
TACOS Y TEQUILA 
A COOK ALONG BY LKD 
 
The Menu 
Smoky Margarita w/ Mezcal & Licor 43 
Baja prawn tostadas w/ pickled red cabbage & chipotle mayo 
Chipotle chicken tacos w/ blackened corn, avocado & tomato salsa 
Roast sweet potato w/ feta, green chilli aioli, spring onion & pumpkin seeds 
Dark chocolate pot w/ dulce de leche 
 
Before the class 
Set your oven to 200c. 
Place the sparkling water briefly in the freezer – it needs to be super cold but not frozen. 
 
Have the following equipment ready 
A baking tray for your chicken & sweet potato 
A chopping board and a sharp knife 
A couple of small bowls to mix your salsas & dressings in 
A small saucepan for the vegetable oil for deep frying 
A saucepan to heat your double cream for the dessert 
A small frying pan 
A cocktail shaker or a jar with a tight fitting lid 
A fine grater or zester 
A few sheets of kitchen paper 
Some ice 
 
Time plan 
SWEET POTATO Chop the sweet potato into wedges, toss with the dressing we have given you in the 

sweet potato box, add a little salt and pepper and place in the oven to roast. 
DESSERT Choose a couple of nice glasses to set your desserts in. Place a tablespoon or so of the 

dulce de leche in the base of each. 
Place the chocolate chips in a bowl. 
Pop your double cream in a sauce pan and heat until just boiling then pour over the 
chocolate chips. Stir or whisk until all the chocolate has melted then pour on top of the 
dulce de leche.  
Place in the fridge to set. 

MARGARITA TIME WELL DONE. Now for a little drink! 
AVOCADO & TOMATO 
SALSA 

Cut the tomato in four and take the seeds out. Cut the pieces into a 1cm dice. 
Remove the stone and skin from the avocado and also dice into 1cm pieces. 
Take a small piece of red onion (approx. a quarter) and dice as finely as you can. 
Dice the jalapeño as finely as possible. 
Finely chop some of the fresh coriander (keep some leaves for garnishing your dishes). 
Place all the ingredients in a bowl and dress with some lime zest, lime juice (maybe use 
half a lime) and salt and pepper. Taste and adjust the seasoning if you need to.  

CHECK THE OVEN Check your sweet potato, turn over or move around if needed.  
Take out of the oven if ready or place a timer on for a little more cooking time  
if required. 

SWEET CORN Place the sweet corn on a piece of kitchen roll to dry off slightly. 
Take a dry frying pan and heat until hot then dry toast the sweet corn until it is a little 



charred and blackened. Put to one side in a bowl. 

CHICKEN In the same frying pan as the sweet corn, add a little oil and sear the chicken, again 
over a high heat, to gain some colour – 30 seconds or so on each side. Then transfer to 
a baking tray (you can use the same one as the sweet potato) and place in the oven to 
roast for around 15 min or until cooked all the way through. 

GREEN CHILLI AIOLI Dice the green chilli as finely as possible, crush a little garlic (use sparingly as it’s raw) 
and mix with the other half pot of mayo. Season with some lime juice, salt and pepper. 

SPRING ONION Slice the spring onion – greens on an angle and whites chop a little finer. 
TOSTADAS Heat the vegetable oil in a small saucepan till nice and hot but not smoking. 

Test the heat of the oil with one of the smaller, yellow corn tortillas – it should darken 
and crisp in around 20 seconds but not too quickly.  
Turn the heat up or down if required. 
Repeat with the rest of your tortillas until you have five nice crisp tostadas. 

TEMPURA PRAWNS You’ll use the same deep frying oil as above so make sure it stays hot. 
Lay the king prawns on some kitchen paper to dry them a little. 
Add a large splash of spring water to the seasoned flour we have given you then stir to 
combine. You need a batter around the thickness of double cream. 
Dip a king prawn in the batter and test it in the oil – it needs to crisp and coloured, but 
it shouldn’t cook too quickly or it won’t be cooked through. It should take around 1 
minute to cook through in the oil. If you’re happy with the heat of the oil, dip the rest of 
the king prawns and deep fry them too. 

