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Fill a large (12-quart if you have one) stock pot two-thirds full with water. Add the tongue, onions, crushed garlic cloves, bay leaves, peppercorns, and salt. Bring to a boil, reduce to a simmer, cover, and cook for 3 hours, until the tongue is soft to the touch and tender. Elise Bauer Elise Bauer Remove tongue from water and let cool for a couple of
minutes. Elise Bauer Elise Bauer Notice the light colored skin-like covering over most of the tongue. Using your fingers, and/or a sharp small knife, remove this covering and discard. Elise Bauer Elise Bauer Notice the rough patch of meat where the tongue would attach to the bottom of the mouth. Arturo removes this patch (as does his mother when
she prepares tongue) because it is a little rough. It's perfectly edible though, so keep it attached if you want. Elise Bauer Elise Bauer Slice the tongue in 1/4-inch slices. (If you are not preparing the whole tongue for tacos, you can return whatever tongue you do not slice to the cooking water to soak.) Elise Bauer Elise Bauer Heat a little oil in a frying
pan on medium high and saut the slices on both sides until they are lightly browned. Remove from pan and slice first into strips, then crosswise again so that you end up with small cubes. Elise Bauer Elise Bauer Soften tortillas either by cooking on the stove-top until pockets of air appear in them, or in the microwave (about 10 seconds per tortilla).
Place a large spoonful of meat in the center of a tortilla. Add a spoonful of salsa verde and some chopped avocado, onion, and chopped fresh cilantro. Garnish with radish slices. Did you love the recipe? Give us some stars and leave a comment below! Welcome to the world of authentic Mexican tacos. Here, traditional street food meets rich cultural
heritage. Youre about to discover the secrets of Tacos de Lengua, a Mexican delicacy loved for centuries. Tacos de Lengua are a staple in Mexican cuisine, known for their unique flavor. As you explore Tacos de Lengua, youll learn about their history and cultural significance. This guide will be your resource for all things Tacos de Lengua. Whether
youre a seasoned foodie or new to Mexican cuisine, Tacos de Lengua are a must-try. Tacos de Lengua feature braised beef tongue as the main ingredient. This traditional street food is loved for its tender texture and rich flavor. As you explore, youll see what makes Tacos de Lengua special compared to other tacos. You will learn about the history and
cultural significance of Tacos de Lengua You will discover the secrets of preparing authentic Mexican tacos Tacos de Lengua feature braised beef tongue as the main ingredient This traditional street food is known for its tender texture and rich flavor Tacos de Lengua are a staple of Mexican cuisine and a must-try for foodies You will find Tacos de
Lengua at traditional Mexican restaurants and street food vendors Beef tongue tacos are a cherished staple in Mexican cuisine, celebrated for their distinct taste and tender texture. While using tongue meat might seem unconventional to some, it highlights the ingenuity and depth of Mexican culinary traditions. This savory dish holds a special place
in the vibrant street food scene of Mexico. Understanding these tacos means delving into their cultural origins. With a rich history spanning different regions of Mexico, each area adds its own unique flavor profile to this classic dish. Whether youre a curious newcomer or a devoted foodie, the bold flavors and textures of this Mexican specialty are
sure to captivate your palate. Tacos de Lengua have a deep history in Mexican cuisine. They are often enjoyed at family events and celebrations. This dish is more than just food; it brings people together, creating a sense of community. Tongue meat is highly valued in Mexican cooking. Its tender and has a rich flavor. In Tacos de Lengua, the tongue
meat is slow-cooked, making it incredibly tender. Whether youre trying it for the first time or youre a food enthusiast, youll love its unique taste and texture. RegionFlavor ProfileIngredientsNorthern MexicoSpicy and smokyChipotle peppers, garlic, and cilantroSouthern MexicoMild and tangyLime juice, onion, and epazoteCentral MexicoRich and
savoryTomato, onion, and oregano The Rich History Behind This Traditional Dish Exploring the origins of authentic Mexican tacos uncovers the fascinating story behind this unique dish. Known as tacos de lengua in Spanish, these tacos have deep roots in traditional Mexican cuisine and have evolved over time through influences from various cultures
and cooking methods. Understanding the history of these tacos adds to their cultural significance. Every bite connects you to the heritage and traditions that make Mexican cuisine so rich. Learning about their past enhances the overall enjoyment of this culinary experience. Key highlights of their historical journey include: Their origins in Mexican
culinary traditions. The influence of diverse cultural and cooking practices. Their evolution into a beloved street food staple. By exploring their story, youll gain a deeper appreciation for these flavorful tacos. Whether youre a long-time fan or trying them for the first time, understanding their history makes the experience even more rewarding. Tacos
de Lengua are a standout in traditional street food. They offer a tender and rich taste thats different from other tacos. The tongue meat soaks up savory spices, making each bite unforgettable. These tacos are also good for you. Tongue is leaner than other taco meats, making it a healthier choice. Its packed with protein, vitamins, and minerals like
iron and zinc. Compared to other taco meats, Tacos de Lengua have a unique texture and flavor. Theyre perfect for those who love trying new things or traditional street food. So, why choose ordinary beef tacos when you can try the special taste of Tacos de Lengua? Taco TypeProtein ContentFat ContentTacos de Lengua25g per serving10g per
servingFlavorful Beef Tacos20g per servingl5g per serving To make real authentic mexican tacos, like tacos de lengua, focus on top-notch ingredients. The main ingredient is beef tongue, which must be fresh and of the best quality. For beef tongue tacos, you need the right mix of Mexican spices and seasonings. This includes garlic, onion, cumin, and
chili peppers. Here are the key ingredients youll need: High-quality beef tongue for the main protein A blend of traditional Mexican spices, such as cumin, chili peppers, and garlic Handmade corn tortillas for an authentic experience Fresh cilantro, onion, and lime for added flavor and texture For tacos de lengua, the tortilla matters a lot. Use
handmade corn tortillas for the best taste and texture. These ingredients help make delicious and true authentic mexican tacos. Theyll take your taste buds on a trip to Mexicos streets. To make a savory taco recipe, start by preparing the tongue. This dish is popular in Mexico and takes patience. First, remove the skin and excess fat from the tongue.
