
Tequila Marinated Beef Tacos  
with Broccoli-Kale Slaw and Cilantro-Jalapeño Crema 

Ingredients for 12 small tacos:

For Beef and Marinade:
1½  lbs flap steak
4 tsp ground cumin
1 tsp garlic powder
2 tsp oregano
2 tsp smoked paprika
kosher salt and freshly cracked pepper
¼ c Tequila
juice of one squeezed lime
2 Tbsp olive oil
½-1 c crumbled queso fresco for garnish
cilantro sprigs for garnish
12 small tortillas (Mexico City Style)
olive oil for brushing tortillas

For Cilantro Crema:
1 bunch cilantro, large stems removed
1 jalapeño, seeded and stem removed
1 clove garlic
1 c Greek non-fat yogurt
2-4 Tbsp buttermilk
1 Tbsp EVOO
juice of 1/2 squeezed lime
2 tsp honey
2 tsp  freshly ground cumin
kosher salt and pepper to taste

For Broccoli Kale Slaw:
8 oz broccoli slaw mixture (look for it in    
produce section)
2 c chopped kale, stems removed
1 c thinly sliced red cabbage
4 scallions, thinly sliced white and light         
green parts
¼ c roughly chopped cilantro
juice of one squeezed lime
1 Tbsp Alessi white balsamic glaze
3-4 Tbsp olive oil
kosher salt and pepper to taste

Directions:

For Beef:
Lay beef out on flat surface and coat by 
sprinkling dry seasonings.  Place in a ziplock 
and add tequila, lime juice and olive oil. Seal 
bag and allow beef to marinate for at least an 
hour and up to several hours, if possible. Heat a 
grill to about 375º. Grill beef for about 5 minutes 
each side for medium rare. For greatest 
tenderness, slice thinly across the grain.

For Crema:
Place cilantro, jalapeño and garlic in a food 
processor and pulse until finely chopped. Add 
yogurt, lime juice, honey, olive oil and 
seasonings and process to emulsify. Continue 
processing and add buttermilk, one tablespoon 
at a time, to thin crema to desired consistency.

For Slaw:
Place all vegetables in a large bowl and toss to 
combine. Sprinkle with seasonings and top with 
oil, vinegar and lime juice and toss well until 
veggies are coated. Adjust seasonings to taste.

Assemble Tacos:
Brush each side of tortilla with a small amount 
of olive oil and place on grill for about 45 
seconds each side to warm slightly.  Top each 
warmed taco with a large spoonful or two of the 
slaw, the corn black bean salad, and a few 
slices of beef. Drizzle some crema on top and 
some queso fresco. Garnish with fresh cilantro 
and extra squeezed lime if desired. Serve with 
guacamole and chips.

Corn Black Bean Salad 


