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Chapter 1: Introduction
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Welcome to the world of buffalo chicken tacos! In this cookbook, we will explore the mouthwatering combination of zesty buffalo chicken and the delightful taco. Get ready to embark on a culinary adventure filled with bold flavors, creative twists, and tantalizing textures.

	Embracing the Fusion


Buffalo chicken tacos bring together the classic American flavors of spicy buffalo sauce with the beloved Mexican staple, the taco. We'll delve into the history of both buffalo chicken and tacos, understanding their origins and cultural significance. Discover how these two culinary worlds collide to create a truly delectable fusion.

1.2 Mastering the Art of Taco Making

Before we dive into the recipes, let's fine-tune our taco-making skills. From choosing the right tortillas to assembling the perfect taco, I'll share expert tips and techniques to ensure your buffalo chicken tacos are a flavorful masterpiece. Learn the art of balancing flavors, textures, and garnishes to create a satisfying culinary experience.

1.3 Spice It Up: Exploring Buffalo Chicken

Uncover the secrets behind the fiery buffalo sauce that gives these tacos their signature kick. We'll explore different variations of buffalo sauce, ranging from mild to extra hot, and discuss how to achieve the ideal level of spiciness to suit your taste buds. Prepare to awaken your senses as we dive into the world of spice.

1.4 Taco Inspirations and Beyond

Buffalo chicken tacos are just the beginning! In this chapter, we'll explore the versatility of buffalo chicken and how it can be incorporated into other delicious dishes. From stuffed peppers to pizza rolls, I'll provide you with exciting buffalo chicken taco-inspired recipes to take your culinary adventures to the next level.

1.5 Navigating the Cookbook

Before we start cooking, let's familiarize ourselves with how the cookbook is organized. Discover the recipe layout, helpful symbols, and icons that will guide you through each recipe. I'll also provide suggestions for customizing the recipes to suit dietary preferences and offer alternative ingredient options.

Get ready to tantalize your taste buds with the sizzling combination of buffalo chicken and tacos. Let's embark on a flavorful journey through the pages of this cookbook, as we explore classic recipes, creative variations, and delightful surprises that will make your buffalo chicken taco experience unforgettable.
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Chapter 2: Classic Buffalo Chicken Taco Recipes
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2.1 Traditional Buffalo Chicken Taco with Blue Cheese Slaw

Ingredients:

	1 pound boneless, skinless chicken breasts

	1/4 cup hot sauce (such as Frank's RedHot)

	tablespoons unsalted butter, melted

	1 teaspoon garlic powder

	1/2 teaspoon onion powder

	Salt and pepper, to taste

	8 small flour tortillas

	1 cup shredded lettuce

	1/2 cup crumbled blue cheese

	1/4 cup mayonnaise

	1 tablespoon lemon juice

	1/4 teaspoon celery salt

	Pickled jalapeños, for garnish (optional)


Instructions:

	Preheat the grill or stovetop grill pan over medium heat.

	In a bowl, combine the hot sauce, melted butter, garlic powder, onion powder, salt, and pepper. Mix well.

	Season the chicken breasts with salt and pepper, then brush both sides with the buffalo sauce mixture.

	Grill the chicken for 6-8 minutes per side or until cooked through. Remove from the grill and let it rest for a few minutes. Slice the chicken into thin strips.

	In a separate bowl, combine the shredded lettuce, crumbled blue cheese, mayonnaise, lemon juice, and celery salt. Toss until well combined.

	Warm the flour tortillas on the grill or in a dry skillet over medium heat for about 30 seconds per side.

	To assemble the tacos, place a few slices of grilled chicken on each tortilla. Top with a generous amount of blue cheese slaw and garnish with pickled jalapeños if desired.

	Serve immediately and enjoy the classic flavors of buffalo chicken tacos.


Note: Feel free to adjust the amount of hot sauce according to your preferred level of spiciness.

2.2 Buffalo Ranch Chicken Tacos with Avocado and Lime
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Ingredients:

	1 pound boneless, skinless chicken breasts

	1/4 cup hot sauce (such as Frank's RedHot)

	2 tablespoons unsalted butter, melted

	1/4 cup ranch dressing

	1 teaspoon garlic powder

	Salt and pepper, to taste

	8 small flour tortillas

	1 ripe avocado, sliced

	Fresh cilantro leaves, for garnish

	Lime wedges, for serving


Instructions:

	Preheat the grill or stovetop grill pan over medium heat.

	In a bowl, combine the hot sauce, melted butter, ranch dressing, garlic powder, salt, and pepper. Mix well.