Then, cook it in a broth with spices and vegetables until its tender. It should shred easily with a fork. After cooking, slice the tongue into thin strips. Season it with traditional spices and herbs. This step boosts the tongues flavor, making it perfect for tacos. For a beef taco recipe, use a similar seasoning blend. But adjust the cooking time and method
for the meat you choose. You can cook the tongue by braising, roasting, or simmering. The goal is to cook it low and slow. This breaks down the connective tissues and blends the flavors. Adding acidic ingredients like lime juice or vinegar helps tenderize the meat. It also adds brightness to the dish. The seasoning blend depends on the taco type youre
making. Common ingredients include cumin, chili powder, garlic, and oregano. Adding diced jalapenos or serrano peppers can add heat. For an authentic flavor, use spices and herbs common in Mexican cuisine. Try epazote or cilantro for a unique taste. Enjoying delicious tongue tacos is even better with the right toppings and sides. For authentic
Mexican tacos, vendors often have many options. Start with fresh ingredients like diced onions, cilantro, and lime juice for a burst of freshness. For creaminess, try avocado or sour cream with the tender tongue. For a spicy touch, salsa or hot sauce works great. Adding grilled or sauted veggies like bell peppers or mushrooms adds flavor and texture.
Traditional sides like refried beans, Mexican rice, and grilled corn also pair well with tongue tacos. Here are some popular topping options for authentic Mexican tacos: Diced onions and cilantro Lime juice and salsa Avocado or sour cream Grilled or sauted vegetables Choosing the right toppings and sides makes your meal complete and satisfying.
Whether you prefer something classic or adventurous, tongue tacos offer endless possibilities. Exploring tacos de lengua in America is a thrilling adventure. Youll discover many places, from fancy restaurants to street food trucks. Look for places known for Mexican food and ask locals for tips. For the best beef tongue tacos, visit cities with a big
Mexican culture. Los Angeles, San Francisco, and Austin are great choices. These cities have amazing food scenes with authentic tacos de lengua. La Taqueria in San Francisco, known for its mouth-watering tacos de lengua Guerreros Mexican Restaurant in Los Angeles, offering a wide range of traditional dishes, including beef tongue tacos Torchys
Tacos in Austin, a popular food truck turned restaurant, serving creative and delicious tacos de lengua Try different toppings like radishes, lime, and spicy salsa. This will help you enjoy tacos de lengua even more. Youll learn to love this Mexican dish and its rich history. RestaurantLocationRatingl.a TaqueriaSan Francisco4.5/5Guerreros Mexican
RestaurantLos Angeles4.2/5Torchys TacosAustin4.8/5 Are you ready to try authentic Mexican tacos, like delicious tongue tacos? You might wonder about the taste and texture. The tongue is tender and slightly chewy, with a rich, savory flavor. Here are some tips for trying authentic Mexican tacos for the first time: Be ready for a flavor explosion, as
tongue tacos are bold. Dont be shy to ask for your favorite salsa or toppings. Keep an open mind and dive into Mexicos culinary culture. When you try authentic Mexican tacos, youll find a mix of flavors and textures. The tender tongue, fresh toppings, and savory salsa make for a memorable experience. Exploring traditional street food is best with an
open mind and a willingness to try new things. To order like a pro, ask your server for the best tacos, including tongue tacos. Be specific about your preferences, like salsa or toppings. Being open-minded and adventurous lets you fully enjoy the unique flavors and textures of traditional street food. Taco TypeDescriptionPriceDelicious Tongue
TacosTender tongue, fresh toppings, and savory salsa$8.99Authentic Mexican TacosTraditional street food with a variety of meats and toppings$7.99Traditional Street FoodA selection of authentic Mexican dishes, including tacos and more$10.99 Exploring this traditional dish might bring up some misconceptions. A common belief is that tongue meat
is tough or unappealing. However, when prepared correctly, it becomes tender, flavorful, and a delight to eat. This misunderstanding often stems from a lack of knowledge about proper cooking techniques, which require time and patience. Another myth is that making tacos with tongue meat is overly complicated. While the preparation does take
some effort, the result is undoubtedly worth it. By addressing these myths, you can appreciate this dish without hesitation. Here are some widespread misconceptions: Tongue meat is too tough to eat. The preparation process is overly difficult. This dish lacks nutritional value. In reality, beef tongue tacos are both nutritious and delicious. Busting
these myths allows you to fully enjoy their unique taste and cultural significance.ithout any doubts. So, try tacos de lengua and you might find a new favorite dish. Serving authentic mexican tacos can make the meal more than just tasty. Its about how it looks too. Serve delicious tongue tacos on a warm tortilla. Top it with tongue, onion, cilantro, and a
squeeze of lime. This is how traditional street food is often enjoyed. To make your authentic mexican tacos pop, try these ideas: Use colorful garnishes, like diced radishes or sliced avocado, to brighten up your delicious tongue tacos. Let guests add their own toppings, such as sour cream, salsa, or shredded cheese, for a personalized traditional street
food experience. Try unique tortilla designs, like grilled or toasted ones, to add texture and interest to your authentic mexican tacos. Traditional plating for traditional street food is simple yet elegant. Serve your delicious tongue tacos on a platter or individual plates. Add fresh cilantro and lime wedges for garnish. Modern takes on authentic mexican
tacos include creative toppings and presentation. Consider a taco bar with various toppings and sauces. This lets guests create their own traditional street food masterpiece. Taco TypeTraditional ToppingsModern TwistsAuthentic Mexican TacosOnion, cilantro, lime juiceDiced radishes, sliced avocado, sour creamDelicious Tongue TacosSliced tongue,
onion, cilantroGrilled or toasted tortillas, unique salsa combinations As you finish exploring tacos de lengua, remember its more than food. Its a way to connect with Mexicos rich culture. Its unique taste and texture make tacos de lengua a must-try for anyone. Tacos de lengua shows off Mexican cuisines diversity and richness. Whether youre a food
lover or new to tacos, these beef tacos are unforgettable. So, take a bite and let Mexicos flavors take you on a culinary journey. Tacos de lengua has a deep history and cultural importance. By trying its authentic flavors, youll not only enjoy the taste but also connect with Mexicos people and traditions. Tacos de Lengua are a traditional Mexican dish.
They are filled with braised beef tongue, sliced and served with toppings. This makes them a delicious experience. The beef tongues unique texture and flavor are key. The savory taco recipe and traditional presentation make them stand out. They offer a tender and rich experience. First, clean and prepare the tongue. Then, cook it in a broth with
Mexican spices and seasonings. This results in a delicious and authentic dish. Traditional garnishes include diced onions, fresh cilantro, a squeeze of lime juice, and a dollop of salsa. These additions enhance the beefs savory flavor, creating a delicious and satisfying taco. Check out traditional Mexican restaurants or local food trucks specializing in
authentic cuisine. These spots often serve some of the most flavorful and well-prepared beef tongue tacos. Preparing these tacos requires patience and effort, but the result is well worth it. With the right recipe and quality ingredients, you can craft a dish thats sure to impress. A common misconception is that tongue meat is tough or unappealing.
