
 

Tacos Are Easy!
NIBBLEDISH CONTRIBUTOR

Ingredients

- 1 onion, medium dice - 1 clove garlic, minced - 1 lb (450g) ground beef, chicken or
turkey - cumin - crushed red chile - 1 box taco shells (or, for traditionalists, 12 fresh
corn tortillas) - grated cheese (Monterrey Jack preferred, cheddar is OK) - salsa

Instructions

Tacos are a traditional Mexican fast food, and as such I ate a lot of them growing up.
Ordinarily, they're made with grilled steak or stewed chicken which is then chopped or
pulled, but if you don't have time for that you can still make good ones with ground
meat. 1. Heat a large skillet over medium-high heat. Add a touch of oil, swirl to coat,
and cook the onions and garlic with a little pinch of salt just until they become fragrant
and translucent. 2. Season with cumin and red chile to taste. Use as much as you'll
want on the meat, not just the onions. 3. Crumble the meat into the pan. Stir to
combine, breaking it up as you go, and cook through. 4. If you're using taco shells, line
them up in a baking dish and distribute the meat mixture evenly. Top with cheese and
park in an oven on low to help it melt. If you don't have an oven, you can use aluminum
foil. 5. If you're using fresh tortillas, you'll assemble your tacos immediately before
eating. Wrap the tortillas in foil and heat them in your oven or toaster oven on low while
you cook the meat. 6. Top with salsa and enjoy. Some people add shredded lettuce
and sour cream; you can if you want but I don't go in for that fluffy nonsense. I generally
serve tacos with pinto beans, zucchini seared in olive oil with lots of garlic, and Mexican
beer. This recipe serves four, or two if you're really hungry.
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