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Cooking in English

Party Tacos -Noriko Style-
EThbLbL/N\—F 1 +9 1R NorikoE

Ingredients (4 people) @

Ground beef e 500g
Ch||_| powder .................................................................................................... 1 tsp
Paprika powder ........................................................................................ 1/2 tsp
Cumin powder 1/2 tsp
(You can use a premade taco mix instead of those spices)

Salt and pepper ......................................................................................... a pinch
Flour tortillas (large)

Corn tortillas (small) 5 pcs
Shredded Cheddar cheese e 1 cup
Shredded Mozzarella cheese:- - 1 cup

Eggp[ants ........................................... 2pCS
Zucchini--- - 1 pc
ONioN r+errrrerrrrnin - 1/4 pc
Red bell 1] o] o /=] IR IR R R R SR - 1/2 pc
Olive oi[, Sa[sa’ hot sauce and avoCadO -+ - rrrrrrmmmrrrrrrrrrrrmrrrrannaanarnnas to taste
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Cook ground meat

Cut all vegetables
into small pieces
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Add cheese

Put grilled vegetables
on top of the vegetables

on the tortilla
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Cook tortilla until it
becomes golden brown

The rest of the tortilla
can be used for Tacos tips

1. Put ground beef into the skillet. Cook it while mixing with a spatula or
spoon for about 5 minutes on medium heat. Drain excess fat, then
add seasoning, salt and pepper and simmer for 10 minutes.

2. Cut all of the vegetables into small pieces and fry with olive oil. Add
seasoning, salt and pepper.

3. Cut the small flour tortillas and stack then on top of the large
tortillas. Cut the edges of the large tortilla with a knife.

4. Place ground beef in the center of the large tortilla. (Leave space on
the round edge so you can fold it in toward the center when
finished.) Stack the small tortilla on top of the beef, spread the sour
cream on it, then top with fried vegetables and two different
cheeses.

5. Place another small tortilla on top in the center of each large tortilla.
Then fold the edge tightly towards the center, creating pleats.

6. Spread a little bit of olive oil on the skillet and cook each tortilla
on medium heat one by one. Cook the larger tortilla side with the
pleats first for 3-5 minutes, until they become golden. Flip it and
cook the other side until golden brown as well.

Notes

If you have some left over ingredients, you could use then for the following
dishes the next day.

<Taco rice>
Fill tacos with vegetables and meat on top of rice, and then top with cheese
and salsa and fresh lettuce.

<Lasagna>
Add a suitable amount of cream cheese to the meat to make it creamy. Stack
this sauce, the vegetables, cheese and tortilla in layers, and bake in the oven.

<Tacos Chips>
Bake the rest of the flour tortilla as is. It's crispy like potato chips and good
for snacks.

e Salt and pepper a pinch
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e spread the sour cream on it
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Expressions e ground beef FUO=A e fold the edge tightly towards
o skillet T51/\> the center

¢ mix with a spatula or spoon 5% U UHPRRICAIT TS
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e medium heat %N
e drain excess fat RDIFBEZL])D
e add seasoning FKEIZNZ S
e stack ER3

e one by one U&DID

e creating pleats UE%Z{E3
e flipit U><WiRTY

e left over %14
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