However, when properly cooked, it becomes tender and flavorful, offering a unique and enjoyable texture. Absolutely! Experiment with toppings like creamy avocado, grilled vegetables, or a variety of salsas. Personalizing your tacos allows you to explore flavors that suit your taste. Hoy te hablaremos de los mejores tacos de lengua de la CDMX, que se
preparan con trozos grandes y una salsa deliciosa y picosita pero que es de cuidado. Si amas las recomendaciones culinarias no dudes en consultar la informacin relacionada que Radio Frmula tiene para ti, como la nota del restaurante que tiene desayuno buffet mexicano por slo 255 pesos. Cules son los mejores tacos de lengua de la CDMX? Los
mejores tacos de lengua de la CDMX se venden en un puesto ubicado al sur de la capital, en un puesto callejero que atiende un hombre conocido como Don Pepe. As lo establecieron las reseas de los comensales en Google Maps. Lo mismo opinaron los creadores de contenido de la cuenta Los Comidistas y de La Ruta de la Garnacha. La direccin exacta
es Insurgentes Sur esquina con Limantitla, en la colonia Santa rsula Xitla de la alcalda Tlalpan. El transporte pblico ms cercano es la estacin Santa rsula del Metrobs. Los horarios de atencin son de lunes a sbado, de 19:00 a 24:00 horas. OJO: no abren los domingos, para que no acudas en vano y encuentres cerrado. Los tacos de lengua de Don Pepe
son considerados como los mejores de la CDMX, pero tambin tienen otras alternativas de carne para chuparse los dedos: Tacos de cabeza Tacos de cachete Tacos de trompa Tacos de maciza Tacos de surtida Tacos de suadero Tacos de longaniza Tacos campechanos Cundo cuestan los mejores tacos de lengua de la CDMX? De acuerdo con el influencer
Lalo Villar, conductor del canal de YouTube La Ruta de la Garnacha, este puesto tiene ms de 48 aos de servicio y uno de sus secretos consiste en que sus productos tienen esencia a birria. Tienen un olor como si fuera birria, eso es algo importante. El tamao, con doble tortilla y bien baados de salsa, cilantro y cebolla. Muy buena salsa, mucho comino
dentro de ella, est muy especiada, refiri el creador de contenido. Los considerados como los mejores tacos de lengua de la CDMX tienen un costo de 36 pesos por unidad; los de las dems carnes cuestan 19 pesos por pieza. Segn las opiniones que los clientes pusieron en Google Maps, al visitar este puesto callejero gastars un estimado de 100 a 200
pesos por persona (sin contar las bebidas). Qu piensan los clientes de los tacos de lengua Don Pepe? Recurrimos a las reseas de Google Maps para saber qu piensa la gente de los tacos de lengua Don Pepe, considerados como los mejores de su tipo en toda la capital mexicana. Uno de los detalles que caus molestia entre los clientes fue el tiempo de
espera, aunque se entiende por la alta demanda que tienen cada uno de los platillos. Foto: Google Maps (captura de pantalla) || Esta es la ubicacin y el costo de los mejores tacos de lengua de la CDMX Una delicia que se baa en salsa roja! Fuera de eso hay elogios hacia este alimento, as como sobre la salsa verde o roja con la que puede acompaarse.
0]JO: el picante es de cuidado pero muy rico. Los tacos de lengua Don Pepe son ya una institucin. Lleva aos con sus recetas y son los mejores tacos de lengua del sur de la CDMX: bien servidos, carne de calidad, la salsa riqusima, los tacos de cabeza son igual de buenos; tacos de suadero y longaniza de muy buena calidad. 10/10, indic Jorge Velasco. La
lengua sin duda es su especialidad: blandita y buen sabor. Las salsas estn muy buenas, eso s, hay que tener cuidado con la verde. Los tacos de suadero igual estn muy ricos. Hay mucha fila, recomiendo ir con tiempo y pedir de una vez los que te vas a comer, seal Mariana Elisa Ramrez. Los mejores tacos de lengua que encontrars! Una verdadera
delicia. Es una carreta al lado de la calle, as que no esperes sillas o lugar para sentarte. Es para llegar a disfrutar unos excelentes tacos de pie, a la mexicana!, precis David GT. nico lugar en la ciudad que conozco donde los tacos son de lengua en trozo, con un delicioso sabor. La salsa roja le da un sabor nico, lo malo es que hay muchsima gente para
que te atiendan y no hay donde poder sentarse a comer... pero vale la pena la espera opin el cibernauta identificado como King Flash. As que ya lo sabes, los mejores tacos de lengua de la CDMX, con trozos grandes y una salsa deliciosa pero de cuidado, son los de Don Pepe en la colonia Santa rsula Xitla. Sigue la cuenta de Radio Frmula en X!
