
FAMILY MEAL
Taco Platter
with charred tomato salsa, sour cream, rice, and cheese

IN YOUR BOX
1 cup Parboiled White Rice
3 Roma Tomatoes
1 Yellow Onion
2 Jalapeño Peppers
1 Romaine Heart
6 Cilantro Sprigs
12 6” Flour Tortillas
20 oz. Ground Beef
2 Tbsp. Taco Seasoning
3 oz. Cheddar Cheese, Shredded
4 oz. Sour Cream

IN YOUR KITCHEN
Olive Oil
Salt
Pepper
Cooking Spray
Baking Sheet
Small Pot
Mixing Bowl
Large Non-Stick Pan

www.homechef.com/3228

30-40 min. Intermediate5 days Medium944
Calories Prep & Cook Time Cook Within Difficulty Spice Level

NUTRITION per serving 110g carbohydrates 33g fat 46g protein 1074mg sodium | soy-free, shellfish-free, nut-free



FROM THE CHEF
Be sure pan is very hot before 
adding ground beef. This helps it 
brown and boosts its flavor.

Did you know... 
Cilantro stems actually contain 
more flavor than leaves, which is 
why we instruct to mince both.

Cook the Rice
Bring a small pot with 2 cups of water and rice to a 
boil. Reduce heat to low, cover, and cook until tender 
and water has been absorbed, 18-20 minutes. While 
rice cooks, prepare ingredients.

Heat the Tortillas
Wrap tortillas in a foil packet and set directly on 
oven rack until warm, 7-10 minutes. While tortillas 
warm, cook ground beef.

Prepare the Ingredients
Cut Roma tomatoes into ½” dice. Peel and halve 
onion. Cut halves into ¼” dice. Stem one jalapeño, 
halve, seed, and cut into ¼ dice. Slice second jala-
peño into thin rounds. Hold romaine head at root 
end and chop thinly. Stem cilantro, mince stems, and 
coarsely chop leaves. Stir cilantro stems and half the 
leaves (reserve remaining for salsa) into finished rice.

Cook the Meat
Heat a large non-stick pan over medium heat. Add 
ground beef to hot pan. Stir and break meat into 
small pieces with a wooden spoon. Sprinkle with 
seasoning blend and cook until no pink remains, 6-8 
minutes. Remove from burner. Taste, and season 
with a pinch of salt and pepper if desired.

Make the Salsa
Place ⅔ the diced tomatoes (reserve remaining 
for topping), half the onion (reserve remaining for 
topping), and diced jalapeños on baking sheet. 
Drizzle with 2 tsp. olive oil, toss with 1 tsp. salt, and 
place under broiler. Broil until vegetables are lightly 
charred, 3-5 minutes. Remove from broiler, sprinkle 
with remaining cilantro leaves, and remove to a large 
mixing bowl. Stir together and set aside. Lower oven 
to 200 degrees.

Plate the Dish
Serve “taco bar” style with elements, including 
shredded cheddar and sour cream, in serving dishes 
so everyone can build their own tacos. Enjoy! 
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WHILE YOU COOK
• Salt refers to kosher salt in this 

recipe–it has bigger grains and 
is easier to pinch than table 
salt, allowing more control over 
flavor. If using regular table salt, 
reduce measured amounts 
by half.

• Spice Alert! Removing seeds 
from jalapeños greatly reduces 
their spiciness. Control the 
spice level of this dish by 
using less jalapeño or omitting 
entirely for a mild-but-still-
delicious meal. Be sure to wash 
hands, utensils, and cutting 
board after working with 
jalapeños.

• Heads Up! Cilantro is used 
twice. Stems and half the 
leaves go in rice, and remaining 
leaves go in salsa.

• Heads Up! Tomatoes are 
used twice. ¾ go in salsa and 
remaining tops tacos.

• Heads Up! Onions are used 
twice. Half go in salsa and 
remaining tops tacos.

• Don’t text and broil! Keep an 
eye on vegetables when you 
place them in the broiler.

BEFORE YOU COOK
• Take a minute to read through 

the recipe before you start–we 
promise it will be time  
well spent!

• Preheat the broiler
• Thoroughly rinse produce and 

pat dry
• Prepare a baking sheet with foil 

and cooking spray


