated in adobo seasoning. Mexican-style
 adobo
 is about a red chili sauce composed of spices and vinegar.



Al pastor –
 Shepherd-style tacos. Inspired by the Middle Eastern shawarma brought by Lebanese immigrants in Mexico, this is made with pork steaks marinated in
 adobo
 seasoning and skewered in a vertical rotisserie, cooking in a flame broiler while the rotisserie spins.



Antojitos –
 Mexican street food. This is where tacos were primarily sold. Taco stands are very popular in all of Mexico and the rest of the world as well. However, some have already built taco restaurants to cater to a wider audience.



Asador –
 Spit or grilled meat is used for the tacos. This is where
 Carne Asada
 (made of beef),
 Tacos de Tripita
 (made of tripe), and
 Chorizo
 Tacos (made of Spanish-style sausage) fall under.



Avocado salsa –
 Avocado-based sauce. This is different from
 guacamole
 although they both use an avocado base. The salsa is made thinner because of the added white vinegar and lime juice as opposed to
 guacamole
 ’s chunkier texture.



Barbacoa –
 Barbecue tacos. Slow-cooked meat in an open fire is the highlight of this type of tacos. It usually involves barbecued beef spiced with oregano, chilis, and other spices. After cooking, the beef is shredded into bits before stuffing into tortilla with salsa, onion, and cilantro.



Birria –
 Slow-cooked goat tacos. Sometimes called
 chivoa
 , this taco style involves goat meat slow-cooked with the bones, tomatillos, and chilies to infuse the broth.



Borrego –
 Lamb tacos. Another gourmet type of taco, this time putting lamb meat in the spotlight. Pulled lamb meat is served with mushrooms, fried leeks, and cheese.



Cabeza –
 Beef head tacos. Believe it or not, braised or steamed beef head is one of the Mexican delicacies they choose to highlight in an authentic taco. They use various parts of the head for the taco, including the brains, muscles, cheeks, lips, and eyes.



Camarones –
 Shrimp tacos. This seafood taco is made of prawns or shrimps, garnished with salsa, cilantro, and garlic.



Campechanos –
 Beef and pork combination tacos. An ultimate meat lover’s dream, this taco sometimes features various meats, including
 carne asada
 , pork sausage, ground beef, and
 chicharrones
 .



Carne Asada –
 Grilled beef. Skirt or flank steak is marinated with cilantro, spices, vinegar, and lime juice before cooking
 asador
 -style, then, sliced before stuffing into tacos.



Carne Guisada –
 Beef stew. Instead of grilling beef, they cook it in a stew before using for mostly, breakfast tacos



Carnitas –
 Pork tacos. This type of taco features pork shoulder or butt seasoned with household spices and slow-braised until super tender.



Cazuela –
 Clay cookware. Most meat stews are traditionally cooked in this pot.



Cazo –
 Mexican copper pot. This is where
 carnitas
 or fried pork is cooked before stuffing into tacos.



Chorizo –
 Spanish-style sausage. Cured sausages are cooked
 asador
 style before they are stuffed into tortillas with other ingredients. Since chorizo is mostly on the spicy side, it is sometimes served with potatoes to cut the fiery taste.



Chicharrones –
 Crispy pork rinds. Spiced pork skin fried crispy and golden brown used to top
 Campechanos
 and other tacos. It may also refer to a special type of taco where the crispy pork rinds or belly is the main feature of the dish. To soften them into a friendlier, chewier texture,
 chicharrones
 are soaked in a sauce.



Jamn –
 Spanish-style ham. Cured ham that tastes like prosciutto is used to highlight this special taco simply called
 Tacos de Jamn
 . At times,
 jamn
 is also used as a topping for other tacos.



Pescado –
 Fish tacos. Pescado means fish so this is generally one that is served with fish, one of the earliest types that the Mexicans learned to prepare during the Aztec period. Authentic Mexican Pescado features tempura-style fish served with a tarty sauce, plus cabbage and onions.



Pico de gallo –
 Raw salsa. It features a delicious mix of chopped tomatoes, onions, cilantro, jalapeo, and lime juice.



Pollo –
 Chicken tacos. Chicken is not as popularly served in Mexican tacos as it is in American tacos. If they are using this meat, they usually cook it slow-cook style or in a stew with tomatoes, onions, and chili peppers.



Salsa negra –
 Black salsa. This dark sauce is made of roasted dried chilies, plus garlic and oil.



Salsa roja –
 Red salsa. Made of a deep tomato base and cooked chili peppers. This is not only bright red in color but has that smoking hot taste as well.



Salsa verde –
 Green sauce. Made of cooked tomatillos or green tomatoes, plus herbs, onion, and garlic.



Suadero –
 Fried meat tacos. This type of taco popular in Mexico City features twice-cooked beef brisket. First it is fried, then, it’s grilled in a flattop surface to come out nice and tender with a crust outside and soft inside.



Tacos al carbon –
 Cooked over coal. These tacos have stuffing that are cooked over hot charcoal, bearing the delicious smoky flavor.



Tacos al vapor –
 Steamed tacos. This is also known as tacos sudados or sweaty tacos.



Tacos dorados –
 Deep-fried tacos. The tortilla is filled with either beef, chicken, or barbacoa and rolled before they are deep-fried for a crispy finish.



Ready to ride the tides and make your own tacos? We’ll start with authentic Mexican favorites and move on to American-style tacos to give you the best of both worlds or most worlds crazy over this mouthwatering treat!





 
Authentic Mexican Tacos




Mexican tacos are being served as early as the Aztec period. Ingenious people at the time stuffed fish and whatever meat they could get their hands on, including cooked organs, into a slim dough made of corn. It is eaten to provide vital energy and nutrients for those who consume it so they can perform their day-to-day activities without trouble.



But they are not called “taco” yet. In fact, the term and the comfort food we know today has less than a century of history attached to it. They were once called “tacos de minero,” as they were primarily consumed by the working class, particularly of miners who need a tasty, satisfying, and budget-friendly meals to keep them at their feet at work.



Around 1905, when Mexican workers started coming to the US to work on several jobs, they brought this “taco” tradition with them and soon enough, in a span of a decade, locals picked it up and infused it with their favorite local ingredients. They thought the unique and super spicy filling as exotic so they switched it up a bit to become more pleasing to the local palate.



All the while, tacos did not diminish their appeal. They have grown further as a favorite staple food for those who need instant gratification with their meals. They have become a popular street food fare sold in Mexican food carts that spread like wildfire on American soil and soon populated restaurants as an American-Mexican fusion food.



Fish and cooked organs were soon replaced with mainstream proteins like ground beef and shredded chicken. They also tweaked the standard sauces and salsas, which are usually spicy, with lettuce, tomatoes, Cheddar, and sour cream—all in the name for adding subtle flavors into the recipe to make it more palatable. Soon enough, Taco Bell was founded and the rest, as they say, is history.



While American taco fare is not at all bad, it would be unfair for the Mexicans to ignore the brand of tacos they know. It is also worth discovering the uncanny traditions that created such an amazing assortment of fillings and flavor combinations. Authentic Mexican tacos paved the way for the Tex-Mex, the Southern favorites, and America’s favorite comfort food. See how close or different they are.





 
1. Tacos al Pastor
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Al Pastor is the Mexican take on Middle East’s shawarma. The tasty meat for this taco is not cooked in a pan or pot. Instead, it was threaded in a vertical spit, locally known as
 trompo
 . The idea was introduced to Mexico by Lebanese immigrants. And it has been picked up instantly, offering a nice dish of beautifully marinated, tender meat with all the mouthwatering fillings you could imagine. Since you are doing this home-cook style, do not feel bad if you do not have a vertical pit. You can easily achieve the same result if you do good with your marinade. That could be enough.



Serving Size:
 8



Prep Time:
 12 hrs. 10 mins



Ingredients:



	
2  lbs. pork loin, thinly sliced


	
16pcs flour tortillas, warmed


	
12oz pineapple slices


	
1 pc white onion, finely chopped


	
 cup cilantro, finely chopped


	
2 pcs lime, sliced into wedges


	
 pc onion, peeled and halved


	
4 cloves garlic, peeled


	
 cup orange juice


	
 cup pineapple juice


	
4 pcs Guajillo Chile, boiled and de-seeded


	
1 pc Ancho Chile, boiled and de-seeded


	
1 tbsp oregano


	
3 pcs cloves


	
1 tbsp thyme


	
1 tbsp paprika


	
1 tbsp cumin powder


	
1 tbsp salt


	
1 tbsp freshly ground black pepper





Instructions:



Place  pc of onion, garlic, chilies, oregano, cloves, thyme, paprika, cumin, salt, and pepper in a food processor. Add orange and pineapple juices, then, pulse until smooth.



Layer pork loin slices with the marinade in a pan, coating every part evenly. Cover the pan with a sheet of aluminum foil and set aside in the fridge for 8-12 hours.



Once ready, preheat the grill on medium-high and cook pork loin until cooked evenly, about 10 minutes, flipping once. Add pineapple slices into the grill and let it cook until grill marks appear.



Finely chop grilled pork and pineapples.



To assemble your taco, fill tortillas with grilled pork and pineapples, garnish with finely chopped onions and cilantro, and serve with a lime wedge for drizzling.









 
2. Tacos de Pescado
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Fish tacos are not as simple as they seem. Instead of merely stuffing fish onto tortillas like Mexicans used to in the early years, they are cooked in a delicious batter for some texture and taste. Plus, a couple of garnishes are added to enhance the overall experience.



