
Birria Taco
Stuffed Shells 

1.	 Empty ½ bag of Birria sauce into full size 
hotel pan, spread evenly across bottom of pan.

2.	 Line the pan with 36 Beef stuffed shells.

3.	 Add remaining sauce, covering all the shells.

4.	 Sprinkle onions throughout pan.

5.	 Add cheese covering the shells.

6.	 Bake in 350° F oven until internal temperature reaches 165° F.

7.	 Sprinkle with Cilantro or Parsley.

8.	 Lime Crema or sour cream as option.

Follow Us:

•	 36 pieces 	 Tasty Brands Beef Stuffed Shells 
(#00905WG)

•	 5 lbs.	 JTM 73650 Birria Sauce

•	 16oz 	 Thinly sliced onions

•	 16oz 	 Shredded Cheddar Cheese

•	 2oz 	 Fresh Cilantro or Parsley

•	 Lime Crema (Garnish)

Explore More Recipes: tastybrandsk12.com/recipes/

Directions

Ingredients (Serves 18)