CHECK THE OVEN Check your chicken. Take out of the oven if ready or place a timer on for a little more 
cooking time if required. If ready cover with foil and let it rest till service.  

 
NOW YOU’RE READY TO ASSEMBLE & EAT! 
Baja prawn tostadas w/ 
pickled red cabbage & 
chipotle mayo 

Grab all the ingredients for the tostadas; fried corn tostadas, pickled red cabbage, 
chipotle mayo, tempura prawns. Place a spoon of chipotle mayo in the middle of each 
tostada and spread around. Pile a small amount of red cabbage on top of the mayo. 
Top with a tempura king prawn, a little more mayo and some picked coriander leaves. 

Chipotle chicken tacos 
w/ blackened corn, 
avocado & tomato salsa 

Slice or shred the chicken. 
Flick the blue corn tortillas with a tiny bit of water and place in the oven for 30 seconds 
to refresh them. 
Take some of the blackened corn and avocado salsa and place along the centre of the 
tacos then top with some chicken. 

Roast sweet potato w/ 
feta, green chilli aioli, 
spring onion & pumpkin 
seeds 

Create a lovely pile of sweet potato. Spoon small dollops of green chilli aioli onto the 
wedges and top with some crumbled feta, chopped spring onion and pumpkin seeds. 

 
	  	   	   
 

 
 
 
 
 
 
YOUR BOX HAS BEEN DESIGNED, CREATED & DISPATCHED BY LONDON KITCHEN DELIVERIES. 
IF YOU HAVE ANY QUERIES ABOUT THE CONTENTS PLEASE CONTACT US ON 
LKD@LONDONBASQUEKITCHEN.CO.UK 

 



FULL RECIPES 
 
LKD Smoky Margarita 
Ingredients for 1 person: 
-1.5 limes, juice only 
-50cl Mezcal 
-25cl Licor 43 
-5ml sugar syrup or Gomme 
- Ice cubes (5 to 7 depending on size) 
 
Method: 
Add all the ingredients into a cocktail shaker, shake well, taste and adjust with more lime juice if needed and 
strain into your cocktail glass. Enjoy!  
 
 
Baja Prawn Tacos 
Ingredients for 1-2 people: 
7 corn tostadas  
7 king prawns, pat dry with kitchen roll.  
50grms cornflour 
50grms plain flour 
½ teaspoon smoked paprika 
Pinch of salt and pepper 
40-60ml sparkling water or soda water 
Optional flavourings: a pinch of dry garlic powder 
250ml vegetable oil (for deep frying) 
70grms chipotle mayo (mayo mixed with chipotle paste and drop of lime juice)  
200ml pickling liquid (made with150ml vinegar, 50ml water, 1tbsp sugar, 1tbsp salt, pinch coriander seeds, 
2 cloves, pinch cumin)  
1/6 of a red cabbage, finely sliced  
Sprig of coriander for garnish 
 
Method: 
To make the pickle liquid for the red cabbage pour the vinegar, water, salt, sugar and spices into a pan 
and heat until the salt and sugar are dissolved. Let it cool. Put the red cabbage into a bowl and add the 
cooled pickling liquid, mix well and reserve.  
To make the tempura butter, add both of the flours into a bowl with the paprika and season well (you can 
add here any other flavouring like garlic powder, dry oregano etc). Make a well in the centre of the bowl and 
add a little of the soda water. Stir well with a whisk, add more water until you get the consistency of thick 
double cream.  
Pour the veg oil into a very small saucepan and heat up on a medium heat. You want it to reach 190C, hot 
but not smoking. To test the oil, use one of the corn tortilla. Tear a piece of the tortilla and fry it in the oil. It 
should sizzle and start getting brown within 10-15 seconds. If it goes brown immediately then the oil is too 
hot.   
Get a tray or plate ready with kitchen roll to drain the fry tortillas and prawns.  
Fry each of the corn tortillas until crisp and transfer to the tray with kitchen roll with a slotted spoon.  
Using tongs or your fingers, grab each of the prawns, dip into the tempura batter and carefully drop them into 
the hot oil. Repeat with the rest of the prawns. It will take 35-40 seconds for the prawns to cook and the batter 
to get crispy and golden. Taste one, cutting it through the middle, the batter should be crisp and the prawn hot 
in the middle.  
Remove from the oil with a slotted spoon into the tray with the kitchen roll.  
To assemble: 



Put the tortilla tostadas into your serving plate, add 1 or 2 tsps. of the chipotle mayo, grab some of the pickled 
cabbage (squeezing as much of the pickling liquid as possible) and place on top of the mayo then add one of 
the tempura prawn and garnish with a coriander leaf.  
 