Serving Size:
 8



Prep Time:
 40 mins



Ingredients:



	
16 pcs corn tortillas, warmed


	
1 lb. cod fillets, sliced into 3-inch strips


	
1 pc avocado, seeded and sliced


	
 pc cabbage head, finely shredded


	
 cup cilantro, leaves picked


	
3 pcs limes, divided


	
1 garlic clove, crushed


	
 cup mayonnaise


	
 cup sour cream


	
 cup whole milk


	
1-12oz bottle dark beer


	
2 cups vegetable oil


	
2 cups flour


	
Salt to taste





Instructions:



In a small bowl, stir together mayonnaise and sour cream, together with the juice of one piece of lime, milk, and garlic until well incorporated. Set aside in the fridge until ready to use.



Meanwhile, slice the remaining two limes into wedges. Set aside.



Heat vegetable oil in a pan or deep fryer until the temperature reaches 350 degrees F.



Combine flour, salt, and beer in a bowl and mix until it resembles a pancake batter.



Dip fish strips onto the batter and add into hot oil to fry for about four minutes per batch until crispy and nicely golden.



Transfer fried fish into a paper towel lined plate and let excess oils drain while cooking the remaining batches.



Once ready, assemble your tacos by placing tortilla in individual plates or a taco rack.



Top them with fried fish, avocado slices, shredded cabbage, and cilantro.



Drizzle with prepared sauce and serve with lime wedges for added acidity.









 
3. Carne Adobada



[image: ]



A special marinade is a secret to any delicious taco filling, Carne Adobada included. The special blend of spices used to flavor up the meat gives this taco a distinctive character like no other. But the choice of meat is as important as the choice of spices. You need a meat part that will remain tender-juicy during the entire process of marinating and cooking. With that, pork shoulder is considered the best pick.



Serving Size:
 6



Prep Time:
 4 hrs. 35 mins



Ingredients:



	
12 pcs corn tortillas, warmed


	
1  lbs. pork shoulder, sliced


	
1 cup cilantro, finely chopped


	
2 pcs tomatoes, diced


	
1 pc white onion, finely chopped


	
6 pcs garlic cloves


	
5 pcs fresh guajillo chiles


	
3 pcs fresh ancho chiles


	
2 pcs fresh bay leaf


	
1 tsp fresh thyme, chopped


	
1 tsp fresh oregano, chopped


	
 cup apple cider vinegar


	
2 cups boiling water


	
2 tbsp canola oil


	
1 tsp honey


	
2 tbsp soy sauce


	
1 tsp ground cumin


	
2 tsp kosher salt, divided





Instructions:



Toast the chiles in a skillet on medium fire until fragrant. Transfer to a bowl, add bay leaves, plus boiling water and soak until soft. Then, drain.



Meanwhile, toast garlic cloves in the same skillet until the skin is peeling off.



Place soaked chiles and bay leaves, garlic, oregano, thyme, cumin, soy sauce, honey, vinegar, and one teaspoon of salt in a blender or food processor and pulse until smooth.



Place pork shoulder in a bowl, coat generously with the blended spice, and cover with a sheet of plastic wrap. Set aside in the fridge to chill for about 4 hours.



Brush off the marinade from the meat and pat dry in paper towels.



Heat canola oil in a skillet on medium high and add pork. Sprinkle with the remaining teaspoon of salt and cook until lightly charred and tender. Transfer meat to a chopping board and finely slice or shred.



To assemble the tacos, add meat to your tortillas and top with tomatoes, onions, and cilantro.



Serve and enjoy.





 
4. Carne Asada Tacos
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Steak tacos are another top favorite. They are incredibly authentic and perfect for consumption no matter what time of the day it may be. You can have them for breakfast, brunch, lunch, or dinner and you will certainly enjoy their satisfying and delicious taste. Plus, they are so easy to prepare. A mouthwatering bite would only take less than an hour to make—not counting marination time, of course, which should go for at least eight hours or more.



Serving Size:
 6



Prep Time:
 8 hrs. 35 mins



Ingredients:



	
2 lbs. flank steak, sliced


	
12 pcs corn tortillas, warmed


	
1 pc onion, chopped


	
1  cup cilantro, chopped and divided


	
1  cups Mexican cheese blend


	
1 pc jalapeo pepper, seeded and minced


	
3 pcs lime, sliced into wedges


	
1 cup Pico de Gallo


	
2 tbsp tequila


	
Juice of 1 pc orange


	
Juice of 2 pcs limes


	
2 tbsp white vinegar


	
 cup grapeseed oil


	
1 tsp cumin


	
1 tsp salt


	
 tsp black pepper





Instructions:



Arrange steak slices in a baking dish.



Meanwhile, place one cup of cilantro, jalapeo, tequila, orange and lime juices, vinegar, oil, cumin, salt, and pepper in a blender or food processor and pulse until smooth.



Pour mixture onto the steak slices, massaging gently, then, cover with a sheet of plastic wrap and set aside in the fridge for eight hours or overnight.



When the steak is ready, preheat the grill, lift the meat from the marinade, season with more salt and pepper and cook for about 12 minutes, flipping once, until slightly charred.



Transfer steaks to a plate tented with foil and let them rest for five minutes before slicing.



To assemble the tacos, spoon over sliced steaks, add some chopped onions and cilantro, plus cheese and salsa.



Serve with lime wedges and enjoy.





 
5. Chicharrn Tacos
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Chicharrn is a Mexican delicacy on its own. It is commonly added to different tacos to add texture but they can also be used on their own as the main ingredient in this Chicharrn Tacos recipe. This one prepares quite fast because normally, you already have store-bought chicharron in the pantry. If you are making the pork cracklings from scratch, that would be an entirely different story.



Serving Size:
 8



Prep Time:
 30 mins



Ingredients:



	
12oz chicharron, coarsely chopped


	
16 pcs corn tortillas, warmed


	
1 cup white cabbage, shredded


	
1 cup cilantro, chopped


	
1 pc onion, chopped


	
4 pcs lime, sliced into wedges


	
Salt and freshly ground black pepper to taste





Instructions:



Saut chicharron in a pan over medium fire without oil until it turns nicely brown.



Divide chicharron among the tortillas, top with cabbage, cilantro, and onions.



Serve with lime wedges and enjoy.





 
6. Tacos de Camaron
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Shrimp tacos are great alternatives for those who do not want to consume greasy and chunky meats. They are as flavor-packed and delicious but are lighter, making them perfect for a busy weeknight fare. This recipe is easy to make, highly satisfying, and a whole lot of fun to make.



Serving Size:
 4



Prep Time:
 25 mins



Ingredients:



	
1 lb. shrimps, peeled, deveined, and patted dry


	
8 pcs corn tortillas, warmed


	
1 cup corn kernels


	
2 cups pineapple and avocado salsa


	
1 pc poblano pepper, roasted and sliced


	
 pc yellow onion, sliced


	
1 clove garlic, minced


	
3 tbsp canola oil, divided


	
1 tsp chipotle chili powder





1 tsp kosher salt



Instructions:



Combine shrimps with one tablespoon of oil, plus garlic, chili powder, and salt. Stir until well blended.



Heat another tablespoon of oil in a pan over medium fire and cook shrimps until opaque and bright pink in color. Transfer to a plate and set aside.



In the same skillet, add the remaining tablespoon of oil and saut the onions until translucent.



Stir in corn and roasted peppers, then, put back cooked shrimps.



To assemble the tacos, spoon shrimp mixture onto the tortillas, then, add salsa.



Serve and enjoy.





 
7. Cazuela
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A harmony of different meats tenderized in a special clay pot. There are no limitations on what kind of meat you put into your
 cazuela.
 What matters is you make them delightful enough to make delicious taco bites that you will be wanting for more. Ready? Let’s do the recipe!



Serving Size:
 5



Prep Time:
 50 mins



Ingredients:



	
10 pcs chicken thighs and drumsticks


	
10 pcs corn tortillas, warmed


	
 cup rice


	
1 cup squash, sliced into small chunks


	
5 pcs small potatoes, peeled


	
2 pcs carrots, sliced into small chunks


	
2 cups fresh corn kernels


	
1 pc onion, thinly sliced


	
5 cloves garlic


	
1 cup coriander, roughly chopped


	
Freshly ground black pepper to taste


	
2 tbsp canola oil


	
1.5 L water





Instructions:



Heat oil in a casserole dish or a
 cazuela
 over medium fire.



Brown chicken evenly on both sides.



Stir in onion slices, plus squash and cook for a few minutes.



Add water and let it boil on high.



Add rice, carrots, potatoes, corn, and pepper and continue boiling on high. Then, turn heat to low and cook in a simmer for 20 minutes or until the liquid is completely absorbed.



Remove the meat using a slotted spoon and transfer to another plate. Shred chicken using two forks.



Spoon chicken, plus rice and veggies mix over warmed tortillas and serve.





 
8. Tacos al Carbon
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Grilling is a favorite cooking method in Mexico. They like to grill, mostly outdoors, featuring full-flavored meats, cooked over hot coals. When your meat is ready, you simply add a medley of the usual taco ingredients and you are good to have an enjoyable dinner to share with the rest of the family.



Serving Size:
 6



Prep Time:
 4 hrs. 23 mins



Ingredients:



	
2 lbs. flank steak


	
12 pcs flour tortillas, warmed


	
 head lettuce, shredded


	
1 cup cheese, shredded


	
1  cups guacamole


	
1 cup Pico de Gallo


	
 cup cilantro, chopped


	
4 cloves garlic, roughly chopped


	
 cup sour cream


	
 cup lime juice


	
1  cup canola oil, divided


	
2 tsp granulated sugar


	
2 tbsp Kosher salt, divided


	
3 tsp black pepper, divided





Instructions:



In a bowl, combine lime juice and sugar, plus half of salt and pepper until well blended.