Traditional tacos de lengua with onions, cilantro, and salsaMexican cuisine is known for its bold flavors, rich history, and incredible variety of dishes. Among its many iconic street foods, tacos de lengua stand out as a delicacy that often surprises and delights those willing to try something new. These tacos, made from slow-cooked beef tongue, have
been a staple in Mexican culture for centuries, offering a melt-in-your-mouth texture and a deep, beefy flavor that is hard to match.In this article, well explore everything you need to know about tacos de lenguafrom their origins and cultural significance to a step-by-step guide on how to prepare them at home. Youll also learn about their nutritional
benefits, common cooking mistakes, and the meaning behind the famous phrase de lengua me como un taco. By the end, youll be eager to try this delicious dish for yourself!Tacos de lengua have been enjoyed in Mexico for generations, but their history goes back even further. The tradition of eating offal (organ meats) dates back to the pre-Hispanic
era, when indigenous people utilized every part of an animal to minimize waste. This practice continued into the Spanish colonial period, when European influences introduced new cooking techniques that further refined how beef tongue was prepared.During the Spanish conquest, cattle were introduced to the Americas, leading to an increase in beef
consumption. However, prime cuts were often reserved for the wealthy, while working-class people made use of more affordable cuts, such as tongue, tripe, and cheek meat. Over time, these cuts were transformed into flavorful dishes like tacos de lengua, thanks to slow-cooking techniques and rich seasoning.While tacos de lengua can be found
throughout Mexico, different regions have their own unique take on the dish. For example:In Mexico City, they are often served with a simple garnish of onions, cilantro, and salsa verde.In Northern Mexico, they might be grilled after boiling, giving them a slightly crispy texture.In Jalisco, they are sometimes served with a rich, flavorful sauce made
with tomatoes and spices.No matter the preparation, one thing remains the sametacos de lengua are a beloved dish with deep cultural roots.Tacos de lengua are a type of taco made with beef tongue that has been slow-cooked until tender, then sliced or chopped and served in warm corn tortillas. They are typically topped with onions, cilantro, salsa,
and lime, creating a simple yet flavorful combination. Despite being an unusual cut of meat for some, beef tongue is highly prized in Mexican cuisine for its rich taste and melt-in-your-mouth texture.The beauty of tacos de lengua lies in their simplicity. The main focus is on the slow-cooked beef tongue, but a few additional ingredients enhance the
flavors. Heres what youll typically find in a serving of tacos de lengua:Main Ingredients:Beef tongue The star of the dish, simmered until tenderGarlic, bay leaves, and onions Used to flavor the broth during cookingSalt and pepper Essential for seasoningCorn tortillas The traditional choice for servingToppings:Fresh cilantro Adds a refreshing, herbal
tasteDiced onions Provides crunch and mild sharpnessSalsa verde or salsa roja Adds spice and depth of flavorLime wedges Brings a bright, citrusy contrastRadishes or pickled jalapeos Optional but commonly served for extra texture and heatWhile the classic method of preparing tacos de lengua involves slow-boiling the beef tongue until it becomes
fork-tender, modern variations have emerged:Grilled Tacos de Lengua After boiling, the meat is lightly grilled for a smoky, crispy texture.Braised Beef Tongue Tacos Some recipes call for braising the tongue in rich sauces like adobo or tomato-based salsas.Tacos de Lengua with Avocado Crema A fusion take that pairs the beef tongue with a creamy
avocado-based sauce.Despite these modern twists, traditional tacos de lengua remain a beloved street food and home-cooked dish across Mexico and beyond. Beef tongue simmering with aromatics for perfect tendernessMaking tacos de lengua at home might seem intimidating, but the process is simpler than you think. The key to tender, flavorful
beef tongue is slow cooking, which allows the meat to become soft and juicy while absorbing delicious seasonings. Follow this step-by-step guide to prepare authentic tacos de lengua just like youd find in a Mexican taquera.For the Beef Tongue:1 whole beef tongue (34 1bs.)1 onion (quartered)4 cloves garlic2 bay leaves1 tablespoon black
peppercornsl tablespoon saltl teaspoon cumin (optional, for extra flavor)Water (enough to fully cover the tongue)For the Tacos:Corn tortillas (warmed)1 small onion (diced)Fresh cilantro (chopped)Salsa verde or salsa rojalLime wedgesRadishes or pickled jalapeos (optional, for serving)Step 1: Clean the Beef TongueBefore cooking, rinse the beef
tongue under cold water to remove any impurities. Some people like to scrub it lightly with a brush to ensure its clean.Step 2: Cook the Beef TonguePlace the beef tongue in a large pot and add the onion, garlic, bay leaves, black peppercorns, cumin, and salt.Fill the pot with enough water to cover the tongue completely.Bring to a boil over medium-
high heat, then reduce to a simmer. Cover and let it cook for 3 to 4 hours, or until the meat is very tender.To check if its done, insert a knife or forkit should slide in easily with no resistance.Step 3: Peel the Outer SkinOnce the tongue is fully cooked, remove it from the pot and let it rest for 1015 minutes until its cool enough to handle.Using a knife or
your hands, peel off the tough outer skin and discard it. The tender meat underneath is what youll use for your tacos.Step 4: Chop or Slice the MeatDice or slice the beef tongue into small pieces, depending on your preference.If you want extra flavor, lightly saut the meat in a pan with a little oil for crispy edges.Step 5: Assemble the TacosWarm the
corn tortillas on a skillet or directly over a flame for a slightly charred taste.Add a generous portion of chopped beef tongue to each tortilla.Top with diced onions, fresh cilantro, and your favorite salsa.Serve with lime wedges and optional garnishes like radishes or pickled jalapeos. For Extra Flavor Instead of water, cook the tongue in beef broth with
additional spices. For a Smoky Touch After boiling, grill or pan-fry the meat for a crispy outer layer. For a Richer Taste Braise the cooked tongue in a flavorful sauce like adobo or chile guajillo salsa. For Meal Prep Cook the tongue in advance, chop it up, and store it in the fridge for easy taco assembly later.Now that you know how to prepare
authentic tacos de lengua, lets talk about their nutritional value and whether theyre a healthy choice!Tender beef tongue ready to be chopped for tacosMany people wonder whether tacos de lengua are a healthy food choice. The answer depends on how they are prepared and consumed. While beef tongue is a nutritious and protein-rich cut of meat, it
is also higher in fat compared to other cuts. In this section, well break down the nutritional value, health benefits, and considerations for enjoying tacos de lengua in a balanced diet.Heres a breakdown of the typical nutritional profile for 3.5 ounces (100 grams) of cooked beef tongue:NutrientAmount per 100gBenefitCalories224 kcalProvides
energyProtein16 gBuilds and repairs musclesFat16 gEssential for energy and cell functionSaturated Fat6 gShould be consumed in moderationIron2.9 mg (16% DV)Supports red blood cell productionZinc3.1 mg (28% DV)Strengthens the immune systemVitamin B123.1 mcg (129% DV)Supports brain and nerve functionCholesterol90 mgHigher than
other cuts, but manageable in moderationKey Takeaway: Beef tongue is high in protein, iron, zinc, and B vitamins, making it a nutrient-dense food. However, it is also relatively high in fat and cholesterol, so portion control is important.1. High-Quality Protein for Muscle GrowthBeef tongue is an excellent source of protein, which helps build and repair
muscles. Its especially beneficial for athletes and those looking to maintain lean body mass.2. Rich in Essential Vitamins and MineralsTacos de lengua provide iron and vitamin B12, which are essential for red blood cell production and preventing anemia. Zinc also boosts the immune system and supports wound healing.3. Supports Brain and Nerve
