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DORITOS® NACHO CHEESE
PIZZA POCKETS

DORITOS® Nacho Cheese adds just the amount of cheesy crunch your pizza pockets have been missing — until now.

@ K A

EASY 10 MINS 12-15 MINS 2-3 SERVES
Ingredients Instructions
m 11/2 cups shredded, low-moisture mozzarella 1. Preheat the oven to 4250.
cheese
2. In asmall bowl, add the cheese, pepperoni, and crushed DORITOS®. Toss to
m 4 thinly sliced pepperoni, cut into bite-sized combine.
pieces

3. Roll out the dough and divide into equal portions, into 5 to 6-inch rectangles.

® 6 Doritos® Nacho Ch Fl d Tortilla Chi ) . )
ortos acho Lheese Mavoured Tortifla Lhips 4. Add a tablespoon of pizza sauce into the middle of each dough circle,

followed by one quarter of the cheese mixture. Lift up one side of the dough
and lay it over the other half to create a triangle, pinching the edges together
= 1lb refrigerated pizza dough to create a seal.

m 1/4 cup pizza sauce

m Olive Oil 5. Use the tines of a fork to press down over the seal to make sure it's secure and
give the pocket a nice scalloped edge.

6. Lay the pockets onto a baking sheet and brush a generous layer of olive oil
over the top.

7. Bake for 12-15 minutes until the bottom is golden. Flip them halfway through
to make both sides of the pocket crispy. Let them cool for a few minutes
before serving.

Recipe provided by Doritos®
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