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With our Fully Cooked, Plant-Based Crumbles,
you can give the on-trend appeal of plant-
based to a wide variety of applications. Try
our Plant-Based Protein Pocket recipe and
add mushrooms or cheese to the filling and
personalize with your own flavor touches.
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Plant-Based Protein Pocket

Plant-Based Crumbles, Fully Cooked #88427
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INGREDIENTS:

24 frozen bread dough dinner rolls 11049 yellow onion, chopped

6809 Plant-Based Crumbles, 283g shredded green cabbage
Fully Cooked #88427 289 butter, melted

INSTRUCTIONS:

Place frozen dinner roll dough on a sheet pan and let it rise according to package instructions. You will need two rolls per
sandwich. While dough rises, heat Plant-Based Crumbles in large skillet over medium heat with onions. When onions are about
halfway done, add in the shredded cabbage and cover with a lid. Cook until onions and cabbage are done. Set aside.

When rolls have risen completely, lightly flour your surface. Remove two rolls and form a ball. With a floured rolling pin, roll the
ball into a rectangle (approximately 5”x7”). Place approximately 1/3 cup of the Plant-Based Crumbles, onion and cabbage
filling in the center of the dough. Fold sides of dough into the center and pinch together, and do the same for the bottom and
top of dough, creating a seal. Place the filled dough, seam-side down, on a greased cookie sheet. Repeat with remaining
dough and leave about three inches of space between each sandwich on baking sheet. Let dough rise again for 30-45 min.

Preheat oven to 375 degrees. Brush the tops of the sandwiches with melted butter. Bake in preheated oven for 30 minutes, or
until bread dough is golden brown. Serve hot.

CHEF NOTES: Try variations of this recipe by adding cheddar cheese, or mushrooms and Swiss cheese, or a little jalapefio for a kick.

YIELD: 12 servings ALLERGENS: Wheat, Soy, 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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