CHORIZO TACOS yields 8 tacos





 recipe developed by The Clever Cleaver Brothers®
   1 package (12oz.) chorizo 




TOPPINGS

   1 tablespoon oil

   2 cloves minced garlic




  sour cream

1/2 cup 1/4"-diced onion



              salsa

1/4 cup 1/4"-diced green pepper



  shredded cheddar cheese

   1 tablespoon chopped fresh cilantro





   3 eggs beaten with 1 tablespoon milk


8 corn taco shells

   1 teaspoon chili powder

1.
Cook the chorizo and drain it well. Hold for further use.

2.
Heat the oil in a sauté pan over medium heat. Add the minced garlic and heat for 30 seconds.

3.
Add the onion, green pepper and cilantro and cook for 2 minutes.

4.
In a small bowl, whip together the eggs and milk. Add to the sauté pan and season with the chili powder. Cook like scrambled eggs. Halfway through the cooking process, add the cooked & drained chorizo sausage. Combine and finish cooking.

5.
Fill the taco shells approximately one-third of the way. Top with sour cream, salsa, and finish with shredded cheddar. Enjoy the Chorizo Tacos.

