
JOE’S TACO TRUCK RECIPE
 

By Chef  Joe Ventricelli  



INGREDIENTS
For the Steak

(Prep Time: 10 Min. Cook Time: 20 Min. Total Time: 30 Min.)
2 limes, juice

1 tsp salt
1 tsp chili powder

1/2 tsp cumin
1/2 tsp paprika

1/2 tsp garlic powder
1/2 tsp onion powder
1/2 tsp black pepper

1/4 tsp oregano
1-2 lbs lean sirloin steak

8 corn tortillas 
1/4 cup cilantro

1/4 cup onions, chopped
1/2 cup salsa verde or Pico de gallo 

1/2 cup Jalapeno Colby cheese, Shredded
1 lime, cut into wedges

Quick pickled radishes (optional)
Sour cream (optional) 

For the Pickled Radishes
(Prep Time:10 Min. Additional Time:1 hr. Total Time:1 hr 10 Min.)

 1-2 bunch of radishes 
 1/2 cup apple cider vinegar

 1 tablespoon granulated sugar
 1 1/2 teaspoons salt

 1 cup hot or warm water



INGREDIENTS
For the Chicken

(Yield: 6 Servings Prep Time: 15 Min. Cook Time: 15 Min.              
 Total Time: 30 Min.)
2 teaspoons chili powder
1 teaspoon ground cumin

1 teaspoon smoked paprika
1 teaspoon dried oregano

1/2 teaspoon garlic powder
Kosher salt and freshly ground black pepper, to taste,

1 1/2 pounds boneless, skinless chicken thighs
1 tablespoon canola oil

12 flour tortillas, warmed
1 cup Salsa verde or pico de gallo

1/2 cup chopped fresh cilantro leaves
1/2 cup Jalapeno Colby cheese, Shredded

1 lime, cut into wedges
Quick pickled radishes (optional)

Sour cream (optional)

This recipe is all about the build your own taco experience. It’s all about the
quality ingredients when it comes to tacos, so make sure to have fresh tortillas
from a nearby restaurant and fresh salsa when possible, like our Salsa Verde

from Mexican Spice. 

If you don’t want to prepare chicken or steak as instructed bellow, sauteed
mushrooms or beans would be a great substitute. 

Aside from the pickled radish, cilantro, sour cream, chopped onions and
shredded cheese included below, we love to include corn, queso fresco,

guacamole or red cabbage for some additional inspiration. 



1. For the steak, preheat the oven to broil. You can also use a grill.

2. Combine the lime juice and spices. Rub over the steak.

3. Broil (or grill) for 5-6 minutes per side for medium-rare, or to your desired
doneness. Let rest for 10 minutes and slice thin or chop into small pieces. You
can also chop the steak into smaller pieces and cook it in a skillet. It will take 3-
5 minutes in a hot skillet with about one tablespoon of oil.

4. For the  chicken, combine chili powder, cumin, paprika, oregano, garlic
powder, 1 teaspoon salt and 1/2 teaspoon pepper in a small bowl. Season
chicken with chili powder mixture.

5. Heat canola oil in a large skillet over medium high heat. Working in batches,
add chicken to the skillet in a single layer and cook until golden brown and
cooked through, reaching an internal temperature of 165 degrees F, about 4-5
minutes per side. Let cool before dicing into bite-size pieces.

6. Serve chicken or steak in tortillas, topped with your favorite toppings.

7. For the radishes, Slice radishes as thin as you can. Stuff all the radishes in
the jar of your choice. A bowl will work too if that's all you have.

8. In a measuring cup, combine apple cider vinegar, salt, sugar, and warm
water. Stir to dissolve the sugar and salt. Pour this pickling mixture over your
sliced radishes and let them set for an hour. After an hour, cover and store in
the fridge for up to three weeks.

DIRECTIONS


