LOT# 10568531

DIRECTIONS 10 PREPARE 20 POUNDS FINISHED TACO HLUNQ ;
FOR 114 TACD SHELLS ~ PORTION: #12 SCOOP (1/3 CUP) PER SHELL
oot e o BumL, (o e meem s
I AR SR Q;H\G!ﬂ (6 QUARTS) COLD WATER & TEX ~ PRO TACO FILLING MIX.

g;\iﬁ ‘g&\ BRING TO SLOW iocﬁ Ngmmsa COVERED 5 MINUTES. STIR

LOUENTLY TO PREVENT SCORCHING.

4 URING A #12 SCOOP, FILL HOT CORN OR FLOUR TORTILLAS OR TACO SHELLS WITH
TEX - PRO TACO FILLING MIX. TOP WITH #16 SCOOP OF S8HREDDED LETTUCE OR

COMBINATION OF SHREDDED LETTUCE, TOMATOES & ONIONS. SHREDDED CHEESE
MAY BE ADDED ON TOP OF VEGETABLES.

| SERVE WITH BERNARD INSTANT NACHO CHEESE SAUCE MIX OR SALSA SEASONING ON
THE §IDE FOR THOSE WHO LIKE A SPICIER TACO.

~ | TTAGH FILLED TAGO PROVIDES 1 & 1/2 0Z EQUIVALENT COOKED MEAT/MEAT ALTERNATE
| |5 DZ HYDRATED TVP AND 1 0Z COOKED MEAT) & 1/4 CUP VEGETABLE FOR THE
L0 NUTRITION MEAL PATTERN REQUIREMENTS.

mE‘CEOH'RNW OF THIS POUCH PROVIDE 23 & 3/4 OZ OF TEXTURED VEGETABLE PROTEIN

BE USED WITH 10# UNCOOKED GROUND BEEF. 23 & 3/4 OZ OF TEXTURED VEGETABLE
PROTEIN HYDRATES TO 4 LBS 4 0Z.
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