Sa ucy Taco

]ngrcdicnts: Garlic, oregano, cumin, onion, tomato Powdcr, smoked Paprilca, thgmc,
cornstarcl'), salt, black pPepper; and cagenne pepper.

(Uses: (Jse asa seasoning )Corgour taco meat, use as a rub Forxcajitas, use in your
5Panish rice rccipc, add a dash to your enchilada sauce ora Pinch to your
guacamolc. Forﬁsh tacos add a tcaspoon to one-half cup of sour cream and use as a
sauce.

T acos: Forone Pound omcgrouncl meats (any kind will work) add two tbsP. mix and
1/20fa 3cllow onion ﬁnclg choPPcd. Heata Frying pan over medium heat and add
one tsp. vcgctablc oil if using beef or one tbsp. vcgctablc oil if using a lean meat. Add
meat and onion and brown. Drain off any excess fatand add sPicc mix and 1,/2 cup
water. Allow water to thicken and absorb before serving,

[Fish Tacos: T ake 1 Ib. cod, or other white fish, dab dry with paper towels. [Heat
griddic or {:ry pan over mcd—high until pan is hot. Coat pan with cooking oil. T ake fish
and rub each side with taco seasoning, Place fish in pan and lower heat to medium
cook until the sides of the fish become opaque then turn over and finish cool(ing fish
on the other side. Just before removing fish from pan squeeze 2 lemon over fish and
break fish into Picccs. Place fish on Plattcr and tent with foil to kccp warm. | ake 12
red or green cabbagc and shred into thin strips. Chop 2 tbsp. cilantro and add to the
cabbage. Squcczc one lime over cabbagc mixture, toss to combine. r:or the sauce,
take 2 cup sour cream and one tsP, chiPotlc sauce and mix togcthcr. Aclcl 2 tsP. taco
seasoning and mix thoroughlg to create a smooth sauce. [Jeat comn tortillas in the
microwave between two slightly damp paper towels for 3Q0secs or until torti“as are soft

and Pliablc Serve with wcdgcs of lime or lemon.
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]:aji’cas: u$ing bccmc, Porlc, chicken, or shrimP, cut meat into short striPs (cxcluding the
shrimP) and add to a bowl with alid or a ziP lock Plas’cic bag. Foreach Ib. of meat add
two tbsP. sPicc mix and one tbsP. vcgctablc oil. Give a good shake to ensure cqual
coating over mcat/shrimP. Forthe bee{:, Porlc, and chicken cook over med-high heat
citherona gridc“c ora Frying pan. Make sure to have Plcnty of oilin pan to ensure
your meat does not stick. When meats is to its desired temperature remove from pan
andadd 1/2 sliced onion, one red bell pepper thinlg sliced and mushrooms to your
pan. Make sure to add an additional tbsP. of oil to prevent stic!cing, Cook forabout
five minutes and add meat back to panto heat up- For shrimP cook the vcgctablcs
first then add the shn’mp at the end to cook. You can squeeze a little lcmonjuice over
the shrimpjust before removing from the pan. With seafood itis very imPorl:ant to not
overcook. Shrimp is rcaclg to eat as soon as it turns a nice Pink usua”y around three

minutes, Serve in warm tortillas with gour{:avoritc condiments,



