
Chicken (or mushroom) Tacos by Ted Reilly-Feteira Y5GM 
 
1) MAKE YOUR OWN TORTILLAS (you can skip this step and buy soft tortillas in the supermarket but they 
are surprisingly easy to make if you can find the proper corn flour, not like the cornflour for gravy). 
 
Ingredients for tortilla: 
250g of Maseca (corn masa flour) 
Half a teaspoon of salt 
350-375 ml of lukewarm water 
 
Sieve the flour into a mixing bowl, add half a teaspoon of salt. Pour in the lukewarm 
water and mix until you have a soft dough (not too dry and not too sticky).  
Spread some clingflim flat on your counter-top. Take a small ball of 
dough and put it on one half of the cling film and fold the other half 
over it so you have a clingfilm-dough-clingfilm sandwich. Use the 
base of a large mixing bowl or pyrex dish to flatten the dough to be 
thin and flat, about the size of a pancake.  
Fry the flat tortilla in a large flat frying pan with a little bit of oil to 
stop it sticking, just a few minutes on each side until it is golden 
brown. 
 
 
2) PREPARE THE FILLING 
 
Ingredients for fillings: 
Chicken breast (or portobello mushrooms if you can’t eat chicken) 
Dried chilli (optional if you like it spicy) 
Paprika (optional if you like it spicy) 
Refried beans 
Carrots 
Cheese 
 
Slice the chicken breast or mushrooms into thin strips and shallow fry it (add the 
chilli/ paprika or any spices you like if you like it spicy – but be careful - fried chilli can 
make you cough). Open the tin of refried bean and warm it up on the hob, grate the 
carrots and cheese. 
 
3) ASSEMBLE YOUR TACO  
 
Optional ingredients to add:  
Black beans, sweetcorn, Sour cream, Jalapenos, Spring onions, Coriander, Hot sauce 
 
Lay your tortilla flat on a surface. Spread on the refried beans, add the chicken or mushroom on top, then 
sprinkle on the other ingredients you would like, in this picture there are black beans, sweetcorn and grated 
cheese. Fold it in half and then enjoy your yummy taco. 


