taco seasoning MIX
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This is our favorite homemade taco seasoning – fresh from scratch!  

So much more flavor than pre-packaged mixes and with no preservatives!

!
INGREDIENTS:

1/2 cup chili powder
1 tablespoon crushed red pepper flakes

1 tablespoon paprika

1 tablespoon ground cumin

1 tablespoon sea salt

1 tablespoon fresh ground black pepper

1 tablespoon cornstarch

2 teaspoons garlic powder

2 teaspoons onion powder

2 teaspoon dried or fresh oregano, crushed
HOW WE MAKE THIS:

1. Whisk together all ingredients in a small bowl.  
2. Store in an airtight container or glass jar at room temperature for up to one year.

YIELD:  Enough Taco Seasoning Mix for about 8 pounds of meat (ground beef, ground turkey or chicken)
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