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Mercado Central:
1515 E. Lake Street in Minneapolis

Plaza La Hacienda:
334 E. Lake Street in Minneapolis

Burnsville:
2000 Williams Drive in Burnsville

Food Truck



STREET TACOS
TACOS AL PASTOR




LOCATIONS




TROMPO

VERTICAL BROILER -Trompo

Al pastor ,also known as tacos al pastor, is a popular dish,
from Central Mexico, based on spit-grilled meat

PREPARATION: Pork is marinated in a combination of dried
chilies, spices and pineapple. In some places, achiote is also
added, and then slowly cooked with a gas flame on a vertical
rotisserie called a trompo.

Cooked, with a piece of fresh onion and a pineapple on top.£!
When ready, the meat is then thinly sliced off the spit with a
large knife.

It is served on small corn tortillas, with finely chopped
onions, cilantro, and occasionally a small slice of pineapple,
and usually topped with some lemon or lime juice and hot
salsa.



https://en.wikipedia.org/wiki/Meat
https://en.wikipedia.org/wiki/Chili_pepper
https://en.wikipedia.org/wiki/Spice
https://en.wikipedia.org/wiki/Pineapple
https://en.wikipedia.org/wiki/Achiote
https://en.wikipedia.org/wiki/Rotisserie
https://en.wikipedia.org/wiki/Al_pastor#cite_note-8
https://en.wikipedia.org/wiki/Tortilla
https://en.wikipedia.org/wiki/Onion
https://en.wikipedia.org/wiki/Cilantro
https://en.wikipedia.org/wiki/Lemon
https://en.wikipedia.org/wiki/Lime_(fruit)
https://en.wikipedia.org/wiki/Salsa_(sauce)
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