TACO TARTLETS

THE MEAT FORMS THE CRUST AND THE TORTILLAS ARE  IN  THE FILLING. 

YOU WILL NEED:

1 LB. LEAN GROUND BEEF

2 TBS TACO SEASONING MIX 

2 TBS ICE WATER

1 CUP SHREDDED CHEDDAR CHEESE

TO MAKE FILLING, MIX THE FOLLOWING:

½ PINT SOUR CREAM (1 CUP)

2 TBS TACO SAUCE OR SALSA

2 OUNCES CHOPPED BLACK OLIVES

¾ CUP COARSELY CRUSHED TORTILLA CHIPS

PREHEAT OVEN TO 425 DEGREES.  PREPARE FILLING AND SET ASIDE.  IN ANOTHER BOWL, MIX GROUND BEEF, TACO SEASONING AND ICE WATER WITH HANDS.  PRESS MEAT MIXTURE INTO THE BOTTOM AND UP THE SIDES OF MINI MUFFIN TINS, FORMING THE SHELLS.  PLACE A SPOONFUL OF FILLING IN EACH MEAT SHELL.  MOUND THE FILLLING SLIGHTLY.  TOP WITH CHEDDAR CHEESE.  BAKE 7 TO 8 MINUTES.  TO REMOVE TARTLETS FROM MUFFIN TINS, JUST POP OUT WITH THE TIP OF A KNIFE.  SERVE IMMEDIATELY.  MAKES 30.  

