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Cooking instructions for taquitos

Taquitos, those crispy, bite-sized delights filled with savory goodness, are a beloved snack and appetizer across the globe. Whether you’'re craving a quick lunch, a satisfying party snack, or a delicious addition to your next Taco Tuesday, taquitos are always a crowd-pleaser. But while they might seem simple, achieving that perfect crispy exterior and
flavorful filling can be a culinary challenge. Fear not, fellow food enthusiasts! This comprehensive guide will walk you through the art of cooking taquitos in the oven, ensuring you master this delicious dish with ease. Top 10 Ovens on Amazon (2025 Edition) # Preview Product Price 1 Emeril Lagasse Extra Large French Door Air Fryer Toaster Oven
Combo, 24 Cooking Functions and... $174.99 Buy on Amazon 2 BLACK+DECKER 8-Slice Extra Wide Convection Toaster Oven, Fits 9"x13" Oven Pans and 12" Pizza, Bake,... $84.98 Buy on Amazon 3 Kitchen in the box 32QT Extra Large Air Fryer Toaster Oven Combo, 21-in-1 Countertop Convection... $209.99 Buy on Amazon 4 BLACK+DECKER 4-
Slice Toaster Oven, Even Toast, 4 Cooking Functions Bake, Broil, Toast and Keep Warm,... $62.99 Buy on Amazon 5 Ninja SP101 Digital Air Fry Countertop Oven with 8-in-1 Functionality, Flip Up & Away Capability for... $209.00 Buy on Amazon 6 Elite Gourmet ETO-4510M French Door 47.5Qt, 18-Slice Convection Oven 4-Control Knobs, Bake Broil...
$90.87 Buy on Amazon 7 316452758 Range Oven Outer Door Glass Compatible with Frigidaire Crosley, Replacement 316452719... $152.91 Buy on Amazon 8 Elite Gourmet ETO2530M Double French Door Countertop Toaster Oven, Bake, Broil, Toast, Keep Warm,... $71.98 Buy on Amazon 9 CHEFMAN Multifunctional Digital Air Fryer+ Rotisserie,
Dehydrator, Convection Oven, 17 Touch Screen... $99.99 Buy on Amazon 10 Elite Gourmet ETO236 Personal Compact 2 Slice Countertop Toaster Oven with 15 Minute Timer &... $29.99 Buy on Amazon The Allure of Oven-Baked Taquitos There’s something undeniably appealing about the golden-brown crunch of a perfectly cooked taquito. The
contrast between the crispy shell and the warm, flavorful filling is a symphony of textures and tastes that tantalizes the palate. But beyond the sheer deliciousness, there are several reasons why oven-baking taquitos is a preferred method for many home cooks: Healthier Choice: Oven baking eliminates the need for deep frying, resulting in a
significantly lower fat content compared to traditional frying methods. This makes oven-baked taquitos a healthier and guilt-free indulgence. Easy Cleanup: Say goodbye to the messy splatters and greasy cleanup associated with deep frying. Oven baking produces minimal mess, leaving your kitchen sparkling clean. Consistent Results: The oven
provides a controlled environment for cooking, ensuring even heat distribution and consistent results every time. No more worries about unevenly cooked taquitos! Versatile Flavor Combinations: The beauty of taquitos lies in their versatility. You can experiment with endless flavor combinations, from classic ground beef and cheese to more
adventurous options like shredded chicken with mango salsa or vegetarian fillings with black beans and corn. Gathering Your Ingredients: A Taquito Toolkit Before embarking on your taquito-making journey, it’s essential to gather all the necessary ingredients. Here’s a comprehensive list to get you started: Taquito Shells Taquito shells are readily
available in most grocery stores, typically in the tortilla aisle. You can choose from corn or flour tortillas, depending on your preference. Filling Options The possibilities for taquito fillings are truly endless! Here are some popular choices: Ground Beef: A classic taquito filling, seasoned with taco spices and often mixed with onions, peppers, and beans.