	Season the chicken breasts with salt and pepper, then brush both sides with the buffalo ranch sauce mixture.

	Grill the chicken for 6-8 minutes per side or until cooked through. Remove from the grill and let it rest for a few minutes. Slice the chicken into thin strips.

	Warm the flour tortillas on the grill or in a dry skillet over medium heat for about 30 seconds per side.

	To assemble the tacos, place a few slices of grilled chicken on each tortilla. Top with avocado slices and garnish with fresh cilantro leaves.

	Squeeze fresh lime juice over the tacos for an extra burst of flavor.

	Serve immediately and enjoy the delicious combination of buffalo ranch chicken, creamy avocado, and zesty lime.


2.3 Buffalo Chicken Street Tacos with Pickled Onions

Ingredients:

For the Pickled Onions:

	1 small red onion, thinly sliced

	1/2 cup apple cider vinegar

	1/2 cup water

	2 tablespoons granulated sugar

	1 teaspoon salt


For the Buffalo Chicken:

	1-pound boneless, skinless chicken thighs

	1/4 cup hot sauce (such as Frank's RedHot)

	2 tablespoons unsalted butter, melted

	1 teaspoon garlic powder

	Salt and pepper, to taste


For the Tacos:

	small corn tortillas

	Crumbled queso fresco, for garnish

	Fresh cilantro leaves, for garnish
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Instructions:

	In a small saucepan, combine the apple cider vinegar, water, sugar, and salt. Bring to a boil over medium heat, stirring until the sugar and salt dissolve.

	Place the sliced red onion in a heatproof jar or bowl. Pour the hot vinegar mixture over the onions, making sure they are completely submerged. Let it cool to room temperature, then cover and refrigerate for at least 30 minutes before using.

	Preheat the grill or stovetop grill pan over medium heat.

	In a bowl, combine the hot sauce, melted butter, garlic powder, salt, and pepper. Mix well.

	Season the chicken thighs with salt and pepper, then brush both sides with the buffalo sauce mixture.

	Grill the chicken thighs for 4-5 minutes per side or until cooked through. Remove from the grill and let them rest for a few minutes. Slice the chicken into thin strips.

	Warm the corn tortillas on the grill or in a dry skillet over medium heat for about 30 seconds per side.

	To assemble the tacos, place a few slices of grilled chicken on each tortilla. Top with pickled onions, crumbled queso fresco, and fresh cilantro leaves.

	Serve immediately and savor the bold and tangy flavors of buffalo chicken street tacos with a delightful crunch from the pickled onions.
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Chapter 3: Creative Buffalo Chicken Taco Variations
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3.1 Buffalo Chicken Taco Salad with Spicy Ranch Dressing

Ingredients:

For the Spicy Ranch Dressing:

	1/2 cup ranch dressing

	1 tablespoon hot sauce (such as Frank's RedHot)

	1/2 teaspoon garlic powder

	1/4 teaspoon paprika

	Salt and pepper, to taste


For the Buffalo Chicken Taco Salad:

	1-pound boneless, skinless chicken breasts

	1/4 cup hot sauce (such as Frank's RedHot)

	2 tablespoons unsalted butter, melted

	1 teaspoon garlic powder

	Salt and pepper, to taste

	6 cups mixed salad greens

	1 cup cherry tomatoes, halved

	1/2 cup sliced cucumbers

	1/4 cup diced red onions

	1/4 cup crumbled blue cheese

	Tortilla strips, for garnish


Instructions:

	In a small bowl, whisk together the ranch dressing, hot sauce, garlic powder, paprika, salt, and pepper. Set aside to allow the flavors to meld.

	Preheat the grill or stovetop grill pan over medium heat.

	Season the chicken breasts with garlic powder, salt, and pepper, then brush both sides with the melted butter and hot sauce.

	Grill the chicken for 6-8 minutes per side or until cooked through. Remove from the grill and let it rest for a few minutes. Slice the chicken into thin strips.

	In a large bowl, combine the mixed salad greens, cherry tomatoes, sliced cucumbers, diced red onions, and crumbled blue cheese.

	Add the sliced buffalo chicken to the salad mixture.

	Drizzle the spicy ranch dressing over the salad and toss to combine.

	Garnish with tortilla strips for an added crunch.

	Serve immediately and enjoy the vibrant flavors of this buffalo chicken taco salad with a spicy ranch dressing twist.