Gently whisk in a cup of oil, then, add garlic and cilantro.



Transfer marinade into a ziplock bag, add steak, and massage gently. Set aside in the fridge for about four hours or overnight.



When you are ready to cook, lift meat from the marinade, pat dry with paper towel and drizzle with the remaining oil and sprinkle with the remaining salt and pepper, rubbing and massaging the meat all over.



Preheat the grill on high and lightly grease the grates with oil.



Grill the steak for 12 minutes total, turning once. Transfer meat to a chopping board and let it rest for at least 10 minutes before slicing.



To assemble the tacos, place meat slices in tortillas, top with lettuce, guacamole, Pico de Gallo, and cheese, then, dot with sour cream.



Serve and enjoy.





 
9. Tacos de Barbacoa
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Another popular Mexican taco is made of Barbacoa, a traditional stew made for hours in the slow cooker. The flavor-packed meat makes for a nice base for the other taco ingredients. You hardly would need anything else once you are done preparing the meat other than just your tortillas. For the fun of it, you can place the Barbacoa on a serving platter with a spread of your choice taco toppings to share.



Serving Size:
 8



Prep Time:
 8 hrs. 10 mins



Ingredients:



	
4 lbs. beef chuck roast, sliced into chunks


	
16 pcs tortillas, warmed


	
1 pc avocado, stoned and sliced


	
1 cup cilantro, chopped


	
2 cups onion, diced and divided


	
4 pcs chipotles in adobo sauce, finely diced


	
5 cloves garlic, minced


	
1 cup sour cream


	
 cup fresh lime juice


	
2 tbsp apple cider vinegar


	
 cup beef stock


	
3 pcs bay leaves


	
 tbsp dried oregano


	
 tsp ground cloves


	
1 tbsp ground cumin


	
2 tsp salt


	
1 tsp black pepper





Instructions:



Place beef in a slow cooker.



Add 1 cup of onions, plus chipotles, garlic, oregano, cloves, cumin, salt, pepper, lime juice, vinegar, and stock. Gently toss and add bay leaves.



Turn on the slow cooker on low for eight hours or until the meat is tender enough to break apart easily using two forks.



Lift meat from the stew and let it rest at the chopping board before shredding.



Put back meat into the slow cooker and stir heat on high for at least 15 minutes until heated through.



To assemble the tacos, lift shredded meat from the sauce using a pair of tongs and place it on a tortilla together with avocado slices, cilantro, and the remaining onions. Dot with sour cream before serving.





 
10. Tacos de Birria
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Here is another delicious Mexican taco made of a signature dish in some parts of the country. Birria is originally a goat stew, made of a goat but you can also use lamb or beef for it and it would be equally heavenly. This is one of the best hangover cures known in Mexico and they love dipping their tortillas in the rich stew sauce.



Serving Size:
 8



Prep Time:
 3 hrs. 30 mins



Ingredients:



	
3 lbs. beef chuck roast, sliced into chunks


	
16 pcs corn tortillas, warmed


	
2 pcs radishes, thinly sliced


	
3 cups Oaxaca cheese, shredded


	
1 cup cilantro, chopped and divided


	
4 chiles de arbol


	
5 pcs guajillo chilies


	
4 pcs ancho chilies


	
 cup apple cider vinegar


	
1  cups crushed tomatoes


	
2 cups white onion, chopped and divided


	
6 garlic cloves


	
2 pcs limes, sliced into wedges


	
1 tbsp freshly squeezed lime juice


	
3 cups beef stock


	
2 tbsp vegetable oil


	
2 cups boiling water


	
2 pcs bay leaves


	
 tsp whole cloves


	
2 pcs thyme sprigs


	
1 pc cinnamon stick


	
1 tsp dried oregano


	
1 tsp paprika


	
1 tsp cumin


	
Kosher salt and freshly ground black pepper to taste





Instructions:



Place cinnamon stick, bay leaves, thyme, and cloves in a cheese cloth and tie. Set aside.



Soak the chilies in boiling water for 10 minutes. Lift the chilies, reserving the liquid, and remove the stems and seeds.



Place chilies in a blender or food processor.



Add soaking liquid, tomatoes, 1 cup of onions, garlic, oregano, vinegar, paprika, and cumin and pulse until smooth. Set aside.



Preheat the oven to 300 degrees F.



Sprinkle some salt and pepper onto beef and stir.



Heat oil in an oven-safe pan over medium fire and brown beef for about 10 minutes.



Pour in the chili mixture and add the bunch of herbs. Boil, then cover the pot and transfer to the oven. Let it cook for three hours or until the meat is super tender.



Lift the meat from the sauce and place in the chopping board. Let it rest for 10 minutes before chopping.



Place meat in a serving plate, spoon over about two cups of the braising liquid, and stir in half a cup of cilantro.



In a bowl, mix together the remaining onions and cilantro, plus lime juice and a pinch of salt. Stir gently.



Dip the tortilla onto the braising liquid and heat in a nonstick pan over medium fire. Then, top with Birria meat, the cilantro-onions mixture, radish slices, and shredded cheese.



Serve tacos with a small bowl of the braising liquid for dipping and lime wedges for squeezing.





 
11. Tacos de Cabeza
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A
 cabeza
 is cow’s head. In Mexico, the entire head gives off delicious meat for this specific type of taco. In different parts of Mexico, you usually have the freedom to choose which part of the head to use, from tongue to cheek to brain. Then, it is garnished with the usual salsa, onions, and coriander for a clean finish.



Serving Size:
 4



Prep Time:
 3 hrs. 15 mins



Ingredients:



	
1 pc cow’s head, cleaned


	
4 pcs corn tortillas, warmed


	
 cup salsa


	
4 pcs dried chilies, soaked in boiling water for 10 minutes


	
 cup cilantro, chopped


	
1 pc onion, chopped


	
4 cloves garlic


	
1 pc bay leaf


	
 tsp oregano


	
1 tsp smoked paprika


	
1 tsp ground cumin


	
12 pcs black peppercorns


	
Salt and freshly ground black pepper to taste





Instructions:



Boil cow’s head in a large pot of water with salt and pepper over medium fire for about three hours or until the meat falls apart easily. Once cooked, remove the meat from the head, discard the unwanted parts, and chop the meat finely.



Meanwhile, lift the chilies from the soaking liquid and place in a blender together with garlic, bay leaf, peppercorns, oregano, paprika, and cumin. Pulse until smooth. Add a splash of water as needed to loosen the paste as needed.



Transfer to a nonstick pan and heat on low until thick.



To assemble, spoon over cow’s head meat onto tortillas, top with cilantro, onions, and salsa.



Serve immediately.





 
12. Tinga Tacos
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Here is another taco recipe made from a rich and delicious stew. Unlike with other recipes, chicken is the common choice of meat for Tinga Tacos. The braising liquid is also mostly made up of a spicy tomato sauce with some raw cane sugar. So, it has all the nice, balanced taste of sweet, spicy, and savory. The smoky, juicy chicken meat is then shredded to go with tortillas, cilantro, and onions.



Serving Size:
 4



Prep Time:
 20 mins



Ingredients:



	
3 cups rotisserie chicken, shredded


	
10 pcs corn tortillas, warmed


	
2 pcs ripe avocados, sliced


	
 cup fresh cilantro, chopped


	
 cup red onion, diced


	
 cup cotija cheese, crumbled


	
1 pc lime, sliced into wedges


	
2 pcs chipotle peppers in adobo sauce, chopped


	
 cup crushed fire-roasted tomatoes


	
1 cup sweet onion, roughly chopped


	
2 cloves garlic, minced


	
 cup chicken stock


	
1 tbsp olive oil


	
1 tsp dried oregano


	
 tsp ground cumin


	
 tsp kosher salt





Instructions:



Heat oil in a skillet over medium fire and saut the sweet onions and garlic until fragrant.



Add the chipotles, plus oregano and cumin and stir for a minute more.



Pour in tomatoes with all its juices, plus chicken stock. Season with salt and let it simmer for about seven minutes. Let it cool a little, then, put in a blender and pulse until smooth.



Put back the sauce into the skillet and add the shredded chicken. Let it cook for five minutes or until heated through. Adjust seasoning as needed.



To assemble the tacos, spoon over chicken onto warmed tortillas, top with avocado, cilantro, onions, and cotija cheese.



Serve with lime wedges and enjoy.





 
13. Tacos de Canasta



[image: ]



Canasta is normally alluding to the vessel the tacos sit in when served and not a manner of cooking or the type of meat. This is the type of tacos brought in potlucks and picnics and is usually enjoyed with a stew-like filling for one flavorful bite after another.



Serving Size:
 10



Prep Time:
 1 hr. 30 mins



Ingredients:



	
5 cups Yukon gold potatoes, peeled and cubed


	
25 pcs corn tortillas


	
2 pcs Roma tomatoes, chopped


	
1 cup cilantro, chopped and divided


	
1 pc white onion, diced and divided


	
1 garlic clove


	
8 pcs dried guajillo chiles, stems and seeds removed


	
1 pc serrano chili, seeded and chopped


	
2 cups boiling water


	
4 tbsp grape seed oil, divided


	
 tsp ground cumin


	
 tsp garlic powder


	
Sea salt and coarsely ground black pepper to taste





Instructions:



Soak chilies in boiling water for 10 minutes.



