“PACKAGE
PASTRY SHELLS )

1 10-Ong epackage
frozen r&ady-to- ° \
bake puﬂ p{s({y
shells ‘/4 cup '.taco sauce
1 tablespoon qa]aa‘" salt |
v oil; ‘/2 cup shredde M ?
/'l green pepper, cut. Cheddar cheese
into strips * thinly sliced lettuce

1l onion, diced

ABOUT | HOUR BEFORE SERVING:
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|| 1. Letfrozen puff-pastry shells stand at room tern- .
'I perature to thaw slightly. | ,
1| 2. Preheat oven to 4350°F. Stack pastry shells,
I| pressing together; roll into 10-inch round; place |
'I on cookie sheelt; chti rest 15 minutes; bake 20
minutes or until golden and pufted.

‘ 3. In skillet over medium heat, in hot oil, cook
1| pPepper and onion until tender; remove from skil-
|| let. In skillet over medium-high heat, cook beef
|| until browned; return vegetables; stir in toma-
Il toes, taco sauce, and salt; heat to boiling.

|

1| 4. Cut out center of top from pastry. Line platter
I

I

I
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with lettuce; top with pastry. Fill pastry with beef
mixture; top with cheese; replace top. Makes 4

main-dish servings. 740 calories per serving.
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