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  To Joanne and Joann, for endless inspiration in cuisine and hospitality,

  and infectious enthusiasm for food.


  INTRODUCTION

  If you still think ground beef, lettuce, tomato, cheese, and salsa when you hear “taco,” you are missing out on a world of flavorful opportunities that could change the way you think about every meal of the day! A taco is simply a meal in a tortilla and, while traditional tacos typically involve slow-cooked meats, you can put just about anything in a tortilla with delicious results. Fruit? Macaroni and cheese? Chinese food? YES! Breakfast? Lunch? Dinner? YES!

  If you are merely curious, the recipes that follow could keep you busy with new tacos for a year as you mix and match the various tortilla shells, stuffings, seasonings, and sauces. If you are adventurous, the recipes could inspire you for a lifetime as you branch out into your own creations with the techniques learned here. Be creative and remember a few simple guidelines: nothing too runny or wet, nothing too hard or crunchy (except in very small doses), smaller ingredients usually work better, and a large piece of lettuce goes further than shredded lettuce when it comes to keeping a tortilla dry or containing ingredients if a tortilla breaks!

  Only recently has the taco become a phenomenon, with taco food trucks and restaurants popping up everywhere, but tacos have been around for thousands of years, and for good reasons: They are simple, filling, and delicious! Here is everything you need to master traditional tacos, try modern takes, and invent your own. All recipes that include specific tortillas, sauces, or salsas are simply my suggestions based on what I found to go best with the stuffings, but you can and should substitute to your own taste. And if you are preparing tacos for several people, provide as many options as you can; every taco can be personally tailored to heat profiles, allergy considerations, and topping preferences without any added work for the chef! Tacos are a win for everyone, all the time, so get started!


  EQUIPMENT

  At the bare minimum, you do not need anything special to create great tacos, but there are a couple of tools that can make your life a lot easier, especially if you plan to make tacos often.

  CAST-IRON PAN

  A cast-iron pan is going to be the most reliable tool for heating anything evenly, and this is an enormous benefit when making a tortilla, which is thin and cooks very quickly. You can make tortillas without one, but if you have been considering investing in cast iron already, then consider this your justification for finally doing it. One cast-iron pan is not a huge expense, and it will make your culinary life easier far beyond tacos!

  TORTILLA PRESS

  If you are going to make your own tortillas, and I absolutely suggest you do, a tortilla press is a cheap investment (about $20) that will yield perfect tortillas with minimal struggle every time! If you have a great eye for circles and refuse to have one more kitchen gadget in your life, you can use a rolling pin, but this method will be a bit more difficult, considerably messier, and will rarely give you a nice, round result. If you do not care, skip it! I love mine. (It can also be very helpful for baking!)

  DUTCH OVEN

  I use a Dutch oven when preparing meats for most of the recipes in The Taco Revolution because it ensures a juicier result. Dry meat will kill a taco. If you do not have one, and do not want one, a pot with a tight lid will work well in most cases.

  GRIDDLE

  A griddle is great for recipes like the Philly Cheeseteak Taco where a good amount of thin meat should be cooked quickly while possibly being chopped and shredded at the same time. This can be achieved in a flat-bottomed pan, just in smaller batches.

  FOOD PROCESSOR

  Especially for salsa and sauce recipes, a food processor can make your taco life much easier, but this is not essential. A traditional blender (or immersion blender) will do the job, but with a little more time and probably less perfect results.

  ICE CREAM MAKER, SMOKER & JULIENNE PEELER

  Each of these is featured in exactly one recipe in The Taco Revolution. If you are determined to try every single recipe (and I hope you are!), then you need these. If not, skip them, but be warned: The three recipes you are forfeiting are delicious, and regrets can keep you up at night. . . .


  BEEF

  Cheeseburger Taco

  Cheesy Lettuce Wrap Taco

  Classic American Taco

  Greek Taco

  Navajo Taco

  Philly Cheesesteak Taco

  Reuben Taco

  Santa Fe Taco Salad

  Traditional Taco Salad


  Cheeseburger Taco

  Have a craving for a burger outside of grilling season? Looking for something fun for kids or a party? The cheeseburger taco is even easier than a traditional burger, with fewer ingredients and more flavor!

  Makes 6 tacos.