Place chilies in a blender or food processor together with half of the onions and cilantro, plus garlic, and salt. Add the liquid the chilies were soaked in, then, blend until smooth.



Heat two tablespoons of oil in a pan over medium fire and add the blended chilies. Let it simmer for a few minutes, stirring occasionally. Turn off the heat and set aside.



In another pan, heat the remaining oil and cook the potatoes for about 10 minutes, stirring frequently.



Stir in the Serrano chili and tomatoes, plus the remaining onions and cilantro. Stir and season with cumin, garlic powder, salt, and pepper. Let it simmer for 10 minutes with the lid on.



Then, take off the lid and cook for five minutes more.



Heat the prepared sauce on medium fire until the sauce starts to simmer and keep it heated on low.



Dip the tortillas on the sauce, spoon over potato mixture, fold, and place in a taco basket lined with parchment paper. Repeat until all the tortillas are used.



Cover the tacos with the parchment paper overhang and let it sweat before serving.





 
14. Tripas Tacos
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In Mexico, all parts of the animal are likely used. In this type of tacos, we are not using meat but the cow’s stomach itself.
 Tripas
 has been used in many traditional recipes and tacos is one of the local favorites. The varying texture make it an interesting variation you have to try.



Serving Size:
 6



Prep Time:
 2 hrs. 10 mins



Ingredients:



	
1 lb. beef tripe, chopped


	
6 pcs tortillas, warmed


	
1 cup cabbage, shredded


	
 pc radish, sliced


	
1 cup cilantro, chopped


	
6 pcs tomatillos, diced


	
2 pcs red onions, diced


	
6 garlic cloves, minced


	
1 pc jalapeo, sliced


	
 cup oregano


	
2 pcs limes, sliced into wedges


	
2 tbsp fish sauce


	
3 tbsp olive oil


	
1 L water


	
Salt to taste





Instructions:



Place beef tripe in a pot together with water and salt. Boil on high fire, then, turn heat to low and cook for an hour or two until tender.



Meanwhile, heat one tablespoon of oil in a pan over medium fire and add tomatillos, onions, and garlic. Let it cook for about 10 minutes.



Add jalapeo, oregano, lime juice, and fish sauce. Stir and cook for another 10 minutes.



In another pan, heat the remaining two tablespoons of oil and brown tripe, stirring occasionally for about 5 minutes.



Add tripe into the pan with tomatillos, adjust seasoning as needed.



Spoon cooked tripe onto warm tortillas, garnish with cabbage, radish, and cilantro.



Serve with lime wedges and enjoy.





 
15. Lengua Tacos
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From one unusual taco to another. Did you think we served enough of the exotic kind with the
 cabeza
 and the
 tripas
 ? Well, apparently not. Here comes Lengua Tacos, this time made of cow’s tongue. Yup, you read that right. If cooked the right way, this delicacy could taste seriously delicious. In fact, this is one fast favorite on the Mexican street food scene.



Serving Size:
 6



Prep Time:
 6 hrs. 20 mins



Ingredients:



	
2  lbs. beef tongue


	
12 pcs corn tortillas, warmed


	
1 cup cilantro, chopped and divided


	
1 cup white onions, chopped and divided


	
1-14.5oz can diced tomatoes


	
1 pc onion, quartered


	
5 garlic cloves, minced


	
1 tbsp olive oil


	
1 cup salsa


	
3 cups water


	
1 tbsp all-purpose flour


	
 tsp garlic powder


	
2 tsp sea salt


	
 tsp ground black pepper





Instructions:



Place beef tongue in a pot together with onion quarters, garlic, salt, and water. Boil on high, then, put down on low and cook in a simmer for four hours or more until super tender.



Once cooked, lift the beef tongue from the pan and gently peel the skin off until the white parts are all out. Discard the skin and dice the tongue into -inch cubes.



Place diced tomatoes in a blender or food processor together with its juices and puree until smooth.



Heat oil in a pan over medium fire. Add half of the onions and saut for two minutes.



Sprinkle with flour and continue stirring for another two minutes.



Gently whisk in tomatoes and let it boil.



Put in chopped beef tongue, plus  cup of boiling liquid, garlic powder, and black pepper. Let it simmer for five minutes.



Spoon over cooked beef tongue onto warmed tortillas, garnish with the remaining cilantro and onions, drizzle with salsa, then, serve.





 
16. Chorizo Tacos
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Mexican chorizos are different from their Spanish counterparts. They are made fresh with ground meat and heavily seasoned with garlic and chili peppers and whatnots. It is those savory chorizos that Mexicans use for this taco. They remove the meat from the casing, evenly brown them in the pan, and stuff them into tortillas with their favorite garnishes. This is one of the simplest tacos but one that you could not underestimate, flavor-wise.



Serving Size:
 6



Prep Time:
 20 mins



Ingredients:



	
1 lb. chorizo, casing removed


	
12 pcs corn tortillas, warmed


	
1  cups cilantro leaves, roughly chopped and divided


	
1 pc red onion, diced


	
1 pc jalapeno, sliced


	
 cup cotija cheese


	
 cup sour cream


	
 cup lime juice


	
1 tsp olive oil


	
1 tsp garlic powder


	
Pinch of salt





Instructions:



Heat oil in a skillet over medium fire and add chorizo, breaking apart with the back of the spoon. Cook for five minutes or more.



Meanwhile, place one cup of cilantro, lime juice, sour cream, garlic powder, and salt in a blender or food processor and pulse until creamy. Transfer to a bowl and set aside.



To assemble, spoon browned chorizo on tortillas, garnish with the remaining cilantro, plus onion, jalapeno, and cheese, then, drizzle with prepared sauce.



Serve and enjoy.





 
17. Tacos de Papa
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From meaty tacos to exotic ones, now we are giving you a wholesome variety. Tacos de Papa are, basically, potato tacos. These are a fantastic way to break away from all the meat. They are so tasty and satisfying you can hardly notice what’s missing. Traditionally, these tacos are served around Lent when Catholics refrain from eating meat altogether.



Serving Size:
 6



Prep Time:
 20 mins



Ingredients:



	
2 pcs potatoes, peeled and quartered


	
18 pcs corn tortillas


	
2 cups lettuce, shredded


	
2 pcs tomatoes, diced


	
1 pc white onion, chopped


	
1  cups Mexican cheese blend


	
1 cup sour cream


	
1 cup salsa


	
1 cup canola oil


	
3 cups water


	
 tsp ground cumin


	
1  tsp salt


	
 tsp pepper





Instructions:



Place potatoes and water in a pot and boil on medium fire until the potatoes are tender.



Drain the potatoes, sprinkle with cumin, salt, and pepper, then, mash gently.



Spread half of the tortillas with the potato mixture and fold. Repeat with the remaining tortillas and potato mixture.



Heat oil in a pan over medium fire and pan fry tortillas until crispy and golden brown, about four minutes per batch, flipping once.



Drain tacos in paper towel lined plate.



Serve tacos with shredded lettuce, tomatoes, onions, cheese, and salsa on top.



Dot with sour cream and serve.





 
18. Tacos de Bistec
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Mexican steak is another great base dish for tacos. In fact, this is the most common at taco stands found everywhere in the country. Locals flock to these taco shops until the wee hours of the morning and cure their hangovers with a delish dish that comes from all the grilling and sizzling.



Serving Size:
 4



Prep Time:
 30 mins



Ingredients:



	
2 lbs. rib eye steaks, thinly sliced


	
12 pcs corn tortillas, warmed


	
1 cup cilantro, finely chopped


	
1 pc onion, finely chopped


	
1 cup salsa


	
1 tbsp vegetable oil


	
Salt and freshly ground black pepper to taste





Instructions:



Heat oil in a grill pan on medium fire.



Sprinkle some salt and pepper on steak slices and add them to the grill pan in a single layer and cook evenly for five minutes total, turning once.



Transfer to a plate tented with foil until you are done with the entire batch. Let it rest a little, then, chop into small pieces.



Spoon chopped steaks into warmed tortillas, then garnish with cilantro, onion, and salsa.



Serve and enjoy.





 
19. Elote Tacos
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Here is another no-meat taco that you could love. You know how Mexico produces corn steadily, right? That’s the main point of this next recipe. We are taking advantage of the abundance of corn in Mexico to make a no-meat tacos you can enjoy to bits. You can get this to the table in about 30 minutes, making it a quick and easy snack or even dinner everyone could love.



Serving Size:
 4



Prep Time:
 30 mins



Ingredients:



	
3 cups fresh corn kernels


	
8 pcs corn tortillas, warmed


	
3 cups chicken breast, sliced into strips


	
1 pc avocado, pitted and sliced thinly


	
1 pc jalapeo pepper, seeded and minced


	
3 tbsp fresh cilantro, chopped


	
2 pcs green onions, chopped, white and green parts separated


	
2 tbsp cotija cheese, grated


	
2 pcs limes, sliced into wedges


	
 cup lime juice, divided


	
 cup mayonnaise


	
 cup sour cream


	
2 tbsp vegetable oil, divided


	
 tsp sweet paprika


	
 tsp chili powder


	
Kosher salt and freshly ground black pepper to taste





Instructions:



Heat a tablespoon of oil in a skillet on medium-high and saut white parts of green onions together with corn kernels. Sprinkle with salt and pepper and cook, stirring occasionally for about five minutes until the kernels have some charred parts.



Remove to a bowl and set aside to cool down a little.