Shredded Chicken: Tender and flavorful, shredded chicken can be seasoned with various spices or sauces, such as chipotle, adobo, or salsa verde. Cheese: A must-have for any taquito lover! Cheddar, Monterey Jack, or a Mexican blend are all excellent choices. Vegetarian Options: Get creative with fillings like black beans, corn, sweet potatoes,
mushrooms, or tofu, seasoned with your favorite spices. Toppings Elevate your taquitos with a variety of delicious toppings: Sour Cream or Crema Fresca: A cool and tangy topping that complements the savory filling. Salsa: Choose from mild, medium, or hot salsa to add a spicy kick. Guacamole: Creamy and flavorful guacamole adds a touch of
richness and freshness. Shredded Lettuce or Cabbage: A crunchy and refreshing addition. Chopped Onions or Cilantro: Add a burst of flavor and aroma. Mastering the Art of Taquito Assembly Now that you have all your ingredients ready, it’s time to assemble your taquitos. Follow these simple steps for perfectly filled and rolled taquitos: Step 1:
Prepare the Filling Cook your chosen filling according to your recipe. Ensure it’s well seasoned and cooked through. Let it cool slightly before filling the taquitos. Step 2: Warm the Tortillas Warm the tortillas in a microwave or on a dry skillet for a few seconds. This will make them more pliable and easier to roll. (See Also: How to Cook Ribs in a
Toaster Oven? Easy Perfectly Tender) Step 3: Fill and Roll Place a spoonful of filling in the center of each tortilla. Fold the sides of the tortilla inward, overlapping slightly. Then, roll the tortilla tightly, tucking in the ends to secure the filling. Step 4: Secure the Taquitos You can use a toothpick or a small piece of kitchen twine to secure the rolled
taquitos. This will prevent them from unraveling during baking. Baking to Perfection: Achieving Crispy Taquitos The oven is your secret weapon for achieving those coveted crispy taquitos. Follow these baking tips for optimal results: Preheat the Oven Preheat your oven to 400°F (200°C). A hot oven is crucial for creating a crispy exterior. Line the
Baking Sheet Line a baking sheet with parchment paper or a silicone baking mat. This will prevent sticking and make cleanup a breeze. Arrange the Taquitos Arrange the taquitos in a single layer on the prepared baking sheet, ensuring they are not touching. This allows for even heat distribution. Bake to Golden Brown Bake the taquitos for 15-20
minutes, or until they are golden brown and crispy. Flip them halfway through baking for even cooking. (See Also: How To Turn Off A Oven? Safely And Efficiently) Check for Doneness To ensure the taquitos are cooked through, insert a toothpick into the center. It should come out clean. Serving Suggestions: Taquito Fiesta! Once your taquitos are
golden brown and crispy, it’s time to unleash your inner fiesta! Here are some serving suggestions to elevate your taquito experience: Classic Taquito Platter Arrange a platter of taquitos with a selection of toppings, such as sour cream, salsa, guacamole, shredded lettuce, and chopped onions. Taquito Bar Set up a taquito bar with various fillings,
toppings, and sauces, allowing guests to customize their own creations. Taquito Nachos Layer tortilla chips with shredded cheese, cooked taquitos, your favorite toppings, and a drizzle of your favorite sauce. Taquito Bowls Fill bowls with rice, beans, your choice of protein, and top with crispy taquitos and your favorite toppings. Frequently Asked
Questions Can I freeze taquitos before baking? Yes, you can freeze unbaked taquitos for later use. Arrange them in a single layer on a baking sheet lined with parchment paper and freeze until solid. Then, transfer them to a freezer-safe bag or container. To bake, preheat your oven to 400°F (200°C) and bake the frozen taquitos for 20-25 minutes, or
until golden brown and crispy. What kind of oil should I use for frying taquitos? If you prefer to fry your taquitos, use a neutral-flavored oil with a high smoke point, such as canola oil, vegetable oil, or peanut oil. (See Also: Can You Leave Your Oven on While Not Home? Safety First) How do I reheat leftover taquitos? Reheat leftover taquitos in a
preheated oven at 350°F (175°C) for 5-7 minutes, or until warmed through. You can also reheat them in an air fryer at 375°F (190°C) for 3-4 minutes. Can I use different types of tortillas for taquitos? Absolutely! You can experiment with different types of tortillas, such as corn tortillas, flour tortillas, or even spinach tortillas. What are some creative
taquito filling ideas? Get creative with your fillings! Try shredded pork carnitas, grilled shrimp, chorizo and cheese, or even a sweet potato and black bean filling. Mastering the art of cooking taquitos in the oven is a culinary skill that will impress your friends and family. From the perfectly crispy shells to the flavorful fillings, every bite is a symphony