Chipotle chicken tacos 
Ingredients for 4 tacos: 
2 chicken thigh fillets 
30gms chipotle mayo 
4 blue corn tortillas 
100g of blanched corn kernels (we used frozen corn) 
1 tbsp veg oil 
For the chicken marinade: 
1 tbsp chipotle paste 
1 lime, only the zest 
1 garlic clove, crushed 
1 tsp of dry oregano  
1 tsp smoked paprika  
2 tbsp olive oil  
For the tomato salsa: 
2 plum tomatoes, deseeded and small diced 
1 ripe avocado 
1 lime, zest and juice 
¼ red onion, finely diced 
1 jalapeno pepper, finely diced 
2 tbsp of chopped coriander 
 
Method: 
Preheat the oven to 190C.  
To marinade the chicken, place all the marinade ingredients into a bowl, mix well and add the chicken thighs. 
Stir well and let marinade for a few hours or overnight. 
To make the tomato salsa, cut the avocado in half, remove the stone and remove the skin. Chop the avocado 
into 1cm dice. Place into a bowl and add some juice from the lime used for the marinade. Add the rest of the 
salsa ingredients, season well and mix. Taste and adjust with lime juice if needed.  
Heat up a small frying pan without oil and dry fry the corn kernels until slightly charred. Then transfer to a 
plate and let it cool down.  
Using the same pan, add the veg oil and once hot seared the chicken thighs until slightly charred, turn over 
and let it char on the other side. Transfer to an oven tray and roast in the oven for 15 min. After 15min, check 
that the chicken is cooked through, covered with foil and let it rest for 5 min then sliced thinly into strips.  
To assemble: 
Refresh the blue corn tortillas either in a pan or in the oven for 40 seconds until warm through.  
Place the tortillas in the serving platter. Add a couple of spoonful’s of the tomato and avocado salsa, top with 
the sliced chicken, sprinkle some of the charred corn and drizzle some of the chipotle mayo on top. Enjoy! 
 
 
 
 
 
 
 
 
 
 
 



Roast sweet potato w/ feta, green chilli aioli, spring onion & pumpkin seeds 
Ingredients for 1-2 people: 
1 sweet potato, cut into wedges 
30grms feta, crumbled 
1 tbsp pumpkin seeds 
1 spring onion, sliced on the diagonal 
Green chilli aioli (made mixing mayo with finely diced green chilli and ½ crushed garlic) 
Marinade for sweet potato: 
2 tbsp olive oil 
1 tsp sweet paprika 
A pinch of dry oregano 
Salt and pepper 
 
Method: 
Place all of the marinade ingredients into a small bowl and stir through. Add the sweet potato wedges and 
toss in the marinade. Place the wedges into a baking tray lined with baking parchment and roast in the 
preheated 190C oven for 20-25 min.  
Once the sweet potato is cooked and slightly charred on the edges, transfer into the serving platter. Crumble 
the feta on top. Place a few dots of the green chilli mayo on some of the sweet potato. Top with the sliced 
spring onion and sprinkle the pumkin seeds around.  
 
 
Dark chocolate pot with dulce de leche  
Ingredients for 2 people  
For the chocolate pots: 
100g dark chocolate, chopped into small pieces 
100ml double cream 
A tiny pinch of Maldon salt  
For the Dulce de leche: 
85g soft brown sugar 
55g butter 
2 tablespoons double cream 
Method: 
To make the sauce, combine all the ingredients in a pan and heat until the sugar is dissolved, then pour over 
the serving glasses or ramekins and place in the fridge to set. To make the chocolate pots, place the chocolate 
into a small bowl. Heat up the double cream until just before boiling and pour over the chocolate. Stir until the 
chocolate melts then carefully pour it into the serving glasses over the dulce de leche. Finish with a pinch of 
sea salt and let it set in the fridge for one hour.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 


