Roast Beef Cheddar Pockets
Makes 8 servings
Ingredients: 
3 cups shredded beef Pot Roast (about 24 ounces)
16 ounces whole wheat or regular refrigerated pizza dough
2 cups shredded Cheddar cheese, divided
2/3 cup diced sweet onion
1 egg white, lightly beaten
½ cup light dairy sour cream

Garnish: Chopped chives (optional)

Cooking:
1. On a lightly floured surface, roll dough into 12 x 19-inch rectangle. Cut into 8 rectangles, 4 x 5-1/2 inches each.
2. Combine beef, 1-1/2 cups cheese and onion, if desired, in large bowl; mix well. Divide beef mixture into eighths; press mixture to compact and place lengthwise in center of rectangles. Fold long sides of each rectangle over filling, pressing to seal. Place on ungreased shallow-rimmed baking sheet. Brush with egg white. Sprinkle with remaining ½ cup cheese. Cut small slit in top of each pocket to vent. 
3. Place prepared pockets on baking sheet in freezer for at least 2 hours. Place frozen pockets in large freezer food-safe plastic bag. Close bag securely. Place bag in freezer.
4. Preheat oven to 400°F. Remove bag from freezer. Place frozen pockets on ungreased shallow-rimmed baking sheet. Bake in 400°F oven 30 to 35 minutes or until golden brown. Serve with sour cream. Garnish with chives, as desired.
Disclaimer: This recipe was created specifically for Hy-Vee’s Simple Fix meal prep kit program. Nutritional analysis may differ from originally certified American Heart Association recipe available on www.BeefItsWhatsForDinner.com. 
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