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Taco Seasoning Mix: 1 esp black pepper

1 Tbspchili powder 1/4 sp garlic powder
g 1/4 sp onion powder 1/4 spcrushed red pepper flakes
§ 1/4 esp dried oregano 1/2 esp paprika
.g., 1.5 sp ground cumin 1/2 co 1 spseasalc (more or less o rasce)

Direccions: Mix all ingrediencs cogecher and score in an air dghc concainer.

4. Take 2 cablespoons of meac mixcure and discribuce becween each corcilla lined cup. If you end up a liccle
shy jusc rediseribuce some of che mixcure from cups chac seem co be fuller. Top wich abouc a tablespoon of
shredded cheese (make sure che cheese scays in che cup, don'c lec ic overhang).

5. Bake for approximacely 12-15 minuces. The longer you ba ke che crispier che shell (I tend to bake for

& abouc 15 minuces since | like a really crunchy shell). Remove cups wich a fork or someching chac can cacch

an edge wichouc breaking ic.
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6. Allow cups w cool for a minuce or cwo before you add addicional copping. Serve by chemselves or
‘g wich Spanish rice.