3.2 Buffalo Chicken and Black Bean Tacos with Cilantro-Lime Rice

Ingredients:

For the Buffalo Chicken and Black Bean Filling:

	1-pound boneless, skinless chicken breasts

	1/4 cup hot sauce (such as Frank's RedHot)

	2 tablespoons unsalted butter, melted

	1 teaspoon garlic powder

	Salt and pepper, to taste

	1 cup cooked black beans

	1/4 cup diced red onions

	1/4 cup diced bell peppers (any color)

	1 tablespoon chopped fresh cilantro


For the Cilantro-Lime Rice:

	1 cup cooked rice (white or brown)

	1 tablespoon freshly squeezed lime juice

	1 tablespoon chopped fresh cilantro

	Salt, to taste


For the Tacos:

	small flour tortillas

	Sliced avocado, for garnish

	Lime wedges, for serving


Instructions:

	Preheat the grill or stovetop grill pan over medium heat.

	Season the chicken breasts with garlic powder, salt, and pepper, then brush both sides with the melted butter and hot sauce.

	Grill the chicken for 6-8 minutes per side or until cooked through. Remove from the grill and let it rest for a few minutes. Slice the chicken into thin strips.

	In a mixing bowl, combine the cooked black beans, diced red onions, diced bell peppers, and chopped cilantro. Toss to combine.

	In a separate bowl, mix together the cooked rice, lime juice, chopped cilantro, and salt to taste. Set aside.

	Warm the flour tortillas on the grill or in a dry skillet over medium heat for about 30 seconds per side.

	To assemble the tacos, spread a spoonful of cilantro-lime rice onto each tortilla.

	Top with slices of grilled buffalo chicken and spoonfuls of the black bean mixture.

	Garnish with sliced avocado and serve with lime wedges on the side.

	Serve immediately and enjoy the delicious fusion of buffalo chicken and black beans with the freshness of cilantro-lime rice.


3.3 Buffalo Chicken Lettuce Wraps with Tangy Buffalo Sauce

Ingredients:

For the Tangy Buffalo Sauce:

	1/2 cup hot sauce (such as Frank's RedHot)

	2 tablespoons unsalted butter, melted

	1 tablespoon honey

	1 teaspoon apple cider vinegar

	1/2 teaspoon garlic powder

	Salt, to taste


For the Buffalo Chicken Filling:

	1-pound boneless, skinless chicken breasts

	Salt and pepper, to taste

	2 tablespoons olive oil

	1/4 cup diced red onions

	1/4 cup diced celery

	Lettuce leaves (such as Bibb or iceberg)


Instructions:

	In a small bowl, whisk together the hot sauce, melted butter, honey, apple cider vinegar, garlic powder, and salt. Set aside.

	Season the chicken breasts with salt and pepper.

	Heat olive oil in a skillet over medium heat. Add the chicken breasts and cook for 6-8 minutes per side or until cooked through.

	Remove the chicken from the skillet and let it rest for a few minutes. Shred the chicken using two forks.

	Return the shredded chicken to the skillet and pour the tangy buffalo sauce over it. Stir well to coat the chicken evenly and let it cook for an additional 2-3 minutes.

	Add the diced red onions and diced celery to the skillet. Cook for another 2 minutes, stirring occasionally.

	Spoon the buffalo chicken filling onto lettuce leaves, creating lettuce wraps.

	Serve immediately and enjoy the zesty and tangy buffalo chicken lettuce wraps.


Feel free to mix and match these variations to create your own unique buffalo chicken taco recipes.
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Chapter 4: International Flavors with Buffalo Chicken Tacos
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4.1 Korean-Inspired Buffalo Chicken Tacos with Kimchi Slaw

Ingredients:

For the Buffalo Chicken:

	1-pound boneless, skinless chicken breasts

	1/4 cup hot sauce (such as Frank's RedHot)

	2 tablespoons gochujang (Korean chili paste)

	2 tablespoons soy sauce

	2 tablespoons honey

	1 tablespoon sesame oil

	1 teaspoon minced garlic

	Salt and pepper, to taste


For the Kimchi Slaw:

	1 cup shredded cabbage

	1/2 cup kimchi, chopped

	2 green onions, thinly sliced

	1 tablespoon rice vinegar

	1 tablespoon sesame oil

	1/2 teaspoon sugar

	Salt, to taste


For the Tacos:

	small flour tortillas

	Fresh cilantro leaves, for garnish

	Lime wedges, for serving


Instructions:

	Preheat the grill or stovetop grill pan over medium heat.

	In a bowl, combine the hot sauce, gochujang, soy sauce, honey, sesame oil, minced garlic, salt, and pepper. Mix well.

