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Introduction:
Get ready to impress your friends and family with this crowd-pleasing Dorito Taco Salad
recipe. Crunchy Doritos, savory ground beef, fresh veggies, and zesty dressings make it
perfect for any gathering or meal.

Ingredients:
1 large bag of Dorito Nacho Cheese Chips, broken into pieces (not crumbs)
1 pound of lean ground beef
1 packet of taco seasoning
1 red onion, diced
2 cups of shredded cheddar cheese
1 head of lettuce, shredded
6 tomatoes, chopped
½ cup of Italian dressing
2 cups of ranch dressing

Prep Time: 15 minutes
Cook Time: 15 minutes
Total Time: 30 minutes
Yield: 8 servings

How To Make It:

Preparing the Ground Beef:

1. Browning the Beef

In a skillet, brown the lean ground beef until fully cooked. Drain any excess fat.

2. Seasoning the Beef

Stir in the packet of taco seasoning and both dressings (Italian and ranch). Simmer the
mixture until the liquid is absorbed, creating a flavorful and zesty beef filling.
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Assembling the Salad:

3. Vegetable Prep

While the beef mixture is simmering, prepare the remaining ingredients. Shred the
lettuce, chop the tomatoes, and dice the red onion.

4. Building the Salad

You have two options for assembling the salad:
Option 1 (Communal Salad): Mix all the prepared ingredients with the seasoned
beef. This option creates a vibrant and colorful communal salad.
Option 2 (Build-Your-Own Salad): Place the shredded lettuce, chopped tomatoes,
diced onion, and shredded cheddar cheese in separate bowls. Allow guests to
build their own salads by adding the beef mixture to their liking.

5. Adding the Crunch

No Dorito Taco Salad is complete without the signature crunch! Sprinkle the broken
Doritos on top of the salad just before serving. This adds a delightful texture and bold
flavor.

6. Serve and Enjoy!

Present your Dorito Taco Salad and watch it disappear! It’s a fun, flavorful dish that’s
always a hit at potlucks, parties, or as a delicious lunch or dinner option.

FAQs:
Q1. Can I use other Dorito flavors for this salad?

Absolutely! Feel free to experiment with different Dorito flavors to add variety and a
unique twist to your salad.

Q2. Can I make this salad in advance?

While it’s best served fresh to maintain the Dorito crunch, you can prepare the
individual components ahead of time and assemble the salad just before serving to
keep the Doritos crispy.
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Notes:
Customize your salad by adding toppings like sliced black olives, diced bell peppers, or
jalapeño slices for a spicy kick.
Consider using lean ground turkey or chicken as a healthier alternative to beef.
For a vegetarian option, substitute the ground beef with plant-based crumbles and use
vegetarian taco seasoning.
Adjust the dressing quantities to your preference for a lighter or creamier salad.

Cooking Techniques:
Simmering the ground beef with taco seasoning and dressings infuses it with flavor
and ensures a delicious, savory taste.
Offering a build-your-own option allows guests to tailor their salads to their liking,
making it a versatile and interactive dish.

Conclusion:
In conclusion, the Dorito Taco Salad is a versatile and crowd-pleasing dish that’s perfect for
gatherings, parties, or a quick and enjoyable meal. With its harmonious blend of crispy
Doritos, zesty seasoned beef, fresh vegetables, and creamy dressings, it’s a flavorful
explosion in every bite. Impress your guests and indulge in this delicious salad at your next
event!
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Dorito Taco Salad: A Party Favorite!

Author: Elowen Thorn

 Total Time: 30 minutes

 Yield: 8 servings

 PRINT RECIPE

Get ready to impress your friends and family with this crowd-pleasing Dorito Taco
Salad recipe. Crunchy Doritos, savory ground beef, fresh veggies, and zesty dressings
make it perfect for any gathering or meal.

Ingredients

1 large bag of Dorito Nacho Cheese Chips, broken into pieces (not crumbs)
1 pound of lean ground beef
1 packet of taco seasoning
1 red onion, diced
2 cups of shredded cheddar cheese
1 head of lettuce, shredded
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6 tomatoes, chopped
½ cup of Italian dressing
2 cups of ranch dressing

Instructions

1. Browning the Beef
In a skillet, brown the lean ground beef until fully cooked. Drain any excess fat.

2. Seasoning the Beef
Stir in the packet of taco seasoning and both dressings (Italian and ranch). Simmer the
mixture until the liquid is absorbed, creating a flavorful and zesty beef filling.

Assembling the Salad:
3. Vegetable Prep

While the beef mixture is simmering, prepare the remaining ingredients. Shred the lettuce,
chop the tomatoes, and dice the red onion.

4. Building the Salad
You have two options for assembling the salad:

Option 1 (Communal Salad): Mix all the prepared ingredients with the seasoned beef.
This option creates a vibrant and colorful communal salad.

Option 2 (Build-Your-Own Salad): Place the shredded lettuce, chopped tomatoes, diced
onion, and shredded cheddar cheese in separate bowls. Allow guests to build their own
salads by adding the beef mixture to their liking.

5. Adding the Crunch
No Dorito Taco Salad is complete without the signature crunch! Sprinkle the broken Doritos
on top of the salad just before serving. This adds a delightful texture and bold flavor.

6. Serve and Enjoy!

 

Present your Dorito Taco Salad and watch it disappear! It’s a fun, flavorful dish that’s
always a hit at potlucks, parties, or as a delicious lunch or dinner option.
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Notes

Customize your salad by adding toppings like sliced black olives, diced bell peppers, or
jalapeño slices for a spicy kick.

Consider using lean ground turkey or chicken as a healthier alternative to beef.

For a vegetarian option, substitute the ground beef with plant-based crumbles and use
vegetarian taco seasoning.

Adjust the dressing quantities to your preference for a lighter or creamier salad.

Prep Time: 15 minutes

Cook Time: 15 minutes

Did you make this recipe?
Share a photo and tag us — we can’t wait to see what you’ve made!

@savorydiscovery

https://www.instagram.com/savorydiscovery/
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Can You Lose 7 Pounds in 1 Week by Drinking a Juice Made with Cucumber,
Lemon, Ginger, and Pineapple?

Juice Detox: An Overview Juice detox diets have gained popularity in recent years as…
Read More …
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Eliminate Aphids, Ants, and Bed Bugs Permanently with This Traditional
Method

Eliminating Pests Effectively In the quest for a pest-free home, traditional methods are
often… Read More …
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My grandmother taught me how to make fermented garlic, and I still do it! It
has saved me several times!

Discovering the Art of Fermented Garlic Fermented garlic, a tradition passed down
through generations,… Read More …
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