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taco Shel L vseD foR
Nacho§ With CheeSe

ChICKeN tacos Hard shell tacos filled with Mexican chicken, fresh veggies, creamy

avocado and a dollop of sour cream.

How did the cooking go? Go to the My Recipes tab in your Profile and leave a review or send an email to



fRoOM YouR Box

RED CAPSICUM 1
LEBANESE CUCUMBER 1
SHALLOT 1
AVOCADO 1
CHICKEN MINCE 3009
TOMATO PASTE 1sachet
TACO SHELLS 12-pack
SOUR CREAM 1tub

fROM YouR PaNtRY

oil for cooking, olive oil, salt, pepper,

smoked paprika, ground cumin

GOOKiNG tooLS

frypan, oven tray

1. PRePaRe the fil LiNGS

2. MaKe the GuacaMole

3. 600K the ChiCkeN

Set oven to 180°C.

Finely dice capsicum, cucumber and
1/2 shallot. Arrange in bowls or on a
serving plate.

Add any extra fillings of your choice if
you like such as corn or tomato!

Mash avocado with 1-2 tsp olive oil
using a fork. Season with salt to taste.

You can blend the avocado with 2-3
tbsp water for a smooth sauce!

4. waRM the taco Shel LS

S. fiNiSh aND SeRve

In the meantime, warm the taco
shells in the oven for 3-4 minutes.

Assemble tacos at the table with
chicken, prepared filings and sour
cream.

Heat a frypan with oil over medium
heat. Slice remaining shallot. Add to
pan with chicken, cook for 2 minutes.
Stir in tomato paste, 1-2 tsp smoked
paprika, 1-2 tsp cumin and 1/3 cup
water. Cook for 6-8 minutes. Season
with salt and pepper.