	Season the chicken breasts with salt and pepper, then brush both sides with the buffalo sauce mixture.

	Grill the chicken for 6-8 minutes per side or until cooked through. Remove from the grill and let it rest for a few minutes. Slice the chicken into thin strips.

	In a separate bowl, combine the shredded cabbage, chopped kimchi, sliced green onions, rice vinegar, sesame oil, sugar, and salt. Toss until well combined to create the kimchi slaw.

	Warm the flour tortillas on the grill or in a dry skillet over medium heat for about 30 seconds per side.

	To assemble the tacos, place a few slices of grilled chicken on each tortilla. Top with kimchi slaw and garnish with fresh cilantro leaves.

	Serve immediately and enjoy the unique Korean-inspired flavors of buffalo chicken tacos with a tangy and spicy kick.


––––––––
[image: image]


4.2 Mexican Fusion Buffalo Chicken Tacos with Chipotle Crema

Ingredients:

For the Buffalo Chicken:

	1-pound boneless, skinless chicken breasts

	1/4 cup hot sauce (such as Frank's RedHot)

	2 tablespoons unsalted butter, melted

	1 teaspoon garlic powder

	Salt and pepper, to taste
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For the Chipotle Crema:

	1/2 cup sour cream

	1 tablespoon adobo sauce (from a can of chipotle peppers in adobo)

	1 tablespoon freshly squeezed lime juice

	Salt, to taste
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For the Tacos:

	small corn tortillas

	1 cup shredded lettuce

	1/2 cup diced tomatoes

	1/4 cup diced red onions

	1/4 cup chopped fresh cilantro

	Crumbled queso fresco, for garnish
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Instructions:

	Preheat the grill or stovetop grill pan over medium heat.

	Season the chicken breasts with garlic powder, salt, and pepper, then brush both sides with the melted butter and hot sauce.

	Grill the chicken for 6-8 minutes per side or until cooked through. Remove from the grill and let it rest for a few minutes. Slice the chicken into thin strips.

	In a small bowl, whisk together the sour cream, adobo sauce, lime juice, and salt to make the chipotle crema. Set aside.

	Warm the corn tortillas on the grill or in a dry skillet over medium heat for about 30 seconds per side.

	To assemble the tacos, spread a spoonful of chipotle crema onto each tortilla.

	Add slices of grilled buffalo chicken to the tortillas.

	Top with shredded lettuce, diced tomatoes, diced red onions, chopped fresh cilantro, and crumbled queso fresco.

	Serve immediately and enjoy the fusion of Mexican flavors with the bold taste of buffalo chicken.


4.3 Thai-Inspired Buffalo Chicken Tacos with Peanut Sauce

Ingredients:

For the Buffalo Chicken:

	1-pound boneless, skinless chicken breasts

	1/4 cup hot sauce (such as Frank's RedHot)

	2 tablespoons unsalted butter, melted

	1 teaspoon garlic powder

	Salt and pepper, to taste


For the Peanut Sauce:

	1/4 cup creamy peanut butter

	2 tablespoons soy sauce

	2 tablespoons honey

	1 tablespoon freshly squeezed lime juice

	1 teaspoon minced garlic

	1/2 teaspoon grated fresh ginger

	1/4 teaspoon red pepper flakes (optional)

	Water, as needed to adjust consistency


For the Tacos:

	small flour tortillas

	Shredded carrots, for garnish

	Chopped fresh cilantro, for garnish

	Crushed peanuts, for garnish


Instructions:

	Preheat the grill or stovetop grill pan over medium heat.

	Season the chicken breasts with garlic powder, salt, and pepper, then brush both sides with the melted butter and hot sauce.

	Grill the chicken for 6-8 minutes per side or until cooked through. Remove from the grill and let it rest for a few minutes. Slice the chicken into thin strips.

	In a bowl, whisk together the peanut butter, soy sauce, honey, lime juice, minced garlic, grated ginger, and red pepper flakes. Add water gradually to adjust the consistency of the sauce, if needed.

	Warm the flour tortillas on the grill or in a dry skillet over medium heat for about 30 seconds per side.

	To assemble the tacos, spread a spoonful of peanut sauce onto each tortilla.

	Add slices of grilled buffalo chicken to the tortillas.

	Top with shredded carrots, chopped fresh cilantro, and crushed peanuts.

	Serve immediately and enjoy the vibrant Thai-inspired flavors of buffalo chicken tacos with a delightful peanut sauce.


Explore these international variations of buffalo chicken tacos and indulge in the fusion of flavors from different cuisines.
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