
TEX-MEX BEEF TACOS
WITH CHEESE, RADISH & TOMATO

MASTERCLASS

CHEF’S NOTE: Tex-Mex is a cuisine that originated along the border of Mexico and USA. It has spread all over the rest of the country 
and also to Australia!

MEXICO 20 MINS 2 SERVINGS

INGREDIENTS:

PANTRY STAPLES: 
Cooking oil

ALLERGENS: 
Dairy, garlic, wheat, gluten, soy, onion

1 taco seasoning 
sachet

Beef mince 1 cheddar 
cheese portion

1 baby cos lettuce

2 tomatoes

1 coriander 
bunch

1 brown onion

1x 6 flour
tortillas

1 radish bunch

1 garlic clove



4. Cook the beef mixture

Cook, stirring, for 8 minutes or until the 
tomatoes have broken down and liquid has 
evaporated. Place the beef mixture into a 
serving bowl. 

3. Add the ingredients 

Add the taco seasoning, coriander stems, onion, 
garlic and half the tomato. Reduce the heat to 
medium-low.

1. Prepare the ingredients

Wash the vegetables. Roughly chop the tomato. 
Finely chop the onion and garlic. Thinly slice 
the radish and lettuce. Finely chop the 
coriander stems. Roughly chop the coriander 
leaves. Grate the cheese.

5. Heat the tortillas

Heat a small splash of oil in a frying pan. Lightly 
fry the tortillas to crisp slightly. Keep warm by 
wrapping the tortillas in a tea towel or in a low 
oven. Alternatively, heat and soften the tortillas 
directly over a gas flame or a low oven.

2. Cook the beef

Heat a splash of oil in a frying pan over 
medium -high heat. Add the beef mince, using 
a spoon to break it up into smaller pieces, and 
cook for 5 minutes or until mostly browned. 

6. To serve

Serve the tortillas with the beef mixture, radish, 
remaining coriander, remaining tomato, lettuce 
and grated cheese. Allow everyone to build their 
own tacos.

We supply beautiful seasonal produce. With this in mind 
occasionally there is variation of sizing and we may even 
have to substitute items last minute due to availability. 

All recipes are created with our home cooks in mind. 
Ingredients are supplied separately, we encourage you to 
substitute ingredients according to your dietary preferences. 

Our vision is to create a community of travel obsessed home 
cooks. Please be a part of our online community using the 
hashtag #atlastraveller @atlasmasterclass
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