Mexican made
your Way

Combining the appeal of comfort -3
food and the goodness of plant-

based, this Mini Taco Pot Pie

recipe features our

fully cooked, soy-

and allergen-free -
Plant-Based Crumbles,

Chorizo-Style, to help you create
something on-trend and delicious.
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Plant-Based Crumbles, Chorizo-Style,

Fully Cooked, #114310
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1 can refrigerated flaky layers biscuits
3929 Plant-Based Crumbles, Chorizo-Stvle, Fully Cooked #114310
432g can whole kernel golden corn, drained
425g can black beans, drained
283g can diced tomatoes with green chiles
70g yellow onion, diced
2269 shredded Mexican cheese blend

INSTRUCTIONS:

Grease a muffin tin. Peel layers of biscuit dough in half. Using a rolling pin, flatten each round of dough until it’s
about 5 2 inches in diameter. Place 1 flattened biscuit round in each greased muffin cup of muffin tin. Firmly press
in bottom and up the side to form a 3/4-inch rim. Set aside.

Preheat oven to 375 degrees. In a large mixing bowl combine Plant-Based Crumbles, corn, black beans, diced
tomatoes with green chiles, onion and cheese. Stir to combine. Spoon a generous amount of mixture into each
biscuit cup. Pull edges of dough over the sides of the muffin cup to keep mixture contained.

Bake in oven for 18-20 minutes or until biscuits are golden brown. Cool for 1 minute; remove from muffin tin.
CHEF NOTES: Serve with sour cream, cilantro and salsa.

YIELD: 16 servings ALLERGENS: Wheat, Eggs, Dairy

With our versatile catalog of plant-based products, Hormel Ingredient Solutions combines high-quality protein ingredients
and our expert insights to help give your products the competitive edge you need to succeed in today’s market.
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