FunctionVitamin B12, found in high amounts in beef tongue, is crucial for brain health, nerve function, and cognitive performance. A deficiency in B12 can lead to fatigue, memory issues, and nerve problems.4. A Good Source of Healthy FatsWhile beef tongue contains saturated fat, it also has monounsaturated fats, which can help reduce bad
cholesterol (LDL) levels when consumed in moderation.While tacos de lengua have great nutritional value, there are some things to keep in mind: High in Fat and CholesterolBeef tongue is naturally higher in fat than other cuts of beef.If you have heart disease or high cholesterol, limit your intake or opt for a leaner meat alternative like grilled
chicken or fish. Portion Control is ImportantEating tacos de lengua in moderation is key to maintaining a balanced diet.Pair them with vegetables, whole grains, and healthy sides to balance the meal. Toppings Can Add Extra CaloriesAdding too much cheese, sour cream, or fatty sauces can make tacos de lengua less healthy.Stick to fresh toppings like
cilantro, onions, salsa, and lime for a lighter option.If you want to enjoy tacos de lengua while keeping them healthy, try these tips: Trim excess fat before cooking to reduce overall fat content. Use fresh, homemade tortillas instead of store-bought ones with preservatives. Grill or saut the meat lightly instead of deep-frying. Load up on veggies like
tomatoes, lettuce, or grilled peppers for extra fiber. Use healthier toppings like avocado instead of heavy sauces.Yes, tacos de lengua can be a healthy meal when prepared mindfully. They provide essential nutrients, high-quality protein, and beneficial fats, but should be eaten in moderation due to their fat and cholesterol content.While tacos de
lengua are delicious when prepared correctly, many people make mistakes that can lead to tough, bland, or unappetizing meat. To ensure your tacos turn out tender, flavorful, and authentic, avoid these common errors when cooking beef tongue.One of the biggest mistakes is underestimating the cooking time. Beef tongue is a tough muscle that needs
slow, extended cooking to break down properly. Solution:Simmer the tongue for at least 3 to 4 hours until it is fork-tender.If using a slow cooker, set it to low for 68 hours or high for 45 hours.If using an Instant Pot, cook on high pressure for 90 minutes, then allow natural pressure release.After cooking, beef tongue is covered with a thick, tough outer
skin that must be removed. Some people forget this step, leading to chewy, unpleasant tacos. Solution:Let the tongue rest for 1015 minutes after cooking to cool slightly.While its still warm, gently peel off the outer skinit should come off easily.If necessary, use a knife to remove any stubborn pieces.Beef tongue has a rich, mild beef flavor, but without
proper seasoning, it can taste bland. Simply boiling it in water isnt enough. Solution:Add onions, garlic, bay leaves, peppercorns, and salt to the boiling water for better flavor.After cooking, season the chopped tongue with extra salt, pepper, cumin, or chili powder for a deeper taste.Lightly saut the meat in a pan with oil, garlic, and spices to enhance
its flavor.While traditional tacos de lengua use boiled tongue, searing or grilling the meat adds a crispy, smoky texture that elevates the dish. Solution:After chopping the cooked tongue, saut it in a pan with a little oil for golden-brown edges.If you like a smoky flavor, briefly grill the tongue slices over an open flame.This enhances texture and
intensifies the beefy taste.Even if your beef tongue is perfectly cooked, using store-bought tortillas that are dry or rubbery can ruin the experience. Solution:Use fresh, handmade corn tortillas for authentic flavor.If using store-bought tortillas, warm them on a skillet or over a flame before serving.Avoid microwaving tortillas, as they tend to become
chewy and dry.Tacos de lengua have a delicate, rich flavor, and too many toppings can overpower the taste of the meat. Solution:Stick to traditional toppings: diced onions, cilantro, salsa verde or roja, and lime.If you like extra toppings, keep them lightavocado slices or pickled onions work well.Avoid heavy sauces like cheese, sour cream, or mayo-
based dressings, which can mask the beef tongues unique taste.Cutting the tongue immediately after cooking can cause it to lose moisture and become dry. Solution:After cooking, let the tongue rest for 1015 minutes before slicing.This allows the juices to redistribute, keeping the meat tender and juicy.The broth left after boiling beef tongue is
packed with rich flavor and can be used for other dishes. Solution:Save the broth to make soups, stews, or rice dishes.Use it to add extra moisture when reheating leftover lengua.Store it in an airtight container in the fridge for up to 3 days or freeze it for later use.Making tacos de lengua may seem complicated, but avoiding these mistakes will
guarantee a delicious, authentic dish. Slow-cook the tongue, season it well, and use quality tortillas for the best results.A taco stand serving fresh tacos de lengua in MexicoTacos de lengua are more than just a delicious dishthey are a symbol of tradition, resourcefulness, and deep cultural heritage in Mexican cuisine. For centuries, beef tongue has
been prepared in homes and street markets across Mexico, showcasing the art of nose-to-tail cooking and the respect for using every part of the animal.Tacos de lengua hold a special place in Mexican food culture for several reasons:Deep Roots in Traditional Cooking: The practice of using beef tongue dates back to the pre-Hispanic era, when
indigenous communities used every part of the animal to minimize waste.Rich, Unique Flavor: The tender, melt-in-your-mouth texture of beef tongue makes it one of the most sought-after taco fillings.Common in Street Food Culture: Youll find tacos de lengua at taqueras (taco stands) all over Mexico, from bustling cities like Mexico City and
Guadalajara to smaller rural towns.A Comfort Food: Many Mexicans associate tacos de lengua with home-cooked meals from their childhood, passed down from grandparents and parents.One of the most famous phrases related to tacos de lengua is:De lengua me como un taco.This phrase has a double meaning in Mexican Spanish:Literal Meaning: 11l
eat a taco made of tongue.Figurative Meaning: Actions speak louder than words or Talk is cheap.The second meaning is often used playfully or sarcastically, suggesting that someone is all talk but no action. Its a clever example of Mexican humor and wordplay, which is a big part of the countrys culture.Street Food and Everyday EatingTacos de
lengua are a staple in Mexican street food and are often sold late at night at taqueras, especially in big cities like Mexico City and Monterrey.They are commonly eaten with a cold soda or agua fresca, making them a favorite late-night snack.Festivals and Family GatheringsTacos de lengua are often prepared for family gatherings, birthdays, and
special occasions.Many Mexican grandmothers have their own unique recipe for cooking beef tongue, passing it down through generations.Tacos de Lengua Beyond MexicoAs Mexican cuisine gains popularity worldwide, tacos de lengua can now be found in taqueras in the U.S., Canada, and even Europe.Many food lovers and adventurous eaters
enjoy trying authentic Mexican tacos, including lengua, cabeza (beef head), and tripas (tripe).Tacos de lengua are more than just a delicious mealthey represent Mexican culinary heritage, humor, and tradition. Whether enjoyed at a street taco stand, at a family gathering, or in a fine-dining Mexican restaurant, they are a dish that brings people
together through history and flavor.Many people are curious about tacos de lengua, especially if theyve never tried them before. Here are answers to some of the most commonly asked questions about this unique and delicious dish.Tacos de lengua originate from Mexico, where beef tongue has been a part of traditional cooking for centuries. The use
