Austin Grill Line Recipe
Book, NIH

Entrees

Beef Tacos, Prep (3 tacos)

Yield Recipe:

Cheese, Cheddar Jack Mix, Shredded (3 ounces)
Picadillo Beef (3 ounces)

Red Salsa (3 fluid ounces)

Carnitas Burrito, Prep (1 burrito)

Yield Recipe:

Austin Marinade (0.25 ounces)

Carnitas, Cooked, Prep (3 ounces)

Cheese, Cheddar Jack Mix, Shredded (1 ounce)
Grilled Vegetable Medley (3 ounces)

Red Salsa (1 fluid ounce)

Carnitas Tacos, Prep (3 tacos)

Yield Recipe:

Carnitas, Cooked, Prep (3 ounces)

Cheese, Cheddar Jack Mix, Shredded (3 ounces)
Red Salsa (3 fluid ounces)

Chicken Tacos, Prep (3 tacos)

Yield Recipe:

Cheese, Cheddar Jack Mix, Shredded (3 ounces)
Grilled Chicken, for Quesadilla (3 ounces)

Red Salsa (3 fluid ounces)

Grilled Chicken Burrito, Prep (1 burrito)

Yield Recipe:

Austin Marinade (0.25 ounces)

Cheese, Cheddar Jack Mix, Shredded (1 ounce)
Grilled Chicken, for Quesadilla (3 ounces)
Grilled Vegetable Medley (3 ounces)

Red Salsa (1 fluid ounce)

Grilled Vegetable Burrito, Prep (1 burrito)
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Yield Recipe:

Austin Marinade (0.25 ounces)

Cheese, Cheddar Jack Mix, Shredded (1 ounce)
Grilled Vegetable Medley (3 ounces)

Red Salsa (1 fluid ounce)

Steak Burrito, Prep (1 burrito)

Yield Recipe:

Austin Marinade (0.25 ounces)

Carne Asada, Grilled (3 ounces)

Cheese, Cheddar Jack Mix, Shredded (1 ounce)
Grilled Vegetable Medley (3 ounces)

Red Salsa (1 fluid ounce)

Steak Tacos, Prep (3 tacos)

Yield Recipe:

Carne Asada, Grilled (3 ounces)

Cheese, Cheddar Jack Mix, Shredded (3 ounces)
Red Salsa (3 fluid ounces)

Vegetarian Tacos, Prep (3 tacos)

Yield Recipe:

Cheese, Cheddar Jack Mix, Shredded (3 ounces)
Grilled Vegetable Medley (3 ounces)

Red Salsa (3 fluid ounces)

Salads

Bevo Salad Base, NIH (1 base)
Yield Recipe:

Black Beans, Prep (1 ounce)
Cheese, Feta (1 ounce)

Corn Relish (2 ounces)

Greens Mix (4 cups)
Guacamole, Prep (1 ounce)
Pico De Gallo (1 ounce)

Sour Cream (1 ounce)

Tortilla Strips, Fried (1 ounce)
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Sandwiches

Bevo Wrap Base, NIH (1 base)

Yield Recipe:

Black Beans, Prep (1 ounce)

Cheese, Feta (1 ounce)

Corn Relish (1 ounce)

Flour Tortillas, 12 inch (1 tortillas)
Guacamole, Prep (1 ounce)

Pico De Gallo (1 ounce)

Romaine Lettuce, Shredded (3 ounces)
Salad Dressing, Lime Cilantro (1 fluid ounce)
Sour Cream (1 ounce)
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