of textures and tastes. With this comprehensive guide, you’ll be well on your way to creating delicious and satisfying taquitos that will have everyone asking for more. So gather your ingredients, preheat your oven, and get ready to embark on a taquito adventure! Crispy taquitos are so easy to make, filled with savory meat, and have the most
satisfying crispy exterior. Choose your preferred cooking method with oven, deep frying, and air fryer instructions! Did anyone else grow up with a large chest freezer in the garage, filled to the brim with frozen goods? Aside from Hot Pockets, Eggo Waffles, and tubs of cheap vanilla ice cream, we have vivid memories of giant boxes full of beef and
chicken taquitos. As kids, we thought they were the best things ever! They were perfect for after school snacks and late night munching. Today, we feel all of the nostalgia making our own taquitos from scratch, without needing to take over an entire freezer with sub-par taquitos. Fresh ingredients make such a difference, and we absolutely love how
quick and easy they are to make, not to mention they are both adult and kid approved! You can use your favorite shredded meat, or even ground meat in taquitos. We love to use leftover shredded rotisserie chicken for quick prep. For a plant-based option, you can use meatless crumbles. If you are using pre-seasoned meat, there is no need to add
additional seasonings called for in the recipe. We keep it classic with cheddar cheese, but you can use your favorite shredded cheese. Pepper jack adds a nice warmth to the taquitos, or even a Mexican cheese blend. Make sure not to skip microwaving your corn tortillas in a clean towel or paper towel. Corn tortillas tend to crack, but they are much
easier to roll without cracking if you heat them up first. You technically can use a flour tortilla, but that would not be a taquito, it would be a flouta. As always, you do you! Trust us, toothpicks just make this whole experience a lot easier. After losing that important filling once, you won’t want to do it again. We had to learn the hard way! Warning:
make sure to remove those toothpicks before eating. Use any neutral favorite oil to spritz or baste. You can keep it simple with a standard spray canola oil, or baste with your favorite avocado or grapeseed oil. It’s up to you. Taquitos are delicious all by themselves, but please make sure to try them dunked in cilantro lime ranch, guacamole and/or sour
cream. To make your taquitos in the air fryer, the instructions are largely the same. You just need to preheat air fryer at 375-380 degrees Fahrenheit before you prep your taquitos, and when ready to air fry, lightly spritz or baste with oil and air fry at 380 degrees Fahrenheit for 6-8 minutes. Taquitos are always best eaten fresh, but let’s be honest,
the kids never complain about leftovers. Make sure your cooked taquitos (whichever method you choose) have cooled completely and are not touching. Freeze on a baking sheet. Once frozen, transfer to an airtight freezer-safe bag and freeze for up to 2 months. Reheat either in the microwave or in an oven preheated to 350 degrees Fahrenheit until
warmed through. Oven Method:Preheat oven to 425 degrees Fahrenheit.In a large bowl combine cooked meat, green chiles, diced onion, cheddar cheese, cumin, chili powder, and garlic powder together. Salt and pepper to taste. Warm the corn tortillas by wrapping them in a towel and placing them in the microwave for 30-45 seconds.Spoon about 1
1/2-2 tablespoons of the mixture into a line on the tortilla and tightly roll it up. Place fold side down onto a baking sheet, or use a toothpick to ensure it won't unroll.Lightly spritz or baste with cooking oil and bake for 15-20 minutes. Let cool for 1-2 minutes and enjoy!Deep Fry Method:Pour about 3 inches of oil into a skillet and heat over medium
heat.In a large bowl combine cooked meat, green chiles, diced onion, cheddar cheese, cumin, chili powder, and garlic powder together. Salt and pepper to taste. Warm the corn tortillas by wrapping them in a towel and placing them in the microwave for 30-45 seconds.Spoon about 1 1/2-2 tablespoons of the mixture into a line on the tortilla and tightly
roll it up. Place fold side down onto a baking sheet, or use a toothpick to ensure it won't unroll.Deep fry in oil that is 375 degrees Fahrenheit for 3-4 minutes or until the exterior is more golden in color. Remove and set on paper towel lined plate to drain off excess oil. Let cool 1-2 minutes and enjoy! Get Recipe Ingredients Air Fryer Instructions: To
