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MOJS - Taco Tuesday
Serves: 4 people

Beef Mince Ingredients:

2 tablespoons olive oil

700g-1kg beef mince from Meat on James Street
Storebought taco seasoning of your choice

To Serve:

Flour tortillas of your choice

2 avocados, peeled, stone removed and sliced into chunks
Handful of marinated jalapenos in a jar or fresh, de seeded
and fresh

430g canned pineapple rings, drained

1 large red onion (peeled and finely sliced, soaked in 72
cup apple cider vinegar, %2 cup water &

2 tablespoons white sugar to pickle them)

Fresh coriander leaves

Heavenly Hell 'Dia De Los Muertos - Day of the Dead' Hot

Sauce 150ml S .O\G
o

Method:

Prepare your red online for pickling following the instructions above. Set aside to pickle
whilst

you prepare the beef mince.

In a large frying pan, add 2 tablespoons of oil and bring the heat up to a high temperature.
When the frying pan is at heat, add the mince and allow it to cook for a few minutes before
breaking it up to separate it.

Add the taco seasoning and cook the mince as per the packet instructions. Add water if your
packet mix says to add water.

Assemble your taco as you wish and enjoy!

Recipes: The Food Design Studio
Butcher: Meat On (James St/ Grice Ave)
Allrights reserved.



