
Taco Salad 

Ingredients: 

4 10 inch burritos 

1lb. of ground hamburger 

1 pkg. Taco seasoning or homemade taco seasoning  

¾ cups water 

½ to 1 head ice burg lettuce chopped  

1 diced tomato 

1 large onion diced  

8 oz. of cheddar or mozzarella cheese 

3-6 cups vegetable oil (you can reuse this) 

Sliced jalapenos optional (use the jar kind unless you really like heat) optional 

Top with sour cream, salsa, guacamole, or whatever you like.  It’s all about you. 

 

In a large skillet brown the hamburger meat; add the taco seasoning and ¾ cups of water. Cook on 

medium heat until it cooks down. This gets the entire flavor into the meat.  

Meanwhile heat the oil in a narrow deep sauce pan.  Place each tortilla one at a time into the grease 

holding the center of the tortilla to the bottom of the pan with the ladle. This forms the shape of the 

bowl. This only takes a few minutes each so be careful not to burn it. Remove from pan and drain on a 

paper towel for about 30 seconds.  

Place meat mixture, lettuce, tomato, onion, cheese and any other topping you want. These are 

delicious.  

 

 

 

 

 



 