of beef tongue and other offal meats dates back to the pre-Hispanic era, when indigenous communities used every part of an animal to minimize waste and maximize flavor.During the Spanish colonial period, European cooking techniques were introduced, leading to slow-cooked, tender beef tongue recipes. Over time, tacos de lengua became a
popular street food, served at taqueras across Mexico and in Mexican communities worldwide.Yes, tacos de lengua can be healthy when eaten in moderation. Beef tongue is rich in protein, iron, zinc, and vitamin B12, which support muscle growth, immune function, and red blood cell production.However, beef tongue is also higher in fat compared to
leaner cuts of beef, so portion control is important. To make healthier tacos de lengua, try: Trimming excess fat before cooking Using fresh, homemade tortillas instead of store-bought ones Topping with fresh ingredients like onions, cilantro, and salsa instead of heavy saucesLiterally, tacos de lengua means tongue tacos in Spanish. It refers to tacos
made with slow-cooked beef tongue, which is known for its tender texture and rich, beefy flavor.Culturally, tacos de lengua symbolize tradition and resourcefulness in Mexican cuisine. The dish showcases how every part of an animal can be used to create something delicious and meaningful.The phrase De lengua me como un taco has a double
meaning in Spanish:Literal Meaning: Ill eat a taco made of tongue.Figurative Meaning: Talk is cheap or Actions speak louder than words.In Mexican slang, this phrase is often used playfully or sarcastically, suggesting that someone talks a lot but doesnt follow through on their words. Its a fun example of wordplay in Mexican culture.Tacos de lengua
are a dish with deep cultural roots, a unique taste, and a rich history. Whether youre trying them for the first time or have been eating them for years, they remain a beloved staple of Mexican cuisine.Tacos de lengua are a true gem of Mexican cuisine, offering a tender, flavorful experience that reflects the countrys deep-rooted culinary traditions.
Though some may hesitate at the idea of eating beef tongue, those who try it often discover a rich, melt-in-your-mouth texture that makes it one of the most beloved taco fillings.In this article, weve explored: The origins of tacos de lengua and how they became a staple in Mexican street food How to make authentic tacos de lengua with step-by-step
cooking instructions Their nutritional value and how to make them a healthier meal Common mistakes to avoid when preparing beef tongue The cultural significance of tacos de lengua and the meaning of the phrase De lengua me como un tacoWhether youre making tacos de lengua at home for the first time or looking to perfect your recipe, this dish
is a must-try for anyone who loves authentic Mexican flavors.If you havent yet tasted tacos de lengua, now is the perfect time! Visit your local taquera or try making them at home using the traditional recipe shared in this article.Have you ever tried tacos de lengua? Let us know in the comments and share your favorite way to enjoy them!Have you
ever tried tacos de lengua? If not, would you be willing to give them a shot? Share your thoughts and experiences in the comments! And if youre looking for more delicious, authentic Mexican recipes, check out Recipes Goody for more inspiration!Print clock icon cutlery icon flag icon folder icon instagram icon pinterest icon facebook icon print icon
squares icon heart icon heart solid iconAuthentic Mexican Tacos de Lengua, made with slow-cooked beef tongue, served in warm corn tortillas with onions, cilantro, salsa, and lime. This traditional dish is known for its tender, melt-in-your-mouth texture and deep, rich flavors, making it a favorite among taco lovers.1 whole beef tongue (34 1bs.)1 onion
(quartered)4 cloves garlic2 bay leaves1 tablespoon black peppercornsl tablespoon saltl teaspoon cumin (optional)Water (enough to fully cover the tongue)12 corn tortillas1l small onion (diced)Fresh cilantro (chopped)Salsa verde or salsa rojalime wedgesRadishes or pickled jalapeos (optional)Clean the Beef Tongue Rinse the beef tongue under cold
water to remove any impurities. Scrub lightly if needed.Cook the Beef Tongue Place the beef tongue in a large pot with onion, garlic, bay leaves, black peppercorns, cumin, and salt. Cover with water and bring to a boil. Reduce heat and simmer for 3-4 hours until tender.Peel the Outer Skin Remove the tongue from the pot and let it rest for 1015
minutes. Peel off the tough outer skin and discard.Chop or Slice the Meat Dice or slice the beef tongue into small pieces. Saut in a pan with oil for crispy edges, if desired.Assemble the Tacos Warm the corn tortillas, then fill each with beef tongue, diced onions, fresh cilantro, and salsa. Serve with lime wedges and optional toppings like radishes or
pickled jalapeos.For extra flavor, use beef broth instead of water when cooking the tongue.For a smoky taste, grill the beef tongue after boiling.Store leftover beef tongue in an airtight container in the fridge for up to 3 days.Prep Time: 15 minutesCook Time: 4 hoursCategory: Main CourseMethod: Slow CookingCuisine: MexicanServing Size: 1
tacoCalories: 224 kcalSugar: 0 gSodium: 320 mgFat: 16 gSaturated Fat: 6 gUnsaturated Fat: 8 gTrans Fat: 0 gCarbohydrates: 2 gFiber: 0.5 gProtein: 16 gCholesterol: 90 mgKeywords: Tacos de Lengua, Beef Tongue Tacos, Mexican Street Food, Authentic Mexican Tacos, Slow Cooked Beef Tongue, Mexican Cuisine Learn more about what each cookie
category does and choose your settings. Category Description Status Necessary These cookies are needed to enable our website to run and to keep it secure. Cookie Toggle Functional These cookies enhance functionality and personalise content. They remember your return visits, ensuring a tailored experience. Without them, some or all services may
not work correctly. Cookie Toggle Marketing These cookies inform us about relevant products, services, and offers for you. We customise marketing content on websites, apps, and social media with this data and understand our marketing's performance. They are placed by us or carefully-selected third parties. Cookie Toggle Performance These
cookies tell us how customers use our site and provide information to help us improve the website and your browsing experience. Cookie Toggle Google Analytics Storage Used by Google to enable storage, such as cookies (web) or app identifiers (apps), related to analytics, e.g. visit duration. Cookie Toggle Google Ads Storage Used by Google to
enable storage, such as cookies (web) or device identifiers (apps), related to advertising. Cookie Toggle Google Ads User Data Used by Google to enable obtaining user data for advertising purposes. Cookie Toggle Google Ads Personalization Used by Google to enable personalized advertising. Cookie Toggle Learn to make tacos de lengua with
perfectly crispy beef tongue and refreshing toppings. These beef tongue tacos combine tender meat with charred corn tortillas, salsa verde, radishes, diced onion, fresh cilantro, and a squeeze of lime juice. It's a delicious twist on classic tacos that's worth a try. Tacos de Lengua, a classic in Mexican cuisine, is loved for its tender, melt-in-your-mouth
texture and bold flavor. If youve ever craved those irresistible taco truck lengua tacos with perfectly tender meat and fresh, flavorful toppings, you can recreate them at home with high-quality ingredients! Looking for more healthy Mexican-inspired recipes?Check out blackened cod fish tacos, ground beef tacos, and crispy pork carnita. Jump to: Beef
tongue might be considered unconventional in some Western cuisines, but it's a prized delicacy in many parts of the world, including Mexico and Europe. Tacos de lengua offers a delicious way to enjoy organ meat, which supports the "nose-to-tail" cooking philosophy so well. Besides, it's a great way to switch up your taco game when you're looking
for something different from traditional ground beef taco meat. And while you cant skip cheese in sheet pan nachos, you can definitely enjoy these beef tongue tacos dairy-free. With so much flavor in every bite, the lengua tacos make cheese completely unnecessary. Cooked beef tongue: Ox tongue provides a unique and incredibly flavorful meat base.
