
Italian Sausage Soft Tacos 
with Roasted Veggie Salsa & 
Cilantro-Lime Sour Cream 
 
Serves: 4-6 
Prep Time: About 30 minutes total 
Cook Time: About 1 hour total 
Price: $3.13 per person 

 
 
INGREDIENTS 
For the Sausage Tacos: 
6 links Italian sausage in casings (pork or turkey)(spicy, sweet, or a mix) 
8-12 flour tortillas (soft-taco size) 
½ pound Monterey Jack cheese, finely shredded (for topping) 
Chopped fresh cilantro, (for topping, if desired) 
 
For the Cilantro-oil: 
1/2 cup canola oil  
1/2 to 3/4 cup (good handful) fresh cilantro 
 
For the Roasted Veggie Salsa: 
4 roma tomatoes, quartered 
1 red onion, peeled and quartered 
2 green bell peppers, seeded, ribs removed, and quartered 
1 garlic clove, peeled and smashed 
3 TBSP cilantro-oil (or vegetable oil), divided 
Salt & Pepper 
2 TBSP red wine vinegar 
¼ cup cilantro, roughly chopped 
Hot sauce, optional 
Special Equipment: Food Processor 
 
For the Cilantro-Lime Sour Cream: 
1 16-oz container sour cream 
Juice of 1 lime (about 1 to 1 ½ TBSP) 
¼ cup cilantro, roughly chopped 
¼ tsp salt (or more to taste) 
1/8 tsp black pepper (or more to taste) 
 
 
DIRECTIONS 
For the Sausage Tacos: 
Fill a medium pot with water and drop in the sausages. Set the pot over medium-high to high heat and 
bring to a boil. As soon as it comes to a boil, turn off the stovetop and allow the water to cool to room 
temperature before removing the sausages. Remove the sausages from the water and set them aside 
until you’re ready to grill them. MAKE AHEAD Poach the sausages and then store in an airtight 
container in the fridge. Take them out of the fridge to take the chill off before grilling them. 



Pre-heat an outdoor grill or indoor grill/ griddle to medium-high heat. Brush the sausages all over 
with cilantro-oil (recipe follows) or canola oil and grill for about 4 minutes on the first side. Brush the 
tops of the sausages with the oil again before flipping them and let them cook about 4 minutes more 
until they are nice and caramelized. Allow the sausage to rest on a cutting board for about 10 minutes 
before slicing into strips or dicing into bite-size pieces for serving. 
 
Warm all of the tortillas on the grill or griddle for about 5-10 seconds per side. 
 
Serve the tortillas with the sausage, roasted veggie salsa, cilantro-lime sour cream, Monterey Jack 
cheese, and chopped fresh cilantro. 
 
For the Cilantro-Oil: 
Pour the canola oil into a small saucepan and put it over low heat. After 2-3 minutes, add in the 
cilantro leaves and give it a stir to coat the cilantro in the oil. Leave the oil/cilantro over low heat for 
about 8 minutes and then remove from the heat. Pour the mixture into a blender and blend well to 
combine. Transfer the mixture to a small ramekin for brushing the sausages. MAKE AHEAD Store 
the cilantro oil at room temperature in an airtight container until ready to use (up to 3 days ahead). 

Pour the entire mixture into a blender and blend it for about 30 seconds on HIGH speed. Hold down 
the lid tightly as you are dealing with a hot liquid here and you don't want to risk it exploding! :) 
 
For the Roasted Veggie Salsa: 
Pre-heat the oven to 375°F. Line a large, rimmed baking sheet with foil and spray it with cooking 
spray. Spread the tomatoes, onion, bell peppers, and garlic clove out on the baking sheet and drizzle 
them with 2 TBSP of the cilantro-oil. Sprinkle them with 2 tsp salt and ¼ tsp black pepper. Toss the 
vegetables to coat them all in the oil, salt, and pepper. Roast in the oven for 20 to 25 minutes. 
Transfer everything to a food processor and add in the red wine vinegar, cilantro, and hot sauce (if 
using). You can add no hot sauce or add in as many dashes as you wish for your desired level of heat! 
Pulse the mixture a few times and then let it run on high for 10-20 seconds. Scrape the sides and 
bottom of the processor and then pulse it several more times until all the veggies are broken down 
and you have a chunky salsa. Transfer the mixture to a serving bowl. MAKE AHEAD Store the 
roasted veggie salsa in an airtight/ covered container in the fridge (1 day ahead). Take it out just 
before you’re ready to serve your tacos. 
 
For the Cilantro Lime Sour Cream: 
Mix the sour cream, lime juice, cilantro, salt and pepper together in a food processor. Just a few 
pulses and then 10-20 seconds on low speed will do the trick! You could also chop your cilantro up 
finely and simply stir these ingredients together by hand in a medium-sized mixing bowl. Transfer the 
mixtrue to a serving dish. MAKE AHEAD Store the cilantro-lime sour cream in an airtight/ covered 
container in the fridge (2-3 days ahead). Take it out just before you’re ready to serve your tacos. 
 


