Name: ________________ Period: _____ Date:____________ Kitchen: ________
Taco Cups
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Ingredients
· 1 ½ lbs. lean (at least 80%) ground beef 
· 1 package taco seasoning mix OR homemade taco seasoning mix (see recipe)
· ½ cup water 
· 1 can (16.3 oz.) refrigerated buttermilk biscuits 
· shredded Cheddar cheese, shredded lettuce, chopped tomato, sour cream, salsa, if desired
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Directions
1. Heat oven to 375°F. 
2. Brown ground beef in large skillet over medium-high heat until thoroughly cooked, stirring frequently. Drain. (Day 1.)  
3. Add taco seasoning mix and water; mix well. Reduce heat to medium; simmer 10 minutes or until ground beef mixture is slightly thickened, stirring occasionally. (Day 1.  After mixture is thickened, put in a plastic bag, label, & refrigerate.)
4. Meanwhile, spray outside bottom and sides of 8 (6-oz.) custard cups lightly with nonstick cooking spray. Separate dough into 8 biscuits. Roll or pat each biscuit to form 4 1/2-inch round. Place rounds over outside of sprayed cups; press to fit over bottom and part way down sides of cups. Place cups, upside down, in ungreased 15x10x1-inch baking pan. 
5. Bake at 375°F. for 14 to 16 minutes or until deep golden brown. Remove pan from oven. Carefully remove biscuit cups from custard cups. Place biscuit cups, right side up, in same baking pan. Spoon beef mixture evenly into each cup. 
6. Top with cheese, lettuce, tomato, sour cream, and salsa. 

Yield: 4 servings
Homemade Taco Seasoning
INGREDIENTS:
1 tablespoon chili powder
2 teaspoons cumin
1 teaspoon paprika
½ teaspoon oregano
½ teaspoon garlic powder
½ teaspoon onion powder
¼ teaspoon salt
¼ teaspoon pepper
¼ teaspoon cayenne pepper

DIRECTIONS:
1. Mix all ingredients together thoroughly.  
2. Place into a zip lock bag or into a custard cup covered with saran wrap.  
3. Label with your period and kitchen number.

Write down your answer:  
What are the advantages to making your own taco seasoning vs. buying a pre-made packet?   
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