traditional beef tacos
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It wouldn’t be Taco Tuesdays without this favorite family recipe!  Made with our favorite homemade Taco Seasoning Mix – fresh from scratch and perfectly seasoned with no preservatives!
INGREDIENTS:

1 pound ground beef or ground turkey

1 tablespoon olive oil
1 small onion, minced

3 garlic cloves, minced

2 tablespoons Taco Seasoning Mix (see my recipe at Snowflakes & Coffeecakes)

½ cup tomato sauce

½ cup chicken broth

2 teaspoons cider vinegar

1 tablespoon brown sugar (light or dark)

HOW WE MAKE THIS:

1. Brown ground beef or turkey in a large skillet over medium heat, breaking up the meat with a wooden spoon, until the meat is no longer pink.  Drain most of the fat with a spoon or baster.
2. Add onion and garlic, cook and stir occasionally, until onion is tender (about 4-5 minutes).  Add Taco Seasoning Mix, tomato sauce, chicken broth, vinegar and brown sugar.  Bring to a simmer, reduce heat and cook uncovered over medium-low heat until the sauce starts to thicken, about 10 minutes. 

3. Serve in taco or burrito shells with shredded cheese, shredded lettuce, salsa, guacamole, sour cream, sliced black olives, or other favorites.  Also great in Taco Salad!

YIELD:  4-6 servings
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