make your taquitos in the air fryer, the instructions are largely the same. You just need to preheat air fryer at 375-380 degrees Fahrenheit before you prep your taquitos, and when ready to air fry, lightly spritz or baste with oil and air fry at 380 degrees Fahrenheit for 6-8 minutes. Calories: 64kcal | Carbohydrates: 12g | Protein: 2g | Fat: 1g |
Saturated Fat: 1g | Polyunsaturated Fat: 1g | Monounsaturated Fat: 1g | Cholesterol: 1mg | Sodium: 22mg | Potassium: 56mg | Fiber: 2g | Sugar: 1g | Vitamin A: 311U | Vitamin C: 1mg | Calcium: 33mg | Iron: 1mg Crispy taquitos are so easy to make, filled with savory meat, and have the most satisfying crispy exterior. Choose your preferred cooking
method with oven, deep frying, and air fryer instructions! Did anyone else grow up with a large chest freezer in the garage, filled to the brim with frozen goods? Aside from Hot Pockets, Eggo Waffles, and tubs of cheap vanilla ice cream, we have vivid memories of giant boxes full of beef and chicken taquitos. As kids, we thought they were the best
things ever! They were perfect for after school snacks and late night munching. Today, we feel all of the nostalgia making our own taquitos from scratch, without needing to take over an entire freezer with sub-par taquitos. Fresh ingredients make such a difference, and we absolutely love how quick and easy they are to make, not to mention they are
both adult and kid approved! You can use your favorite shredded meat, or even ground meat in taquitos. We love to use leftover shredded rotisserie chicken for quick prep. For a plant-based option, you can use meatless crumbles. If you are using pre-seasoned meat, there is no need to add additional seasonings called for in the recipe. We keep it
classic with cheddar cheese, but you can use your favorite shredded cheese. Pepper jack adds a nice warmth to the taquitos, or even a Mexican cheese blend. Make sure not to skip microwaving your corn tortillas in a clean towel or paper towel. Corn tortillas tend to crack, but they are much easier to roll without cracking if you heat them up first.
You technically can use a flour tortilla, but that would not be a taquito, it would be a flouta. As always, you do you! Trust us, toothpicks just make this whole experience a lot easier. After losing that important filling once, you won’t want to do it again. We had to learn the hard way! Warning: make sure to remove those toothpicks before eating. Use
any neutral favorite oil to spritz or baste. You can keep it simple with a standard spray canola oil, or baste with your favorite avocado or grapeseed oil. It’s up to you. Taquitos are delicious all by themselves, but please make sure to try them dunked in cilantro lime ranch, guacamole and/or sour cream. To make your taquitos in the air fryer, the
instructions are largely the same. You just need to preheat air fryer at 375-380 degrees Fahrenheit before you prep your taquitos, and when ready to air fry, lightly spritz or baste with oil and air fry at 380 degrees Fahrenheit for 6-8 minutes. Taquitos are always best eaten fresh, but let’s be honest, the kids never complain about leftovers. Make sure
your cooked taquitos (whichever method you choose) have cooled completely and are not touching. Freeze on a baking sheet. Once frozen, transfer to an airtight freezer-safe bag and freeze for up to 2 months. Reheat either in the microwave or in an oven preheated to 350 degrees Fahrenheit until warmed through. Oven Method:Preheat oven to 425
degrees Fahrenheit.In a large bowl combine cooked meat, green chiles, diced onion, cheddar cheese, cumin, chili powder, and garlic powder together. Salt and pepper to taste. Warm the corn tortillas by wrapping them in a towel and placing them in the microwave for 30-45 seconds.Spoon about 1 1/2-2 tablespoons of the mixture into a line on the
tortilla and tightly roll it up. Place fold side down onto a baking sheet, or use a toothpick to ensure it won't unroll.Lightly spritz or baste with cooking oil and bake for 15-20 minutes. Let cool for 1-2 minutes and enjoy!Deep Fry Method:Pour about 3 inches of oil into a skillet and heat over medium heat.In a large bowl combine cooked meat, green
chiles, diced onion, cheddar cheese, cumin, chili powder, and garlic powder together. Salt and pepper to taste. Warm the corn tortillas by wrapping them in a towel and placing them in the microwave for 30-45 seconds.Spoon about 1 1/2-2 tablespoons of the mixture into a line on the tortilla and tightly roll it up. Place fold side down onto a baking
sheet, or use a toothpick to ensure it won't unroll.Deep fry in oil that is 375 degrees Fahrenheit for 3-4 minutes or until the exterior is more golden in color. Remove and set on paper towel lined plate to drain off excess oil. Let cool 1-2 minutes and enjoy! Get Recipe Ingredients Air Fryer Instructions: To make your taquitos in the air fryer, the