Meanwhile, wipe the skillet with a sheet of paper towel and put back on medium high heat.



Add oil and chicken breast strips, stirring to cook for five minutes. Sprinkle with salt and pepper and transfer to a separate bowl.



Add cilantro, jalapeo, cheese, the remaining green onions, and two tablespoons of lime juice into corn kernels and stir to blend.



In another bowl, whisk together the remaining lime juice, plus mayonnaise and sour cream. Season with paprika, chili powder, salt, and pepper and stir until well blended.



To assemble your tacos, spoon chicken strips onto warmed tortillas, plus corn mixture, and avocado slices. Dot with prepared sauce and serve with lime wedges for squeezing.





 
20. Tacos Campechanos
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The ultimate taco for meat lovers is
 Campechanos
 . It could have practically every meat, adding different bites and textures and flavors to it. The meats—sliced beef, pork, and chicken, plus Mexican chorizo may be cooked in a single ware, so their flavors marry in a delicious blend. Other times, you can use meat from barbacoa, carne asada, and others to come together in one delicious taco bite.



Serving Size:
 4



Prep Time:
 55 mins



Ingredients:



	
1 lb. steak, thinly sliced


	
8oz pork sausage


	
4oz chicharrn, crushed


	
8 pcs corn tortillas, warmed


	
1 cup cilantro, chopped


	
5 pcs tomatillos, peeled


	
1 pc white onion, thinly sliced


	
1 pc white onion, chopped


	
2 pcs guajillo chilis, stems trimmed and seeds removed


	
3 pcs chipotles in adobo sauce


	
4 pcs lime, sliced into wedges


	
 tsp dried oregano, crushed


	
1/3 tsp chipotle powder


	
2 tsp ancho chili powder


	
Pinch of cinnamon powder


	
Pinch of clove


	
1 tsp garlic powder


	
Salt and freshly ground black pepper to taste


	
3 tbsp apple cider vinegar


	
4 tbsp canola oil, divided


	
2  cups water, divided





Instructions:



Combine tomatillos, chopped onions, guajillo chili, and 2 cups water in a pan and boil on medium fire. Then, turn heat to low and cook in a simmer for about 10 minutes. Set aside to cool down.



Once the salsa is cool enough, transfer to a blender or food processor together with chipotles, plus salt and pepper. Pulse until smooth.



In a bowl, combine dried oregano, chipotle powder, ancho chili powder, cinnamon, clove, garlic powder, salt, and pepper.



Slowly add vinegar, three tablespoons of oil, and the remaining  cup of water that’s been heated and whisk to blend.



Transfer the marinade to a resealable plastic, add steaks, and set aside in the fridge for at least two hours.



When the meat is ready, fire up the grill on high, brush the grates with the remaining oil, and grill steak for about 10 minutes total, flipping several times to cook evenly without charring too much. Let the meat rest before slicing.



Grill pork sausage for 10 minutes, flipping several times as well until grill marks appear and the meat is cooked through. Slice thinly.



To assemble the tacos, fill each tortilla with some beef and sausage, plus chicharron, sliced onions, cilantro, and prepared salsa.



Serve with lime wedges.





 
Typical Taco Fare




The typical taco fare that we know today—and served in various establishments like restaurants and food trucks—is already a blended version of Mexican and international influences. The authentic recipes were tweaked several times to fit local tastes.



In America, it had become a favorite comfort food but not long before, it turned into a harmony of lettuce, tomatoes, cheese, and sour cream, almost duplicating what you could get in a delicious American sandwich or burger. Later on, more recipes were introduced, cut out to meet several diet requirements, from vegetarian to all-meat to gluten-free, and more.



Tacos are commonly served to-go at different food hubs. They are also favorite festival food, with some states in America celebrating a full-fledged affair or feast day in honor of the food itself. Taco Tuesdays are merely marketing campaigns; Taco Festivals are special events laced with tastings of authentic food, music, art, entertainment, and more. Events like Tequila & Taco Fest, Taco & Margarita Festival, Love & Taco Festival, Tacos in the Park, and Taco Festival of Innovation are only some of the exciting fairs people who love taco and everyone else look forward to. They are reasons to believe eating tacos has also become an American way of life of sorts.



In our list, you get everything! You will have the typical American taco favorites and the less-popular ones, which use ingredients that are probably never heard of, like tofu, roasted veggies, and chocolates, anyone?





 
21. Ground Beef Tacos
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The most common and the simplest taco America has known is this one. It’s a classic, quick and easy recipe, featuring spiced ground beef and some other ingredients you almost usually see at making burgers.



Serving Size:
 10



Prep Time:
 30 mins



Ingredients:



	
1 lb. lean ground beef


	
10 pcs flour tortillas, warmed


	
 head lettuce, shredded


	
1 pc tomato, finely chopped


	
1 cup cheddar cheese, shredded


	
1 cup chunky salsa





Instructions:



Brown ground beef in a nonstick pan over medium fire, stirring occasionally for about 10 minutes.



Spoon ground beef onto warmed tortillas, top with lettuce and tomatoes, drizzle with salsa, and sprinkled with cheese.





 
22. Cajun Catfish Tacos
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One of the most common taco recipes in New Orleans is this one featuring grilled catfish. This is far from being a spinoff of the
 Pescado
 but it is definitely a worthy alternative. Serve this with some heat and acid and you will surely enjoy eating fish on tacos. Yum!



Serving Size:
 4



Prep Time:
 40 mins



Ingredients:



	
4 pcs catfish fillets


	
8 pcs corn tortillas, warmed


	
2 cups cabbage, shredded


	
8 pcs cilantro sprigs


	
2 pcs limes, sliced into wedges


	
1 tsp lime zest, finely grated


	
1 tbsp lime juice


	
1 cup plain yogurt


	
1 tbsp hot sauce


	
2 tbsp olive oil, divided


	
1 tsp dried oregano


	
1 tsp sweet paprika


	
1 tsp dried thyme


	
 tsp dry mustard


	
1 tsp cayenne pepper, divided


	
 tsp onion powder


	
1 tsp garlic powder


	
Kosher salt and freshly ground black pepper to taste





Instructions:



Combine cabbage and  teaspoon of salt in a bowl and set aside.



In a small bowl, whisk together yogurt and lime juice, plus lime zest and a pinch of cayenne. Set aside in the fridge.



In another small bowl, combine the remaining cayenne pepper with paprika, oregano, thyme, mustard, onion powder, garlic powder, salt, and pepper. Set aside.



Fire up the grill on medium-high and brush the grill grates lightly with some oil.



Meanwhile, brush the fish fillets generously with the remaining oil and sprinkle with salt and pepper.



Take the prepared spice rub and massage onto the fish on both sides.



Place the fillets on the grill and let it cook for about five minutes, then, turn to the other side and cook for another five minutes. Slice.



To assemble the tacos, place fish onto the tortillas, top with cabbage and cilantro, then drizzle with yogurt mixture and hot sauce.



Serve the tacos with lime wedges for squeezing.





 
23. Huli Huli Chicken Tacos
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Next up, we travel to Hawaii and savor the flavors of their Huli Huli Chicken in a flour tortilla. It’s a nice blend of sweet and savory laced with tender-juicy chicken that you will love digging in. Huli Huli Chicken is a traditional grilled chicken with a tropical marinade. When it’s laid out as a taco filling with pineapples, mangoes, and more—the result is mouthwateringly delicious!



Serving Size:
 6



Prep Time:
 50 mins



Ingredients:



	
2 lbs. boneless and skinless chicken breast


	
24 pcs corn tortillas, warmed


	
1 cup pineapple tidbits


	
1 cup ripe mangoes, diced


	
1 cup avocado, diced


	
 cup cilantro, chopped


	
1  tsp ginger, minced


	
 tsp garlic, minced


	
 cup pineapple juice


	
1 tbsp fresh lime juice


	
6 tbsp soy sauce


	
6 tbsp ketchup


	
3 tbsp chicken broth


	
 cup brown sugar


	
Sea salt to taste





Instructions:



Combine pineapple juice with soy sauce, ketchup, chicken broth, ginger, garlic, and sugar in a bowl. Whisk to blend.



Reserve one cup of the marinade and place the remaining in a resealable plastic bag together with chicken breasts. Gently massage chicken and set aside in the fridge for at least 30 minutes.



Meanwhile, combine diced pineapples, mangoes, and avocadoes in a large bowl. Toss in cilantro and lime juice, season with salt, and set aside.



When the chicken breasts are ready, fire up the grill on medium and brush the grill grates with some oil.



Lift chicken from the marinade and grill for about 10 minutes, turning once, until the meat is cooked through. Baste chicken with the reserved marinade every so often until it is cooked. Set aside to rest for five minutes, then, chop into small pieces.



To serve, place chicken and salsa in tortillas.





 
24. Pulled Pork Tacos



[image: A plate of food Description automatically generated with medium confidence]



With some pulled pork, you can pull off a taco party just like that. It is not as complicated as it seems although it may take time. Much of the more than eight hours of time you need to make this recipe, you are basically hands off because you will only need to leave the meat at the slow cooker and get back to it when it’s done.



Serving Size:
 8



Prep Time:
 8 hrs. 15 mins



Ingredients:



	
4 lbs. pork shoulder


	
8 pcs corn tortillas, warmed


	
 head cabbage, shredded


	
1 pc pineapple, diced


	
 pc red onion, sliced


	
2 pcs green onions, sliced


	
1 cup barbecue sauce


	
2 tbsp extra-virgin olive oil


	
 cup lime juice, divided


	
2 tsp cayenne pepper


	
2 tbsp chili powder


	
1 tsp crushed red pepper flakes


	
2 tbsp garlic powder


	
 cup brown sugar





Instructions:



Place pork in a slow cooker.



