Lettillas: Mix-n-Match Lettuce Tacos
Beef Filling

1 T EVOO

1 lb. ground sirloin

1 small yellow onion, chopped

2 garlic cloves

½ red pepper, finely chopped

2 T Worcestershire sauce

2 T Chili powder

Salt and pepper

½ cup tomato sauce

Shrimp Filling

2 T EVOO

2 garlic cloves

1 jalapeno

1 lb. shrimp, peeled, deveined, and tails removed

Salt and pepper

Zest and juice of 1 lime

1 T chopped cilantro or parsley

1 Head iceberg lettuce

Toppings:

Cheese

Sour cream

Avocado

Scallions

Olives

Prep all the ingredients so you can work with both skillets at the same time. 

For the beef filling ground the beef for 2-3 minutes, then add pepper, garlic, chili powder, salt, pepper, and Worcestershire sauce. Cook for 3-4 more minutes then add tomato sauce.

For the shrimp heat the garlic cloves in EVOO, then add the jalapeno and cook the shrimp until firm, 3 to 4 minutes. Then add the juice and cilantro or parsley.

Set out everything in bowls and let guest choose what filling and toppings they would like!