instructions are largely the same. You just need to preheat air fryer at 375-380 degrees Fahrenheit before you prep your taquitos, and when ready to air fry, lightly spritz or baste with oil and air fry at 380 degrees Fahrenheit for 6-8 minutes. Calories: 64kcal | Carbohydrates: 12g | Protein: 2g | Fat: 1g | Saturated Fat: 1g | Polyunsaturated Fat: 1qg |
Monounsaturated Fat: 1g | Cholesterol: 1mg | Sodium: 22mg | Potassium: 56mg | Fiber: 2g | Sugar: 1g | Vitamin A: 311U | Vitamin C: 1mg | Calcium: 33mg | Iron: 1mg In an oven preheated to 400 degrees F, store-bought frozen taquitos like E1 Monterey or Jose Ole can take between 12 - 15 minutes to cook thoroughly flipping them halfway through
for even crisping. Make sure to cook your taquitos straight from frozen and do not thaw them as it’s not recommended, however, when baking them in the oven arrange them on a baking sheet in a single layer to ensure even cooking. Jump to Recipe Print Recipe The best temperature to cook frozen taquitos is generally around 400 F, as this
temperature ensures that the taquitos become crispy and golden brown on the outside while cooking the fillings evenly inside. It offers an ideal balance between cooking the taquitos thoroughly and maintaining their texture and flavor. If you prefer a slightly different texture or are working with a specific brand that has unique instructions, you might
consider checking our guide on Cooking Time Adjustments For Different Oven Temperatures. When cooked in an air fryer preheated to 400 F, your store-bought frozen taquitos will need between 7 - 10 minutes to cook flipping them halfway cooking to achieve a crispy golden brown finish. Also remember to place your frozen taquitos in the air fryer
basket in a single layer, without overcrowding, to ensure even cooking. However, these cooking times may slightly vary as they depend on your air fryer’s model and the ingredients used in your frozen taquitos, so be sure to keep an eye on them, especially in the last few minutes of cooking. Baked Frozen Taquitos At 400 F Cooking frozen taquitos,
such as popular brands like E1 Monterey or Jose Ole in a convection oven preheated to 400 F typically takes around 10 - 13 minutes, making sure to flip them at the halfway mark. Arrange the taquitos on a baking sheet without overlapping them and avoid using a baking dish with high sides. This will allow the hot air to circulate freely, ensuring an
even and crispy finish for your taquitos. Covering the taquitos with foil when cooking them is generally not recommended, as it may prevent the hot air from reaching the taquitos evenly, leading to a soft or unevenly cooked texture. However, if you find that the taquitos are browning too quickly and you desire a softer texture, you might opt to cover
them loosely with foil for part of the cooking time. Just be sure to remove the foil for the last few minutes to allow them to crisp up to your liking. To tell when taquitos are done cooking, a reliable method is using a food thermometer, ensuring that the internal temperature has reached 165 degrees F. This indicates that the inside is thoroughly cooked
and safe to consume. Alternatively, you can visually inspect the taquitos for a golden brown and crispy exterior. Feel for firmness rather than softness when you lightly press them, and if you're still uncertain, carefully cut into one to check that the inside is hot, and the fillings are well-cooked. Baked Frozen Taquitos At 400 F 24 taquitos frozen 1/4 c
salsa 1/4 c sour cream Preheat your oven to 400 degrees F. Spread your frozen taquitos evenly 1 inch apart on a non-stick baking sheet. Bake frozen taquitos in the 400 F oven for 12 - 15 minutes or until cooked through and crispy. Let taquitos stand for 1 minute before eating. You can serve your Taquitos with Mexican Street Corn Salad, Shrimp Dip,
Salsa Verde, and Refried Beans for a flavorful and authentic experience. Other delicious sides to serve with your Taquitos are: To store leftover taquitos, put them in a sealed container or wrap them tightly with plastic wrap, and store them in the refrigerator for up to 3 days or in the freezer for up to 2 months. When you’re ready to reheat the
taquitos, warm your oven to 375 F and heat them for 10-15 minutes or until they are hot and crispy again. If reheating frozen taquitos, it’s best to let them thaw in the refrigerator for a few hours before putting them in the oven. More Times and Temperature Guidelines: Crispy taquitos are so easy to make, filled with savory meat, and have the most
