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Hot Logic is a collection of sharp, good ol’ fashion hardworking folks 

who have found a place where we can make some really cool things 

together. We started out — like most businesses — with the desire to 

escape the “rules" and claustrophobia of “Corporate Life” so we can 

be free to explore our curious and creative natures, and to work on 

interesting, challenging problems that other companies are ignoring. 

We are excited to get up every day and work on projects that help 

make peoples lives better.

The Hot Logic line of products is made intentionally better, it's our 

pride and joy. We get a real kick out of reading our reviews and hearing 

how we’re making a positive difference in our customer’s lives. It’s a 

blessing to know you’ve helped make someone else’s journey a little 

easier, a little more enjoyable.

We’re interested in hearing about your journey as well. If we’ve 

succeeded in putting a smile on your face or making part of your 

world a little brighter, please drop us a line to let us know.

From our Family to yours, Happy Cooking!

Jake Wisner
Hot Logic

HOT LOGIC
1705 Eaton Drive 

Grand Haven, MI 49417

info@hotlogicmini.com

(616) 935-1040
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2 8” sized tortillas

½ can refried beans

¼ cup diced onions

1 cup shredded cheese

1 can enchilada sauce

2 large portabella caps
2 cups spinach
½ cup mozzarella cheese

Put portabella caps top
down  (gills up) in the Pyrex 
dish and sprinkle on salt.
Cover each cap with appox. 
1 cup of spinach (salt again 
if desired) and cook for 90+ 
minutes.  15 minutes prior to 
serving, add ¼ cup mozzarella 
to each cap.

Put each shell in the Pyrex

dish and fill with ¼ can of

refried beans.  Split onions

and ½ cup shredded cheese

in each shell.  Wrap and

place shells seam side down.

Cover with enchilida sauce

and cook 2+ hours.

10 Minutes before serving, 

cover with remaining ½ cup 

cheese.

Don't be afraid to experiment.  Adding pre-cooked 
meats, veggies, or peppers can be a great way to 
perfect your burrito.

Vegatarian and vegan friendly meals are great
in the Hot Logic Mini.  Acting much like a steamer, 
you'll never lose  the nutritional value of the food.
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