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MEXICO - Vol au Vent Seven Layer Fiesta
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MEXICO
Vol au Vent Seven Layer Fiesta

Ingredients     Amounts
Vol au Vent (de Boer Food R00045)  5 each
Sour Cream     5 tsp
Salsa      5 tsp
Mexican Cheese Blend, shredded  5 tsp
Jalapeño Peppers, sliced   5 each
Tomatoes, diced    5 pieces
Salsa Aioli, see recipe    1 oz (vol.)

Preparation Method:
•Place warm Vol au Vent shells on work surface.  Fill each 
  with 1 tsp of salsa and 1 tsp of sour cream.
•Top each shell with 1 tsp of cheese.  Place in oven to melt.
•Place 1 jalapeño slice on top of each shell.  Top with 1 
  piece of diced tomato.
•Place shells on plate.
•Drizzle plate with Salsa Aioli.
•Garnish as desired.
•Serve immediately.

RECIPE
Ingredients     Amounts
Mayonnaise     1 pint
Salsa      1 cup

Preparation Method:
•Place ingredients in food processor.
•Puree until smooth.
•Place in storage container.
•Label, date and refrigerate until ready to use.

RELATED RECIPE - Salsa Aioli 

Midi Vol au Vent/Bouchée 1.75”
R00045 - 180 pcs/case 


