
Mexican food for 15 shopping list createdbydiane.com Recipe Links
3 lbs frozen corn roasted corn
24 oz canned black beans or 1-2 lbs dry beans beans, black beans or make dry pinto beans
1-4 jalapenos for corn and salsa
2 large white onioin (using 1/2 for salsa, 1/2 for rice) for salsa, meat, beans, topping
5 limes corn, salsa, topping
3-5 large garlic clove cooking meat, beans
3 cups white rice Mexican rice
2 tablespoon tomato bouillon

1-3 tablespoon taco seasoning taco seasoning
4 avocados guacamole
2-4 oz cotija cheese topping
tomatoes for slasa (14-20 oz can diced or 8 fresh roma) restaurant style salsa
1 bunch cilantro (divided-1/2 cup+2 tablespoons) topping
24+ corn tortillas 6" or smaller for tacos
2-14 oz bags tortilla chips

meat- 8lbs (meat or protein) boneless, more if bone in shredded pork
chicken thighs (chicken breast are lean and dry)

pork- butt shoulder

beef, shredded- london broil, round/chuck roast

carne asada- flap meat, skirt steak, tri tip

shrimp (5-6 lbs) medium shrimp work well shrimp tacos
vegetarian, 3-4 14oz cans chickpeas (garbanzo beans) taco chick peas

https://www.createdby-diane.com/2020/04/pan-roasted-corn.html
https://www.createdby-diane.com/2021/02/instant-pot-pinto-beans.html
https://www.createdby-diane.com/2016/08/taco-seasoning.html
https://www.createdby-diane.com/2022/03/guacamole.html
https://www.createdby-diane.com/2016/05/restaurant-style-salsa-recipe.html
https://www.createdby-diane.com/2020/07/instant-pot-shredded-pork.html
https://www.createdby-diane.com/2013/08/shrimp-tacos.html
https://www.createdby-diane.com/2019/03/chili-lime-chick-pea-tacos.html