The best part? We're cooking it in a healthy fat until crispy for that delicious texture. Be sure to check out my post on how to cook beef tongue. Toppings:White onion, cilantro, radishes, and jalapenos add traditional and vibrant flavors and texture to cow tongue tacos. Salsa Verde:Salsa verde adds tangy flavor, moisture, and balancejust check the
label to avoid thickeners and gums. Corn tortillas:Charred tortillas enhance flavor and makes them pliable for easy assembly. Lime:A drizzle of fresh lime or bottled lime juice as a finishing touch (check the label to be sure it's 100% pure lime juice and no sweeteners or preservatives).Swap out the tortillas- Use grain-free cassava flour tortillas (like
Siete) or lettuce wraps to keep it low carb. Sourdough flour tortillas are also excellent option. Add dairy- Add crumbled cotija cheese, shredded raw cheddar, or a dollop of sour cream for extra flavor. Toppings - An easy way to change up your tacos is to top them with your favorite toppings like pico de gallo, pickled red onions, roasted jalapeos, or
creamy chunky guacamole for added flavor. Season the meat- You can season tongue with taco seasoning or just salt and pepper for extra flavor, though its optional. The complete printable recipe is below in the recipe card for your convenience. Follow these simple step-by-step instructions for the best results. Step 1. Brown meat Heat oil in a large
stainless steel pan until hot. Cut beef tongue into strips and add to the hot oil. Cook undisturbed over medium-high heat for a few minutes until brown on the bottom. Step 2. Set aside Flip and cook the other side until all beef tongue strips are browned and crispy. Transfer to a bowl and set aside in a warm place while working on the toppings. Step 3.
Onion topping Finely dice the onion, chop the cilantro, and mix them in a small bowl. Step 4. Prepare all toppings Slice radishes, jalapeos, and limes and set aside. Char tortillas over a medium open flame to warm them up and make them pliable for tacos. Cooking beef tongue: Be sure to check out my very thorough post on how to cook beef tongue.
This type of meat is best cooked in the pressure cooker for the most tender and flavorful result with fork-tender meat. Use chilled cow's tongue: Chill cooked beef tongue overnight for easier slicing into uniform strips. Start with a hot skillet. Heat your skillet over medium-high before browning tongue pieces for a crispy texture, and don't disturb the
meat when frying them. They should release easily from the pan when sufficiently browned and crispy. Avoid overcrowding: Use a large skillet and spread the meat to encourage browning and prevent steaming.Tortillas tear? If using corn tortillas, warm them up properly by charring them over an open flame or heating them in a dry skillet. This helps
make them pliable and less prone to tearing. You may also want to double up. Beef tongue not crispy? Make sure your pan is hot enough and that you're using a high-smoke point fat like beef tallow. And don't overcrowd the pan - sear the slices in batches for an even crisp without stirring them too often. Meal Prep Suggestion!Cook up a whole tongue
in the Instant Pot and portion out half of the meat for this crispy and delicious cow tongue recipe (great for breakfast or protein-packed snack) and these beef tongue tacos recipe the other half. The rich beefy flavor tastes better the next day without any extra work. More tacos de lengua topping suggestions: How do I store and reheat leftover tongue
tacos? To store lengua tacos, keep the beef tongue and tortillas in separate airtight containers in the fridge for up to 4 days. Theseglass snap containersare perfect for leftovers. Store toppings like onions, cilantro, and salsa in separate containers to prevent them from getting soggy. When ready to serve, reheat the beef tongue in a dry skillet over
medium-high heat until heated through and assemble with the toppings. Can I freeze cow tongue tacos? Yes. Boiled beef tonguecan be frozen for up to 3 months. Crispied beef tongue can also be frozen but may lose freshness and crispy texture when thawed. I recommend not freezing browned beef tongue for the best flavor.Thaw overnight in the
fridge and reheat. Can I use a different cut of meat if beef tongue is unavailable? While beef tongue tacos are what they are because of the type of meat used, you can substitute it with other cuts like beef cheek, brisket, or even shredded chicken orpork carnitas. However, you'll be missing out on the unique flavor of beef tongue that makes this dish
distinctively delicious. Looking for more related recipes? Here are some ideas: Did you make this tacos de lengua recipe? Please leave a recipe rating in the recipe card below and leave a review in the comments. Thank you! Anya @ Prepare & Nourish These tacos de lengua have crispy and tender beef tongue wrapped in corn tortillas and topped with
your favorite toppings. Print Recipe Pin Recipe Save RecipeSaved! 1 tablespoon cooking fat like butter, tallow, or avocado 0il4 cups cooked beef tongue cut into thin strips1 white onion finely diced1 fresh cilantro finely chopped8 radishes thinly sliced1 jalapeno peppers thinly sliced1 cup salsa verde2 fresh limes8 corn tortillas In a large stainless steel
or cast iron pan, heat the fat until melted and shimmering. Cut beef tongue into strips and add to the pan. Cook undisturbed until brown on the bottom, approximately 4-6 minutes. Flip and cook the other side for about another 4 minutes or until all beef tongue pieces are browned and crispy. Transfer to a serving bowl and keep warm. Meanwhile,
combine the finely diced onion and chopped cilantro in a small bowl. Slice the radishes and jalapeno peppers thinly. And cut lime into wedges.Over an open medium flame, char the tortillas, flipping halfway through with a pair of tongs. If you don't have a gas stove, you can gently warm them on a cast iron skillet over medium-high heat. Place a scoop
