
Garden Salad Tacos 
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This is one of the most frequently prepared meals in our house, and something I made all the 

time in college. Secretly, my mom has a thing for mild, meltable cheeses like Monterey Jack. 

She never eats them on their own, but there’s reliably a block in her fridge to use for a grilled 

cheese sandwich or for a preparation she calls garden salad tacos. these very adaptable, very 

quick-to-assemble tacos are possibly the best recipe in these pages, if only because they 

combine a degree of deliciousness and ease that makes them perfect when you need to make 

something tasty and fast. that said, I’ve also made them for plenty of breakfasts and countless 

lunches, even when I’ve had more than enough time to make something more elaborate. The 

contents of the tacos are, as the name would suggest, basically just a dressed green salad.  

 

Take a couple of handfuls of washed salad leaves, coarsely chop them, and put them in a mixing 

bowl. Use a mandoline to sliver a few radishes and add them to the leaves. Add a chopped 

small tomato and a handful of cilantro leaves. Heat two corn tortillas over the open flame of a 

gas stove top until lightly blackened (you can skip this step if your stove is electric). Place the 

tortillas on a small baking tray and, using a box grater, blanket the tortillas with grated cheese. 

Put the tray into a toaster oven— he only electronic appliance permitted in my mom’s kitchen, 

though she has used a sharpie to crudely blacken any of the offensive chrome fittings—or 

under the broiler in the oven, to melt the cheese. Meanwhile, dress the salad with a splash of 

red wine vinegar, a splash of olive oil, and a pinch of salt. Taste and adjust for seasoning. 

Because of the fat in the cheese, it’s nice to have the salad be a touch more acidic than you 

would normally make it. when the cheese is bubbling, remove the tortillas from the oven, fill 

with the dressed salad, and serve immediately. There are many variations, depending on what 

other ingredients you like or have on hand. Sometimes I sprinkle a bit of diced hot chili (like 

jalapeño or serrano) and some slivered green onion over the cheese before putting the tortillas 

in the oven; sometimes I add avocado or cucumber to the salad.  
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