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Related Recipe(s) on the Following Page(s)

Cheeseburger Taco Sliders
Prep Time: 2 Minutes

Cooking Time: 10 Minutes

Serves 1

Ingredients:

5 Mini Taco Shells (see Related Recipe)

5 oz. Cheese Queso (see Related Recipe)

4 oz. Grilled Ground Beef Patty, cut into 1" strips

2 1/2 oz. Shredded Iceberg Lettuce

2 1/2 oz. Tomatoes , diced

2 1/2 oz. Red Onions , diced

2 1/2 oz. Pickles , diced

Directions:

1. Fill each mini taco shell with one ounce of shredded

lettuce.

2. Top with grilled hamburger strips, Cheese Queso and

diced tomatoes and pickles.
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Cheese Queso
Prep Time: 10 Minutes

Cooking Time: 20 Minutes

Serves 1

Ingredients:

1 Tbsp. Vegetable Oil

1 cup Yellow Onion , diced

1 Tbsp. Garlic , minced

2 Tbsp. Red Bell Peppers , diced

.25 tsp. Hot Sauce

1.5 tsp. Worchestershire Sauce

.5 tsp. Black Pepper

.25 tsp. Kosher Salt

.5 cup Evaporated Milk

12 oz. Velveeta® Cheese

Directions:

1. Heat vegetable oil in sauce pan over medium heat.

Add onions and garlic. Sauté until translucent.

2. Add peppers, hot sauce, seasonings and evaporated

milk. Let mixture reduce by one-quarter.

3. Lower heat and add in Velveeta® Cheese. Stir

constantly until smooth. Remove from heat.

Mini Taco Shells
Prep Time: 5 Minutes

Cooking Time: 2 Minutes

Serves 1

Ingredients:

12 Mission® 6" Yellow Corn Tortillas (10503)

Directions:

1. Cut Mission® yellow corn tortillas into 3” round

diameter.

2. Shape into shells in fryer with mini taco press.

3. Remove from fryer, and let cool.
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