Tacos
Preparation Time: 20 minutes
Total cooking time: 10 minutes
Makes: 4
Ingredients
· 1 tablespoon oil 
· 1 small onion, finely chopped 
· 500g beef or chicken mince 
· 35g packet taco seasoning mix 
· ¼ cup water 
· ½ cup taco sauce 
· 8 taco shells 
· 1 large tomato, chopped 
· 4 lettuce leaves, finely shredded 
· 1 cup grated cheese 
Step 1.
Preheat the oven to 160 degrees Celsius. Heta oil in a fry pan, add onion and cook over medium heat until soft.
Step 2.
Add mince and cook for a further 5 minutes, or until browned. Use a fork to break up the lumps as meat cooks.
Step 3.
Add the seasoning mix, water and taco sauce to the mince and stir until mixture thickens.
Step 4.
Meanwhile, place taco shells upside down on an oven tray and warm in the oven for 5 minutes.
Step 5.
To serve place some of the meat mixture into the base of each shell.
Step 6.
Top with tomato, lettuce and grated cheese.