satisfying crispy exterior. Choose your preferred cooking method with oven, deep frying, and air fryer instructions! Did anyone else grow up with a large chest freezer in the garage, filled to the brim with frozen goods? Aside from Hot Pockets, Eggo Waffles, and tubs of cheap vanilla ice cream, we have vivid memories of giant boxes full of beef and
chicken taquitos. As kids, we thought they were the best things ever! They were perfect for after school snacks and late night munching. Today, we feel all of the nostalgia making our own taquitos from scratch, without needing to take over an entire freezer with sub-par taquitos. Fresh ingredients make such a difference, and we absolutely love how
quick and easy they are to make, not to mention they are both adult and kid approved! You can use your favorite shredded meat, or even ground meat in taquitos. We love to use leftover shredded rotisserie chicken for quick prep. For a plant-based option, you can use meatless crumbles. If you are using pre-seasoned meat, there is no need to add
additional seasonings called for in the recipe. We keep it classic with cheddar cheese, but you can use your favorite shredded cheese. Pepper jack adds a nice warmth to the taquitos, or even a Mexican cheese blend. Make sure not to skip microwaving your corn tortillas in a clean towel or paper towel. Corn tortillas tend to crack, but they are much
easier to roll without cracking if you heat them up first. You technically can use a flour tortilla, but that would not be a taquito, it would be a flouta. As always, you do you! Trust us, toothpicks just make this whole experience a lot easier. After losing that important filling once, you won’t want to do it again. We had to learn the hard way! Warning:
make sure to remove those toothpicks before eating. Use any neutral favorite oil to spritz or baste. You can keep it simple with a standard spray canola oil, or baste with your favorite avocado or grapeseed oil. It’s up to you. Taquitos are delicious all by themselves, but please make sure to try them dunked in cilantro lime ranch, guacamole and/or sour
cream. To make your taquitos in the air fryer, the instructions are largely the same. You just need to preheat air fryer at 375-380 degrees Fahrenheit before you prep your taquitos, and when ready to air fry, lightly spritz or baste with oil and air fry at 380 degrees Fahrenheit for 6-8 minutes. Taquitos are always best eaten fresh, but let’s be honest,
the kids never complain about leftovers. Make sure your cooked taquitos (whichever method you choose) have cooled completely and are not touching. Freeze on a baking sheet. Once frozen, transfer to an airtight freezer-safe bag and freeze for up to 2 months. Reheat either in the microwave or in an oven preheated to 350 degrees Fahrenheit until
warmed through. Oven Method:Preheat oven to 425 degrees Fahrenheit.In a large bowl combine cooked meat, green chiles, diced onion, cheddar cheese, cumin, chili powder, and garlic powder together. Salt and pepper to taste. Warm the corn tortillas by wrapping them in a towel and placing them in the microwave for 30-45 seconds.Spoon about 1
1/2-2 tablespoons of the mixture into a line on the tortilla and tightly roll it up. Place fold side down onto a baking sheet, or use a toothpick to ensure it won't unroll.Lightly spritz or baste with cooking oil and bake for 15-20 minutes. Let cool for 1-2 minutes and enjoy!Deep Fry Method:Pour about 3 inches of oil into a skillet and heat over medium
heat.In a large bowl combine cooked meat, green chiles, diced onion, cheddar cheese, cumin, chili powder, and garlic powder together. Salt and pepper to taste. Warm the corn tortillas by wrapping them in a towel and placing them in the microwave for 30-45 seconds.Spoon about 1 1/2-2 tablespoons of the mixture into a line on the tortilla and tightly
roll it up. Place fold side down onto a baking sheet, or use a toothpick to ensure it won't unroll.Deep fry in oil that is 375 degrees Fahrenheit for 3-4 minutes or until the exterior is more golden in color. Remove and set on paper towel lined plate to drain off excess oil. Let cool 1-2 minutes and enjoy! Get Recipe Ingredients Air Fryer Instructions: To
make your taquitos in the air fryer, the instructions are largely the same. You just need to preheat air fryer at 375-380 degrees Fahrenheit before you prep your taquitos, and when ready to air fry, lightly spritz or baste with oil and air fry at 380 degrees Fahrenheit for 6-8 minutes. Calories: 64kcal | Carbohydrates: 12g | Protein: 2g | Fat: 1g |
Saturated Fat: 1g | Polyunsaturated Fat: 1g | Monounsaturated Fat: 1g | Cholesterol: 1mg | Sodium: 22mg | Potassium: 56mg | Fiber: 2g | Sugar: 1g | Vitamin A: 311U | Vitamin C: 1mg | Calcium: 33mg | Iron: 1mg



