3|owedenb pue ‘uojuo ‘wealsd

Inos ‘ojewo} ‘@on19| :sbuiddoy jeuondp
9S99YD puUI|q URDIX3N Pappa4ys dnd |
191em suoodsa|qges €

(9beyoed zo-| wouy) Xiw buluosess

ode} ,,05ed |3 pP|O suoodsa|qel 7

}snud ezzid pajessbuyal . LAings||id ued |
J99q punoib q| z/1

_ o
[ace ZDWM w@hki/w/g
BovS

Instructions

« Preheat oven to 400°F and lightly spray a baking sheet with cooking spray.

« Ina medium skillet, cook and brown beef until no longer pink. Drain. Add taco seasoning
and water and cook for 2-3 minutes. Set aside.

« Take pizza dough out of its package and unroll it onto a flat surface. Slightly roll or press
the pizza dough out into a rectangle.

« Add the taco meat evenly on top of the pizza dough. Sprinkle the cheese evenly on top.

- Starting with the long edge of the pizza dough, roll dough tightly up into a roll. Using a
serrated knife, make about 1-inch slices along the roll, making about 18 rolls.

+ Place rolls on prepared baking sheet. Bake for 10-12 minutes or until tops are golden
brown.

- Serve immediately and top with desired toppings.