of crispy beef tongue meat into corn tortillas, followed by the onion-cilantro mixture. Tuck in a few radish slices and jalapenos, and spoon some salsa verde on top. Finish with a drizzle of fresh lime juice and serve immediately. Storage: Store beef tongue meat and toppings separately to maintain freshness in airtight containers in the refrigerator for
up to 4 days. When ready to enjoy again, assemble and serve.Helpful tips:Get crispy and browned taco meat - don't disturb the meat when frying it. The meat pieces should release easily from the pan when sufficiently browned and crispy.Calories: 409kcal | Carbohydrates: 6g | Protein: 25g | Fat: 31g | Saturated Fat: 14g | Polyunsaturated Fat: 0.1g |
Monounsaturated Fat: 1g | Trans Fat: 0.1g | Cholesterol: 158mg | Sodium: 143mg | Potassium: 535mg | Sugar: 0.003g | Vitamin A: 871U | Vitamin C: 6mg | Calcium: 13mg | Iron: 5mg Braising the tongue until it is rich and tender, chopping it up, and then finishing it in a hot skillet until browned and crispy creates a delicious textural contrast.Feel free
to use pork or lamb's tongue instead of the more classic beef or veal tongue. The best tongue tacos I've ever eaten came out of a Mexican restaurant run by a husband and wife, not far from where I once lived in California. It was a small joint, bustling during the lunch hour and almost empty in the evenings. I'd show up at the end of the day in need of
a steadying meal and comfort in any guise. Sometimes it was very quiet in there. On summer days there was nothing but the whirr of fans overhead and the sound of the cook's metal spatula brushing up against the griddle. I never had a single bad meal there, nor did I ever have a meal that could rightly be called innovative or exceptional. But every
dinner I ate there was delicious in a quiet way. The soups simmered with tomatoes and onions and fresh herbs never seemed watery or dull. The fish tacos were fried lightly so that the flesh was tender and salted just so, and so on. Dishes were always just right, which is what you would call know-how and patience in practice. I remember the tacos for
being just right. The father also served tongue simmered in tomatillo sauce, a mouth-puckering and tart gravy of sorts for the organ. The tongue for that preparation was very tender and soft. For tacos, the father took the same simmered tongue and charred it over the griddle. He did so with care and patience so that the char produced was not a
surface-level browning, but a truly crisp exterior. Serious Eats / Chichi Wang The browning is key to my enjoyment of tongue tacos,much like the charring of a burger patty. Without it, tongue is an awfully rich and soft experience, and biting down into a taco filled with it is no fun. The mushiness of tongue is not uncommon in most people's tongue-
tacos experiences. Too many taquerias just want to move your order along, so the cooks retrieve a chunk of tongue from their stash of animal parts, cut it up on the griddle, and cook it through until it is just warmed through and beginning to have a bit of color. Then they sweep the lengua into the awaiting tortillas, and it's almost like the griddle time
never happened. This is just a sad state of affairs (and can also apply to ears, snout, lips, stomach, and everything else that is rich and in need of crisping up). I want a little bit of crispiness in my bite of lengua, along with the tartness of the lime, and the freshness of the salsa and cilantro. Serious Eats / Chichi Wang You could try to ask the nice man
(or woman) behind the griddle to properly crisp up your tongue for you. Or, you can do it at home. If you have a simmered tongue in your fridgeand getting to that stage takes no more effort than simmering a tongue in a whole pot with onions and some herbsthen you're close to having dinner on the table. At home, you have the freedom to use pork or
lamb's tongue in lieu of the more classic beef or veal tongue. You cut up the tongue, put down a pat of oil or lard in your pan, and stand over the skillet until the tongue is ready to be moved onto the tortilla, and not one second before. Simple as that.Cook Mode(Keep screen awake)1.5 pounds (24 ounces) cow or veal tongue (see notes)1l medium onion,
split in half2 bay leaves6 stems cilantrol small carrot, peeled and roughly chopped?2 cloves garlicl quart low-sodium homemade or store-bought chicken stock2 tablespoons duck fat, pork fat, or canola oilKosher salt and freshly ground black pepperl6 to 24 corn tortillas (warmed according tothese instructions)Optional Garnishes:Fresh salsa, such as
pico de galloQueso fresco or fetaChopped onions and cilantroWedges of limeTomatillo salsaGuacamole Place tongue, onion, bay leaves, cilantro stems, carrot, and garlic in a saucepan just big enough to hold them. Add chicken broth until mostly covered (you may not need all of it, depending on how big your pot is). Bring to a boil over high heat,
reduce to a simmer, cover with a tight-fitting lid, and cook until completely tender, 4 to 6 hours depending on the size of the tongue, adding extra water as necessary to keep the tongue mostly submerged. Carefully remove tongue to a cutting board. Strain stock and discard solids, reserving liquid for another use. Peel the outer membrane off the
tongue and discard. Roughly chop tongue into 1/2-inch pieces. Tongue can be prepared up through this step up to 5 days in advance. Store in an airtight container or zipper-lock bag in the fridge. When ready to serve, heat fat in a large non-stick or cast iron skillet set over medium-high heat until shimmering. Add tongue pieces and cook, stirring
occasionally, until tongue is well-browned on all sides, 5 to 8 minutes total. Season to taste with salt and pepper. To serve, wrap a spoonful or two of tongue in a double layer of corn tortillas. Top as desired. Pork or lamb's tongue can be used in place of beef. The tongue can be braised and trimmed up to 5 days in advance. Refrigerate in an airtight
container or zipper-lock bag.
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