
GIANT DINNER 2022

M E X I C A N  F I E S T A

B L A C K  B E A N  B U R R I T O

Freeze sauce & beef separately. reheat beef in

oven covered in foil. Heat sauce then toss through

beef to serve

M E X I C A N  S H R E D D E D  B E E F

Shred pork but don't pan fry. Freeze pork & sauce

separately. Gently reheat juice to make pourable,

then pan fry as per recipe

15 mins estimated recipe time

Can be made ahead of time & frozen

C H I C K E N  F A J I T A S

C A R N I T A S

M E X I C A N  C O R N  S A L A D

Q U E S O  D I P

M E X I C A N  F R I E D  R I C E

Make on the day

S A L S A

G U A C A M O L E

C O C K T A I L S / D R I N K S

The vegetables may be cooked

ahead of time, cooled and frozen in

ziplock bag. On the day thaw and

add cooked rice & enchilada sauce

Make filling as per recipe and freeze.

Let guests make their own burritos at

dinner

See each recipe link for detailed tips

5 mins estimated recipe time

5 mins estimated recipe time

30 mins estimated recipe time

20 mins estimated recipe time

M E X I C A N  F R I E D  R I C E

Finish recipe

Tips & to save time..

S A L S A  &  G U A C A M O L E

Store bought

D I S H  S E L E C T I O N

Choose dishes ahead of time &

prepare what you can ahead to freeze.

Choose 2 meat & 2 vegetarian dishes

only - scale amount based on number

of guests

S I D E S

Have lots of tortilla wraps, taco shells,

corn chips and salad sides e.g lettuce,

diced tomatoes, shredded cheese etc

A P P L E  P I E  T A C O

Put together

A P P L E  P I E  T A C O  F I L L I N G  &

M E X I C A N  B R O W N I E S

Make ahead & freeze


