SESAME BEEF TACOS
INGREDIENTS

PRODUCE PREP

Rinse and dry produce
Slice the cucumber, 6 radishes, and half a bunch of scallions into thin
round slices
Mince 3-4 cloves of garlic
Pick cilantro leaves off stems and rough chop 1/3 of the bunch

1lb ground beef 90/10
1 bunch of scallions
1 bunch of cilantro
1 cucumber seedless
1 bunch radishes
1 bag shredded cabbage
sour cream
1 head of garlic

Do prior to start of zoom event

DIRECTIONS
PICKLED SALAD

white vinegar

Combine the following in a small bowl:

Sliced cucumber and radishes
2/3 cup white vinegar
3 tsp sugar
1 minced garlic clove

crushed red pepper
soy sauce
toasted sesame oil

2-4 drops sesame oil
2-4 drops soy sauce
pinch of salt and pepper

sriracha
street taco flour tortilla shells

CHILI CREMA

sugar

Combine the following in a small bowl:

1/2 cup sour cream
2 tsp red pepper flakes (or more to taste)

salt
pepper
vegetable or olive oil

SUPPLIES

MEAT FILLING
1. In a large frying pan add drizzle of oil and bring to medium to

medium high heat. Once warmed, add sliced scallions, bag or
shredded cabbage, 2 cloves minced garlic, and a pinch of salt and
pepper. Cook for 2-3 minutes. (It is important we do not overcook the
cabbage and scallions)

1 large frying pan

1 small or medium frying pan
3 mixing bowls
cutting board

2.

kitchen towel
knife for slicing
spatula/spoon to use in frying pan
measuring cups and spoons

Recipe serves 4
Sponsored by

3.

Add 1lb ground beef, 3 tbsp sesame oil, 1/2 tsp red pepper flakes, 2
tbsp soy sauce and cook for 5 minutes or until internal temp of meat
reaches 165 degrees. Add 4 tbsp sriracha.
Warm tortillas on a small frying pan or microwave (follow instructions
on the bag)

HOW TO PLATE:
Take small plate and place warm tortilla on bottom; add meat filling; top
with small amount of chili crema, pickled salad, small line of sriracha,
pinch of red pepper flakes and cilantro

