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RECIPE 3
Wagyu tacos with avocado and 
Tropea onions

Tropea onion
Red cabbage
Red wine vinegar
Wagyu rib
Mexican tortillas or small piadine
Avocado
Red chilli pepper, crushed 
(optional)
Lime
Radishes
Fresh coriander
Salt
Pepper

1
70g

to taste
250g

4
1

1
1
3

to taste
to taste
to taste

Place the sliced onion and the julienne cabbage in a small bowl and cover 
with the red wine vinegar. Put to one side.

Let the meat rest for at least half an hour at room temperature before 
cooking. Salt and pepper the meat lightly. Put the pan or grill pan on 
medium-high heat to get to temperature. Then put the steak in the pan 
or on the grill and cook for a minute, turn and cook for another minute. 
Then lower the heat to medium and cook for another 30 seconds on each 
side. Remove the steak from the heat and place it on a sheet of aluminium 
foil. Wrap it well and let it rest for 5 minutes before cutting it.

Meanwhile, heat the tortillas or piadine and place them on a serving dish. 

Drain the onions and the cabbage and remove any excess vinegar. 

Stuff the tacos with a few slices of avocado, onion and marinated 
cabbage, chopped chilli pepper, salt and pepper to taste.

When serving, cut the meat thinly and place a few strips of grilled meat in 
every taco.

Complete the tacos with sliced radishes, a few leaves of fresh coriander 
and slices of lime to taste.

Serve immediately.
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IDEAS FOR HAPPY HOUR

Ingredients per 4 people
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