In a bowl, whisk together barbecue sauce,  cup lime juice, garlic powder, cayenne chili powder, and brown sugar.



Spread barbecue sauce mix onto the pork, then, turn the slow cooker on low and cook pork for eight hours. Shred meat using two forks.



Meanwhile, stir together cabbage, diced pineapple, green onions, and red onions. Sprinkle red pepper flakes and drizzle with the remaining lime juice.



To serve, spoon pulled pork onto tortillas and top with prepared slaw.





 
25. Korean Bulgogi Tacos
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Korean Bulgogi, with its rich and flavorful explosion, is a great base for tacos. The sweet and spicy beef, when paired with a special blend made with Gochujang, will change the way you have your tacos in a positive way. This one is unique but tasty enough for everyone to try.



Serving Size:
 5



Prep Time:
 6 hrs. 20 mins



Ingredients:



	
2 pcs boneless rib-eye steaks, sliced


	
10 pcs flour tortillas, warmed


	
2 cups coleslaw mix


	
 cup carrots, shredded


	
 cup cilantro, chopped


	
1 pc Asian pear, peeled and sliced


	
2 pcs green onions, sliced


	
1 tbsp ginger, minced


	
3 cloves garlic, minced


	
1 tsp toasted sesame seeds


	
2 tsp Gochujang


	
 cup sour cream


	
 cup mayonnaise


	
1 tbsp lime juice


	
2 tbsp dry sherry


	
1 tbsp sesame oil


	
 cup soy sauce


	
2 tbsp rice vinegar


	
2 tbsp olive oil, divided


	
 tsp red pepper flakes, crushed


	
 cup brown sugar





Instructions:



Place pear, green onions, ginger, garlic, sherry, sesame oil, soy sauce, vinegar, red pepper flakes, and sugar in a blender or food processor and process until smooth.



Place the marinade in a resealable plastic, add beef and massage, then, set aside in the fridge for at least six hours or more.



Meanwhile, stir together Gochujang, sour cream, mayonnaise, and lime juice in a bowl until well blended. Set aside in the fridge until ready to use.



Heat one tablespoon of oil in a skillet on medium high and brown beef in batches, stirring occasionally for about three minutes. Add the remaining oil and repeat browning until all the beef is done.



Spoon beef in warmed tortillas, and add coleslaw mix, carrots, and cilantro. Drizzle with prepared sauce and sprinkle with sesame seeds.





 
26. Thai-Style Tacos with Peanut Sauce
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Asian flavors are beautiful. They have several layers that add texture into any meal. Try these Thai-style Tacos and you will know what we mean. There’s a nice balance of savory and sweet made rich with a creamy peanut sauce. You will have everything you love about Thai cuisine in a taco, how good is that?



Serving Size:
 4



Prep Time:
 35 mins



Ingredients:



	
1  lbs. boneless and skinless chicken breasts, pounded into -inch thick


	
8 pcs flour tortillas, warmed


	
1 cup purple cabbage, shredded


	
1 pc carrot, shredded


	
1 pc red bell pepper, diced


	
2 tbsp unsalted peanuts, chopped


	
1 cup cilantro, chopped and divided


	
1 cup green onions, chopped and divided


	
2 tbsp ginger, minced and divided


	
6 garlic cloves, minced and divided


	
1/3 cup creamy peanut butter


	
 cup + 1 tbsp fresh lime juice, divided


	
 cup + 1 tbsp soy sauce, divided


	
1  tbsp sriracha, divided


	
1 tbsp fish sauce


	
2 tbsp canola oil


	
2 tbsp hot water


	
5 tbsp brown sugar, divided





Instructions:



Combine  cup each of cilantro and green onions, plus four cloves of minced garlic, one tablespoon of ginger, and three tablespoons of sugar in a bowl. Add  cup of lime juice, then one tablespoon each of sriracha and soy sauce, plus fish sauce and canola oil. Stir to blend.



Transfer mixture to a resealable plastic bag and add chicken breasts, massaging evenly. Set aside in the fridge for at least two hours.



Meanwhile, whisk together peanut butter and the remaining lime juice, sriracha, ginger, and garlic. Add water and stir, then, set aside.



Fire up the grill on high and grill chicken breasts for 10 minutes, turning once. Let it rest for five minutes, then, slice.



Stuff chicken onto warmed tortillas, garnish with cabbage, carrots, and bell peppers, sprinkle with the remaining cilantro and green onions, plus peanuts, and finally drizzle with peanut sauce.



Serve and enjoy.





 
27. Indian Fry Bread Tacos
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The Indian way of making tacos is characterized by Fry Bread instead of tortillas. It is topped with all the fixings and deliciously served warm. This is one of the more delicious ways to enjoy tacos differently. It does not mince on flavors and fillings, yet it is quite simple enough to include ingredients you already probably have in your pantry.



Serving Size:
 8



Prep Time:
 35 mins



Ingredients:



	
1 lb. ground beef


	
1 cup lettuce, shredded


	
 pc avocado, sliced


	
1 pc tomato, diced


	
 cup cilantro, chopped


	
2 tbsp black olives, pitted and sliced


	
1 cup cheese, shredded


	
 pc yellow onion, diced


	
1 cup Pico de Gallo


	
1-15oz can dark red kidney beans, rinsed and drained


	
1-14.5oz can diced tomatoes, drained


	
1-4oz can diced green chilies, mild


	
2 cups all-purpose flour


	
2  tsp baking powder


	
1  tsp salt, divided


	
1 cup warm water


	
3 cups + 2 tbsp canola oil, divided


	
1 cup sour cream


	
 tsp paprika


	
1 tsp cumin


	
⅛ tsp chipotle chili powder


	
2 tsp chili powder


	
 tsp garlic powder


	
⅛ tsp red pepper flakes, crushed


	
 tsp black pepper





Instructions:



Stir together flour, baking powder, and one teaspoon of salt in a bowl.



Gently whisk in warm water and knead dough in a lightly floured surface for five minutes. Let the dough rest in a bowl covered with a sheet of plastic for 10 minutes.



Knead the dough again lightly, then, divide into eight portions. Form dough into 6-inch discs.



Heat three cups of oil in a pan or deep dryer on medium fire and fry the discs until nicely golden, turning once. Drain on paper towels.



Meanwhile, heat the remaining oil in a pan over medium fire and saut the onions and ground meat for about 5 minutes, stirring occasionally.



Stir in kidney beans, tomatoes, and chilies.



Season with paprika, chipotle chili powder, chili powder, red pepper flakes, cumin, garlic powder, salt, and pepper and stir until well blended.



Let it simmer for 10 minutes.



Spoon over meat mixture onto fry bread, top with lettuce, avocado, tomatoes, cilantro, cheese, Pico de Gallo, and olives.



Dot with sour cream and serve.





 
28. Jamaican Jerk Chicken Tacos



[image: ]



Jamaican Jerk is another flavor profile you could use to make your tacos mouthwatering. Just like any meat used in authentic and other taco recipes, you only need something flavorful to accentuate with a handful of toppings and some sauce.



Serving Size:
 4



Prep Time:
 35 mins



Ingredients:



	
1  lbs. boneless and skinless chicken breasts


	
10 pcs corn tortillas, warmed


	
1  cups mangoes, diced


	
1 pc Habanero pepper, seeded and minced


	
 pc red bell pepper, chopped


	
3 tbsp cilantro, chopped


	
 pc red onion, chopped


	
2 tsp honey


	
2  tbsp lime juice


	
3 tbsp jerk seasoning





Instructions:



Make the mango salsa by combining mangoes, bell pepper, Habanero, onion, and cilantro in a large bowl.



Whisk together lime juice and honey, then, drizzle over mango mix. Set aside in the fridge to chill.



Meanwhile, rub chicken breasts with jerk seasoning.



Preheat the grill on high and cook chicken for about 10 minutes, turning a couple of times to cook evenly. Let it rest for five minutes, then, dice.



To serve, spoon chicken onto tortillas, then, top with prepared mango salsa.





 
29. Roasted Salmon Tacos
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Another one for the books is this fish taco made with roasted salmon and a crunchy slaw. It is a very simple, very humble dish. But it will explode in your mouth once you take a bite. The simplicity of the seasoning and the nice play of textures is genius!



Serving Size:
 6



Prep Time:
 1 hr. 10 mins



Ingredients:



	
1  lbs. skinless salmon fillets


	
12 pcs corn tortillas, warmed


	
4 pcs ripe avocados, peeled and seeded


	
 lb. cabbage, cored and shredded


	
 pc seedless cucumber, thinly sliced


	
3 tbsp fresh dill, minced


	
 cup white wine vinegar


	
1 tbsp olive oil


	
 tsp Sriracha


	
3 tbsp lime juice, divided


	
1 tsp lime zest, grated


	
2 tsp chipotle chili powder


	
Kosher salt and freshly ground black pepper





Instructions:



Combine cabbage, cucumber, and dill in a bowl.



Add vinegar, plus some salt and pepper and stir to combine. Cover with a plastic wrap and set aside in the fridge until ready to use.



Meanwhile, preheat the oven to 425 degrees F.



Lightly grease a baking dish with olive oil and arrange salmon fillets.



Combine Chipotle chili powder, lime zest, and salt in a small bowl and sprinkle on salmon, then, drizzle with one tablespoon of lime juice.



