Hey Everyone!

I thought I would send out this recipe that we tried in class today. It is one I kind of made up, so I wanted to try it first. The kids LOVED it! It was a huge hit! I called it Pacos because they are kind of like "pocket tacos" like hot pockets. Anyway, silly name, but delicious lab! 

Oh, also, the measurements for the topping ingredients are listed, but I chose to do those buffet style because I knew there would be a lot of waste if I let them measure them out themselves. So, I just put out ingredients and then each student came and got what they wanted. I also had a lot of requests for hot sauce, so you might want to have that available too if you want.

Good luck and have a great rest of the year!

~Laura~

P.S. I used this in 8th Grade FACS Explorations 

Laura, How funny that you did this with your eighth graders, I also did it with mine just this last week, but used a different filling. We browned hot sausage, then added pepperoni, chopped onion, chopped black olives, and chopped mushrooms. Added Italian seasoning and garlic salt. We rolled our dough out in a circle, brushed the dough with a very small amount of marinera and then placed filling on half the circle leaving the edges clean. Topped it with some mozzerella cheese then folded it over in half and sealed the edges. They turned out as semi-circles. You could put the filling down the center of a rectangle and bring the sides up and seal then seal the ends. Baked them for the requisite 20 minutes and served with a marinera sauce. My kids also loved it although all through the process I heard I don't like mushroom, olives, onion, cheese etc.... Was a success. We had pre-enrollment the next day and kids stopped by to ask if they took the class would they get to make them. A hit, yeah! HINT: Next time we will make the filling the day before so that we have a little more time to eat since I only have 55 minute classes. This filling would also make a great discussion on how to make it healthier, ie less salt would be better when you look at the amount in olives, mushrooms and processed meats not even considering the garlic salt!
 
My filling amounts:
 
1/2 pound pork sausage, we used hot/spicy and drained it when brown
12 slices pepperoni, chopped
1/4" slice of onion chopped
12 black olives chopped
1/4 c. sliced canned mushrooms chopped
1 Tbsp. Italian seasoning
1 tsp. garlic salt.
Pacos
Dough:



Filling:




Toppings:

1 Tbsp. yeast


1/2 lb. hamburger


1/2 c. shredded cheese


1 tsp. sugar



1/2 pkg. taco seasoning

1/2 c. shredded lettuce


1 c. warm water (115(-125()
1/4 c. water



1 small tomato, chopped


1/4 tsp. salt



1/2 c. refried beans


1/4 c. sour cream


2 Tbsp. oil








1/4 c. salsa




2-3 c. flour

1. Preheat ovens to 375(.
To Make the Dough:

2. In a medium white plastic mixing bowl, combine the yeast sugar and warm water.  Stir to allow the yeast to dissolve.  Prop the bowl up with a large towel and cover with another large towel.

3. After the yeast is activated, add the salt and oil and stir with a wooden spoon. 

4. Slowly add the flour, 1/2 c. at a time, stirring with your wooden spoon until it is ready to be kneaded on the countertop.  Sanitize and lightly flour your countertop and knead the dough for about 5 minutes.  Don’t add too much flour.  Only add flour it if sticks to you or the countertop.

5. Divide the dough into equal sections for each member of your group.  (For example, if you have 4 people in your group, divided the dough into 4 sections.)

6. Each person will divide their section of dough into 2 pieces.  Roll out each piece of dough into a circle about 6-inches across.  Be sure that the dough is not too thin.  Be sure that the counter and dough is well floured so that they do not stick while you are rolling them up.  

To Make the Filling:

7. Cook the hamburger in a skillet over high heat, breaking the meat into small pieces as it cooks.  Cook until it is no longer pink inside and out.  

8. Drain off the grease from the cooked hamburger by pushing the hamburger to one side of the skillet.  Then, carefully tilt the skillet so that the grease drains to one side.  Using a spoon, spoon the grease into the empty refried beans can.  Leave the hamburger in the skillet and keep the heat on high.  

9. Add the taco seasoning and the water to the hamburger in the skillet and cook for an additional 3-4 minutes.  Try to get most of the water evaporated so that it does not leak out of your paco as it bakes in the oven.  

To Assemble the Pacos:

10. After the filling is made and the dough is rolled out, spread the refried beans in the middle of each dough circle, leaving a ring of about one inch of dough from the edge of the circle.  Then, evenly distribute the hamburger mixture over the beans on each dough circle.  

11. Roll up the pacos so that the filling is completely enclosed.  Be sure to pinch the dough together so that none of the filling leaks out while it is baking.  

12. Place each paco on a greased cookie sheet with the pinched side down.  Bake the pacos in the middle of your oven at 375( for 20-25 minutes, or until the bread is golden brown.

13. Remove the pacos from the oven and top them with all of the topping ingredients.  Eat and enjoy!  

Equipment You Will Need On Your Tray

-Spatula

-Measuring Spoons
-1/2 c. dry measuring cup
-3 Custard Cups
-Cereal Spoon 

