100% GRASS-FED, GRASS-FINISHED

DOUBLE TAKE TACOS

from Making it in The Market: Episode 3

The Ingredients The Tools

e 1lb. Summerfield Farms 100% grass- e 2 skillets
fed, grass-finished ground beef e spatula
e Siete Cassava Flour Tortillas e spoon
¢ Vegenaise e knife
¢ Organic Banana Peppers ¢ small mixing bowl

e Organic Lime

¢ Organic Avocado
¢ Organic Bok Choy
e Siracha

e Garlic Salt

Let's Cook!

TACOS

1. heat skillet before placing 1lb. ground beef into pan then sprinkle garlic salt, to taste
2. cook 2-3 minutes then break apart into small crumbles until browned

3. in separate skillet heat tortillas then remove from heat and spread Muy Muy Sauce
4. add ground beef on top of Muy Muy Sauce (or avocado for vegetarian option)

5.top with bok choy, banana peppers and squeeze lime

6. enjoy!

MUY MUY SAUCE

1. mix equal parts vegenaise and siracha
2. stir thoroughly