Roast fish for about 12 minutes or until opaque.



Meanwhile, roughly mash avocados in a bowl together with the remaining lime juice, plus Sriracha and some salt and pepper.



Serve tortillas with roasted salmon, prepared slaw, and mash avocados.





 
30. Sweet & Spicy Turkey Tacos
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With tacos, you can use any meat that you want or whatever is available in your freezer. If you want a healthy version, you can turn to a ground turkey that’s clean and lean. Then, jazz it up with some seasoning and you are good! This sweet, savory, and spicy taco for the win!



Serving Size:
 6



Prep Time:
 20 mins



Ingredients:



	
1 lb. ground turkey


	
12 pcs corn tortillas, warmed


	
 pc avocado, diced


	
 cup cilantro, chopped


	
1 cup mango salsa


	
 cup sour cream


	
2 tsp extra virgin olive oil


	
 cup water


	
1oz hot and spicy dry taco seasoning





Instructions:



Heat oil in a skillet over medium fire and brown turkey for about 10 minutes, stirring occasionally, breaking apart with the back of the spoon.



Turn heat to low and sprinkle taco seasoning. Add water and let it simmer for another five minutes or until almost all the liquid is absorbed.



Spoon turkey mixture onto tortillas, top with mango salsa, avocado, and cilantro, then, dollop with sour cream.



Serve and enjoy!





 
31. Chili-Lime Shrimp Tacos
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Now, here is a flavorful shrimp tacos recipe, featuring a nice balance of sweet and savory. They are so tasty and pleasing to the palate that every bite would make you go asking for more. Since these shrimp tacos prepare in a jiffy, you can easily make them your weeknight meal of choice because, in 30 minutes, they’re ready!



Serving Size:
 6



Prep Time:
 30 mins



Ingredients:



	
1 lb. shrimp, peeled and deveined


	
6 pcs corn tortillas, warmed


	
1 pc avocado


	
4 tbsp cilantro, chopped and divided


	
 cup cotija cheese


	
2 cups mango salsa


	
4 cloves garlic, finely chopped


	
1 tbsp canola oil


	
1 tbsp butter


	
 cup lime juice, divided


	
 cup sour cream


	
 cup milk


	
1 tsp oregano


	
1 tsp cumin


	
1  tsp chili powder


	
 tsp red pepper flakes, crushed


	
Salt and freshly ground black pepper to taste





Instructions:



Stir together  cup of lime juice, garlic, oregano, cumin, chili powder, red pepper flakes, salt, and pepper in a bowl. Add shrimps and stir to coat, then, cover bowl with a sheet of plastic wrap and set aside in the fridge for at least 30 minutes.



When the shrimps are ready, heat oil and butter in a pan over medium-high fire and add shrimps, cooking until they turn bright pink and opaque.



Meanwhile, add the remaining lime juice in a blender or food processor, plus avocados, sour cream, milk, and half of chopped cilantro. Pulse until smooth.



Spoon shrimp mixture and mango salsa onto tortillas. Drizzle with avocado sauce and garnish with cheese, cilantro, and more lime juice.





 
32. Sizzling Pork Tacos
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Pork shoulder strips spiced with a delicious blend of seasoning are the base for this next taco recipe. It’s a heavenly match of textures and tastes. In less than an hour’s work, you can have your dinner ready and it’s not as if you are settling for any less. This delicious bite is easy to make and easy to love.



Serving Size:
 6



Prep Time:
 30 mins



Ingredients:



	
1  lbs. pork shoulder, cubed


	
24 pcs corn tortillas, warmed


	
2 pcs radish, trimmed and thinly sliced


	
 cup cilantro sprigs, chopped


	
2 cups tomatillo salsa


	
3 cloves garlic, finely chopped


	
3 tbsp vegetable oil


	
2  tsp ground guajillo chili


	
1 tsp coarsely ground cumin, toasted


	
Salt and freshly ground black pepper to taste





Instructions:



Sprinkle some salt and pepper onto pork cubes.



Stir in cumin, garlic, and chili powder. Massage pork gently to coat with the marinade and set aside at least for an hour.



When the meat is ready, heat oil in a skillet on medium fire and add pork cubes. Let it sizzle and brown nicely for 10 minutes or more. Transfer to a plate tented with foil.



When you are ready to serve, spoon pork over tortillas, add salsa, sliced radish, and chopped cilantro.



Serve and enjoy.





 
33. Seared Scallop Tacos
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We have done various authentic Mexican tacos. We are also done with several taco recipes you usually see at the fare and at street food shops. Now, we are doing outside-the-box with unique ingredients and blends that you never know you can eat in tacos, but you can. Let’s start with scallops!



Serving Size:
 6



Prep Time:
 40 mins



Ingredients:



	
30 pcs scallops, patted dry


	
18 pcs corn tortillas, warmed


	
2 cups red cabbage, shredded


	
2 fresh jalapeno peppers, thinly sliced


	
 cup pickled red onions


	
 cup cilantro, chopped and divided


	
1 pc avocado, seeded and peeled


	
1 cup pineapple, diced


	
1 pc red bell pepper, seeded and diced


	
1 pc red onion, diced


	
1 garlic clove, minced


	
3 pcs limes, sliced into wedges


	
2 tbsp lime juice, divided


	
1 tbsp olive oil


	
 cup sour cream


	
Salt to taste





Instructions:



Place avocado, garlic, salt and one tablespoon of lime juice in a blender or food processor. Pulse until smooth, then set aside.



In a bowl, combine pineapples with bell pepper, 1/3 cup of cilantro, and onion with another tablespoon of lime juice and some salt. Set aside.



Sprinkle some salt and pepper onto scallops.



Heat oil in a pan on medium fire and sear scallops for a minute or two.



Serve tortillas with scallops, prepared salsa, and guacamole. Garnish with the remaining cilantro, plus shredded cabbage, jalapeno, and picked red onions. Dot with sour cream.



Serve with lime wedges for squeezing and enjoy.





 
34. Short Rib Tacos
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Beef short ribs are such tasty cuts of meat. They are oozing with a beefy taste and can develop nicely with even a tiny bit of addition of some herbs and spices. Make your weeknight dinner special with these Short Rib Tacos, laced with delicious garnishes to keep every bite balanced.



Serving Size:
 6



Prep Time:
 3 hrs. 30 mins



Ingredients:



	
3  lbs. beef short ribs


	
12 pcs corn tortillas, warmed


	
1 cup avocado, sliced


	
2 pcs radish, sliced


	
2 pcs pickled jalapeos, sliced


	
 cup cilantro, chopped


	
 cup Cotija cheese, crumbled


	
3 pcs limes, sliced into wedges


	
3 pcs ancho chiles, stemmed and seeded


	
3 pcs pasilla chiles, stemmed and seeded


	
1-28oz can chopped tomatoes


	
3 pcs onions, quartered


	
8 cloves garlic, crushed


	
3 tbsp semisweet chocolate chips


	
3  tbsp canola oil


	
2 cups beef stock


	
Kosher salt and freshly ground black pepper to taste





Instructions:



Place short ribs in a bowl, sprinkle with some salt, and cover with a sheet of plastic wrap. Set aside in the fridge for at least an hour or overnight.



Place onions and garlic in a pan. Drizzle with a tablespoon of oil and sprinkle with some salt and pepper. Broil for 15 minutes, then, reduce oven temperature to 325 degrees F.



Heat another tablespoon of oil in a skillet over medium fire and toast chilies until fragrant.



Stir in stock and let it simmer for five minutes. Let it cool down a little.



Transfer mixture to a blender together with chopped tomatoes, chocolate chips, plus broiled onions and garlic. Sprinkle salt and pepper and pulse until smooth.



When the short ribs are ready, pat dry with paper towels.



Heat the remaining oil in a heavy-bottomed oven-safe pan over medium fire and brown ribs on both sides.



Add blended sauce into the pan and simmer. Then, transfer the pan into the oven and let it braise for two hours.



Once the ribs are cooked, lift from the sauce and place in a chopping board. Shred meat using two forks and discard the bones.



Put the meat back into the pan, cover, and heat up on medium fire until the sauce starts to caramelize.



Spoon meat onto tortillas, top with sliced avocados, radishes, jalapenos, and cilantro.



Garnish with cheese and serve with lime wedges for serving.





 
35. Tex-Mex Tacos
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If you love American tacos, this is probably what your palate remembers. The Tex-Mex recipe is the most popular taco recipe there is in the US. And it’s not as if it is too difficult to make. Your flavored steaks could go a long way.



Serving Size:
 4



Prep Time:
 25 mins



Ingredients:



	
2 lbs. flank steak


	
16 pcs corn tortillas, warmed


	
1 pc jalapeo pepper, seeded and finely chopped


	
1 pc shallot, finely chopped


	
 cup cilantro, chopped and divided


	
1  cups Cotija cheese, crumbled and divided


	
1 cup Pico de Gallo


	
 cup olive oil


	
2 garlic cloves, minced


	
 cup silver tequila


	
2 tbsp soy sauce


	
 cup orange juice


	
2 tbsp lime juice


	
1 tsp Kosher salt


	
 tsp ground black pepper





Instructions:



Combine tequila, orange and lime juices, olive oil, soy sauce, salt, and pepper in a bowl. Add jalapeo, shallots, and 1/3 cup of cilantro. Then, transfer to a resealable plastic bag and add flank steak, massaging meat with the marinade. Set aside for at least six hours.



When meat is ready, preheat the grill on high at 400 degrees F. Coat grill grates with some oil.



