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            Recipe from Easy Delicious Gluten-Free Skillet Meals

Taco in a Skillet

This zesty skillet combines all the flavors 
of a taco dinner in one dish – beef, corn, 
tomatoes, Cheddar cheese, onions, and 
peppers.  Choose the heat of the prepared 
salsa used in the recipe to suit your taste 
(mild, medium, or hot).
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Taco in a Skillet

Ingredients

Cookware

1 lb ground beef 
1 cup onion, chopped 
  (about 1/2 of a large onion)
2 cups water, heated 
2 Tbsp taco seasoning *
1 16-oz jar tomato salsa (red salsa)
8 oz gluten-free pasta
1 cup Cheddar cheese, shredded *
  (about 4 oz by weight) 
1 cup frozen corn kernels
   * See “Tips” section

12-inch skillet with lid
Microwave-safe measuring cup for liquids
  (2-cup size or larger)
Cheese shredder 
  (if not using pre-shredded cheese)
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Taco in a Skillet

Instructions

1. Add the ground beef to the skillet, breaking into 
small chunks, about ¾-inch in size.  Cover the skillet 
with the lid.  Brown the ground beef on medium 
heat.
2. While the beef is browning chop the onion.  Add 
the chopped onion to the ground beef.  Stir to 
combine.
3. Microwave 2 cups of water on high power for 2 
minutes.
4. Check the ground beef for doneness.  The ground 
beef is fully cooked when there is no pink color.  
Drain the fat if desired.  This step is not necessary 
if a low-fat ground beef is used.
5. Sprinkle the taco seasoning over the cooked 
ground beef.  Stir to coat the ground beef with the 
taco seasoning.
6. Add the prepared salsa to the ground beef 
mixture.  Stir to combine.
7. Add the hot water to the ground beef and salsa 
mixture.  Stir to combine.

Continued
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Taco in a Skillet

Instructions - continued

8. Add the gluten-free pasta to the ground beef 
and salsa mixture.  Stir to combine.  Cover the 
skillet with the lid.  Increase the heat to high until 
the mixture boils then reduce the heat to a gentle 
simmer.
9. Most gluten-free pastas cook in 7 to 12 minutes.  
Stir the mixture frequently, checking every 3 to 4 
minutes until the pasta is cooked to your taste.
10. While the pasta is cooking shred the Cheddar 
cheese (if not using pre-shredded cheese).
11. When the pasta is cooked to the desired 
doneness stir in the frozen corn kernels.  Cover the 
skillet with the lid and heat for a few minutes to 
thaw the frozen corn kernels.
12. Add the shredded cheese to the skillet.  Stir to 
combine.  Cover the skillet with the lid.  Turn off 
the heat and allow the cheese to fully melt.  Stir 
again to combine the cheese.  Serve immediately.


