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Taco Pocket Melts

1 can (16.3 ounce) Grands refrigerated biscuits, any variety, | use the southern style
1 package of taco seasoning mix

2/3 cup of water

% cup of Salsa

1 pound of lean ground beef

1 cup of shredded Cheddar Cheese

1 cup of Sour Cream

Additional salsa

Preheat your oven to 375 degrees

In skillet cook your hamburger till done and drain if necessary. Mix in the taco seasoning mix, the water,
% cup of salsa and cook till nice and thick.

Take each biscuit and press or roll out till you have a circle that is about a 6” circle. You will have a total
of 8 circles. *(I put my circles on the greased cookie sheet before | filled them so | wouldn’t have to try
to move them much after they were filled) you will place the meat mixture on only one side of each
biscuit! Divide the meat mixture between the 8 biscuit circles, and then top with a Tablespoon of
cheese.

Fold over and seal edges with a fork. It should look like a half moon shape. *Place on greased cookie
sheet and bake for about 9-10 minutes or until golden brown.

Serve with salsa and sour cream if desired.



