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Taco Soup Recipe
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Taco Soup Recipe
Ingredients
2 tablespoon olive oil
2 medium-sized onions
2 lb. ground beef
1 can of pinto beans
1 can of corn
1 can of fire-roasted tomatoes
1 tablespoon taco seasoning
1 ½ can water
Sour cream
Freshly chopped cilantro
Instructions
1. Heat oil in a pot over medium heat.
2. Chop onions while the oil heats.
3. Add the chopped onions and cook until soft for 5 minutes
4. Add ground beef and cook until no longer pink.
5. Add beans, fire-roasted tomatoes, corn, taco seasoning and water.
6. Bring to a simmer and cook until all the ingredients are heated through.
7. Garnish with sour cream and cilantro.
8. Serve while hot
Activities
	
	Activity
	Predecessor
	Duration

	A
	Heat oil over medium heat
	-
	2 Min

	B
	Chop onions
	-
	2 Min

	C
	Add the chopped onions in the pot
	A, B
	5 Min

	D
	Add ground beef
	C
	1 Min

	E
	Add beans, fire-roasted tomatoes, corn, taco seasoning and water
	D
	3 Min

	F
	Cook until all ingredients are heated through
	E
	10 Min

	G
	Garnish with sour cream and cilantro, and serve while hot
	F
	2 Min
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Recipe Gantt Chart
Project Lead: xxxxx
Cook Time Target: 30 minutes
	 1
	Preparation
	Lead
	Start Time
	Cook Time
	1
	2
	3
	4
	5
	6
	7
	8
	9
	10

	1.1
	A. Heat oil over medium heat in a pot
	XXXX
	4:00 PM
	3
	
	
	
	
	
	
	
	
	
	

	1.2
	B. Chop the onions
	
	4:01 PM
	2
	
	
	
	
	
	
	
	
	
	

	1.3
	C. Add chopped onions in the pot
	
	4:03 PM
	5
	
	
	
	
	
	
	
	
	
	

	1.4
	D. Add ground beef
	
	4:08 PM
	2
	
	
	
	
	
	
	
	
	
	

	2
	Assembly
	
	
	
	
	
	
	
	
	
	
	
	
	

	2.1
	E. Add beans, fire-roasted tomatoes, corn, taco seasoning and water in the pot
	XXXX
	4:10 PM
	3
	
	
	
	
	
	
	
	
	
	

	3
	Heating and serving
	
	
	
	
	
	
	
	
	
	
	
	
	

	3.1
	F. Cook until all the ingredients are heated uniformly
	XXXX
	4:13 PM
	10
	
	
	
	
	
	
	
	
	
	

	3.2
	G. Add sour cream and cilantro on top for garnishing
	
	4:23 PM
	2
	
	
	
	
	
	
	
	
	
	

	3.3
	H. Serve while hot
	
	4:25 PM
	0
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