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TACO Stromboli 


Ingredients:
1 ball		16oz Pepe’s Dough Ball
2 cups	Beef Taco Mix 
1 Cup		American Blended Chopped Cheese
2 Oz 		Salsa

2 additional options: 
· Place 2 Oz desired ingredients such as olives, onions, peppers, salsa in the layer with the cheese
· Serve with Sour Cream, salsa, and chopped lettuce
	
	Procedure:
1. Spray pan with baking spray
2. Place thawed dough ball on pan
3. Stretch dough to desired shape, preferred rectangle
4. In the center of dough – Lengthwise – pour the Beef Taco Mix down like a stripe
5. Fold 1/3 of dough over the mix
6. Next layer – put the cheese on and any other desired ingredients 
7. Fold over the last 1/3 of dough and pinch the dough together to close the seam
8. Seal each end
9. [bookmark: _GoBack]With a pointed knife, slice the top several times at an angle to let moisture escape and preventing the dough from unfolding

Baking:
1. Pre heat oven to 385°F
2. Place pan on oven racked located in middle of oven
3. Bake for 15 minutes or until the top is a light golden brown
4. Let cool for 4-5 minutes before cutting
5. After cooling cut with a serrated knife and serve
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