Grill steaks for about 10 minutes, turning once. Let the meat rest in a chopping board for 10 minutes, then, slice.



To assemble, add steak slices onto tortillas. Add jalapeo, shallots, cilantro, and Pico de Gallo, sprinkle with cheese, and serve.





 
36. Tofu Tacos
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Here is another exciting taco recipe. One that will excite non-meat eaters. This time, you are getting your protein from tofu. Pile them into whole wheat tortillas and you will have an ultra-delicious and healthy recipe. Choose your fixings wisely!



Serving Size:
 4



Prep Time:
 30 mins



Ingredients:



	
12oz firm tofu, drained and sliced


	
8 pcs whole wheat tortillas, warmed


	
4 cups coleslaw mix


	
1 cup radishes, trimmed and thinly sliced


	
1 cup scallions, sliced


	
 cup cilantro, chopped


	
 cup Pepper Jack cheese, shredded


	
 cup Salsa Verde


	
2 pcs limes, sliced into wedges


	
 tsp lime zest


	
2 tbsp lime juice, divided


	
 cup plain Greek yogurt


	
1  tbsp extra-virgin olive oil, divided


	
1 tbsp taco seasoning


	
Kosher salt and freshly ground black pepper to taste





Instructions:



Combine coleslaw mix, radish, scallions, cilantro, lime zest, and one tablespoon each of lime juice and olive oil in a bowl. Cover with a sheet of plastic wrap and set aside.



In a small bowl, whisk together yogurt and the remaining lime juice. Season with salt and pepper and stir. Set aside.



Brush tofu slices with the remaining oil, then season with taco seasoning.



Heat a nonstick pan on medium fire and add tofu slices. Cook for five minutes or until they start to crisp up on both sides. Slice into strips.



To serve, add tofu strips onto tortillas, top with coleslaw and cheese, then drizzle with salsa and prepared yogurt sauce. Add lime wedges on the side for squeezing.





 
37. Roasted Cauliflower Tacos
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Another no-meat taco, this time, we are using cauliflower for the base. Don’t underestimate this recipe because it tastes really good. It could be your family’s weekend favorite with its balanced blend of tastes and good-for-you ingredients. It’s highly addictive.



Serving Size:
 4



Prep Time:
 50 mins



Ingredients:



	
1 head cauliflower, separated into florets


	
8 pcs corn tortillas, warmed


	
1 pc avocado, sliced


	
 cup cilantro, chopped


	
2 tbsp pickled red onion


	
2 tbsp jalapeno pepper, sliced


	
2 pcs limes, sliced into wedges


	
1 tbsp olive oil


	
 tsp coriander


	
1 tsp cumin


	
1 tsp garlic powder


	
 tsp kosher salt





For the Cilantro Pesto:



	
2 cups cilantro


	
1 cup parsley


	
 cup almonds


	
 cup pumpkin seeds


	
2 cloves garlic, peeled


	
1/3 cup olive oil


	
2 tbsp lime juice


	
Pinch of chili flakes


	
 tsp salt





Instructions:



To make the Cilantro Pesto, simply combine all the ingredients in a blender or food processor and pulse until smooth. Set aside.



Preheat the oven to 400 degrees F.



Toss cauliflower with cumin, coriander, garlic powder, salt, and olive oil. Transfer mixture to a parchment paper lined baking tray and roast for about half an hour, until the cauliflower starts to caramelize on the edges.



Spoon roasted cauliflower onto warmed tortillas, top with avocados, cilantro, pickled red onion, and jalapeno, then drizzle with Cilantro Pesto.



Serve with lime wedges and enjoy.





 
38. Double Decker Tacos
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Enjoy the best of both worlds by not having to choose between soft tortillas or hard-shelled ones. This time, we are giving you both to enjoy the crunch and the nice layer of delicious meat, beans, and other fixings. These are yummy and addicting!



Serving Size:
 8



Prep Time:
 25 mins



Ingredients:



	
1 lb. ground beef


	
8 pcs flour tortillas, warmed


	
8 pcs hard taco shells, warmed


	
1-15oz can refried beans


	
1 cup lettuce, shredded


	
1 pc tomato, diced


	
1 cup Cotija cheese, crumbled


	
3 tbsp yellow onion, chopped


	
1 garlic clove, minced


	
1 cup salsa


	
 cup sour cream


	
2 tbsp water


	
3 tbsp taco seasoning





Instructions:



Add ground beef, onion, and garlic in a nonstick pan on medium fire. Stir and crumble, using the back of the spoon.



Sprinkle taco seasoning, add water, and cook for about five minutes.



Meanwhile, spread refried beans onto flour tortillas, then, line with hard taco shells. Fold the tortillas onto the shells to stick.



Spoon over ground beef mixture on top, add lettuce, tomatoes, and cheese. Then, drizzle with salsa and sour cream.



Serve and enjoy.









 
39. Taco Bites
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Now, here’s a taco recipe you can use for your parties. If you are looking for something to add to your buffet spread, making taco bites is great. This one is healthy, tasty, and irresistible. This may not be a taco lover’s go-to recipe because it barely has meat, but it will definitely work if you want to eat some healthy bites.



Serving Size:
 6



Prep Time:
 20 mins



Ingredients:



	
24 pcs white corn bowls


	
1 cup kale, trimmed and shredded


	
1 pc avocado, diced


	
 cup black beans, rinsed and drained


	
2 ears fresh corn, grilled and kernels removed


	
6 pcs cherry tomatoes, quartered


	
Kosher salt and freshly ground black pepper to taste





For the Spicy Cilantro Vinaigrette:



	
1 cup cilantro


	
2 garlic cloves


	
 cup Greek yogurt


	
1 tbsp Sriracha


	
4 tbsp lime juice


	
1 tsp agave


	
 cup olive oil


	
Kosher salt and freshly ground black pepper to taste





Instructions:



Place all the ingredients of Spicy Cilantro Vinaigrette in a blender or food processor and pulse until smooth.



Combine kale with some of the vinaigrette and gently massage.



Add grilled corn kernels and beans into the bowl, plus more vinaigrette and some salt and pepper.



Spoon kale mixture onto white corn bowls, then, garnish with avocado and cherry tomato.



Serve and enjoy.





 
40. Chocolate Tacos
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If you can have tacos for salad, you can also have them for dessert! Get your tongues a-wagging with this super decadent taco recipe. It’s sweet, it’s chocolatey, and it’s so good. Your kids surely can’t get enough of the taste and the happiness this one would bring!



Serving Size:
 6



Prep Time:
 4 hrs. 15 mins



Ingredients:



	
6 pcs taco shells


	
2  cups semisweet chocolate chips


	
 cup peanuts, chopped


	
2 tbsp rainbow sprinkles


	
 cup sweetened coconut flakes, lightly toasted


	
2 pt. chocolate chip ice cream


	
 cup hot fudge, chilled


	
 cup refined coconut oil





Instructions:



Stir coconut oil and chocolate chips in a microwave-safe bowl. Melt in the microwave oven on high for a minute at 30-second increments, stirring after each run.



Spread the outside of the taco shells with chocolate, allowing excess to drip back into the bowl. Place taco shells in a parchment paper lined baking tray and freeze for 10 minutes until the chocolate has set. Set aside the remaining chocolate sauce for later.



Fill the taco shells with chocolate ice cream, then, drizzle with hot fudge. Put back into the freezer for about two hours.



Put the chocolate sauce back to the microwave until heated through, then, drizzle onto tacos. Garnish with nuts, sprinkles, or coconut flakes. Freeze the tacos again for at least an hour or more until they firm up, then you are ready to serve.





 
Conclusion




Tacos are delicious and fun to eat, whichever way you have them. Whether you go for the authentic Mexican tacos, which are heavily spiced, or the usual American tacos with lettuce, tomatoes, and cheese does not matter. It will be enjoyable each time, especially when you sunk your teeth into flavorful meat and all the heavenly fixings.



This taco cookbook intends to highlight everything people love about tacos. How they are so convenient for on-the-go lunches and how they are so fun for potlucks and picnics. It is no wonder that people not just from Mexico or America love a taco recipe or two. They are constant in the world street food scene, coming in at different makeups and tastes to match local preferences.



Hopefully, our fill of taco recipes will satisfy your cravings and inspire you to have tacos every Tuesdays and every day.



Happy cooking!






Epilogues
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There are days I feel like quitting, but then I remember readers like you, and my heart swells with pride at the love you show me by buying each and every book I put out there.



I am delighted, to say the least, to know that people like you take their time to download, read and cook with my books!



Thank you so much for accepting me and all that I have shared with the world.



While I am basking in the euphoria of your love and commitment to my books, I would beseech you to kindly drop your reviews and feedback. I would love to read from you!



Head to Amazon.com to drop your reviews!!!







Thank you



Charlotte Long
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About the Author




For the past 10 years, Charlotte has been collating and exploring different dishes from different cultures of the world. Birthed and raised in Ohio, Charlotte grew up to know that cooking is a magical activity that requires a certain degree of commitment and love to be carried out.



She learnt this from her grandmother who was one of the best local chefs in Ohio then. Charlotte’s grandmother would always create and invent new recipes and also refurbish old ones. The result of it is her passion for cooking cum a large book of special recipes that Charlotte inherited.



Using her grandmother’s recipe book as her foundational training guide, Charlotte wore her grandmother’s chef shoes to become one of the best chefs in Ohio and its environment.



Charlotte has written different recipe books, and she is currently touring the Caribbean and looking for new recipes to unravel.
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