STREET

BEEF
TACOS

Y@‘ Serves: 4

YOU WILL NEED

1/3 cup teriyaki marinade 8 small soft tacos 1/4red cabbage 2 carrots (peeled) 1lime (juiced) 1/3 cup coriander
1 lime (cut into 1/8ths)
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Choose you preferred method for heating soft taco shells.
OVEN - Place tacos in oven on at 120°C before
beginning step 1
OR

Grate carrots. Roughly chop coriander. Thinly slice
cabbage. Add lime juice.
Stir together in @ medium bowl.

MICROWAVE - Microwave?acos for 40 seconds at the
end of step 3.

) ) _ _ Heat oil in large frying pan over high heat, add garlic
Slice beef into thin strips. and meat and cook for about 90 seconds.
Season with salt and pepper. Add the marinade and finish cooking the meat for
another 90 seconds or until all browned.

Fill pre-heated soft taco shells with beef and
coleslaw. Top with mayonnaise, lime, coriander, Serve and enjoy
and/or any other extra flavours you want.