  1 pound ground beef

  1 cup cheddar cheese, shredded

  1½ cups torn lettuce (large pieces)

  1 plum tomato, diced

  ¼ cup red onion, thinly sliced

  ½ cup relish

  Cheddar cheese, shredded, for topping

  Tortillas

  DIRECTIONS:

  1. Brown ground beef in a large pan over medium-high heat, about 8-10 minutes. Add cheddar cheese and cook 1 more minute, mixing constantly, until fully melted.

  2. Top a tortilla with lettuce, tomato, and red onion. Add cheesy ground beef and top with relish and a sprinkling of shredded cheddar cheese.
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  Cheesy Lettuce Wrap Taco

  Traditional tacos are naturally gluten-free, but if you only have flour tortillas on hand and still need a gluten-free alternative, lettuce wraps are the perfect solution. They work particularly well with this recipe but can be applied to any taco that is not overly wet or crunchy.

  Makes 4-6 tacos.

  1 pound ground beef

  1 cup cheddar cheese, shredded

  4-6 large leaves iceberg lettuce, whole

  1 plum tomato, diced

  ¼ cup red onion, thinly sliced

  Cheddar cheese, shredded, for topping

  ½ cup sour cream, for topping

  DIRECTIONS:

  1. Brown ground beef in a large pan over medium-high heat, about 8-10 minutes. Add cheddar cheese and cook 1 more minute, mixing constantly, until fully melted.

  2. Top a lettuce leaf with cheesy beef, tomato, and red onion. Sprinkle cheddar cheese and top with sour cream. Serve open, and wrap/roll loosely to eat.
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  Classic American Taco

  This is probably what you envision when you hear the word “taco,” and it is the only taco in this book specifically recommended for the baked shell. Of course, you can use any shell you like, any time, but something about this taco begs for the crunch that only comes with a baked shell!

  Makes 8-10 tacos.

  ½ pound ground beef

  1½ Tablespoons Classic Taco Seasoning (page 170)

  ½ cup water

  1 cup sour cream

  2 cups iceberg lettuce, shredded

  2 plum tomatoes, diced

  Baked Tortillas (page 138)

  Mild Salsa (page 194), to be served on the side

  DIRECTIONS:

  1. Brown ground beef in a large pan over medium-high heat, about 8-10 minutes. Drain excess grease, add Classic Taco Seasoning and ½ cup water, and simmer until water is mostly evaporated, about 6-8 minutes.

  2. Layer 1 teaspoon of sour cream on the bottom of a tortilla (sour cream on the bottom helps hold ingredients together when the shell begins to crack!). Top with lettuce, tomato, and beef.

  3. Serve with Mild Salsa (or Hot Salsa, if preferred!) on the side.

  Note: Many people enjoy taco sauce, especially if using soft tortillas. See Mild Taco Sauce (page 204) and Hot Taco Sauce (page 204) for options!
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  Greek Taco

  For a more adult flavor profile in a beef taco, try this Greek-inspired recipe.

  Makes 4-6 tacos.

  1 teaspoon vegetable oil

  5 garlic cloves, minced

  1 pound ground beef

  1 Tablespoon garlic powder

  1 Tablespoon onion powder

  ½ teaspoon fine ground sea salt

  ½ cup water

  1 cup frozen spinach, prepared according to package instructions

  1-2 pieces lettuce per taco

  ½ cup Tzatziki (page 208)

  Tortillas

  DIRECTIONS:

  1. Heat vegetable oil in a medium frying pan over medium heat. Cook garlic until just turning brown, about 2 minutes.

  2. Add ground beef to garlic and brown, about 8-10 minutes. Add garlic powder, onion powder, salt, and water, reduce heat to low, and simmer until water evaporates, about 8 more minutes.

  3. Add cooked spinach, mix well, and cook 2 more minutes.

  4. Cover a tortilla with lettuce, and top with beef and spinach mixture. Add at least a Tablespoon of Tzatziki.
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  Navajo Taco

  The Navajo Taco is nothing more than a Classic American Taco on a fried, puffy tortilla, often called frybread, and is best served with a fork! To create one, simply follow the recipe for the Classic American Taco (page 6) and use a Navajo Taco Tortilla (page 148) instead of a standard tortilla. Navajo Taco Tortillas are much heavier in your stomach than traditional tortillas, so you will probably only want to eat one or two of these at a meal, especially if there are side dishes!
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