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Milk 1% Bulk 8 flz (1% Milk)

COOK METHOD SERVING SIZE ALLERGIES

Chill 8 fl. oz © Contains: AllergenMilk

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

100 kcal 13g 9g 25¢g 350 mg 110 mg

SERVINGS SERVINGS SERVINGS SERVINGS
INGREDIENTS PREPARATION STEP
10 25 50 100

1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.

2 Milk, 1% Bulk 21/2Qt 1Gal9Cup 3Gal2Cup 6Gal4Cup Pourmilkcups.

3 CCP -- Maintain <40F/4C; discard unused product. (FDA)
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Chili Verde (Chili Verde)

COOK TIME COOK TEMP COOK-END TEMP COOK METHOD SERVING SIZE ALLERGIES

60 Min 250.0 °F 74 °C Simmer 3/4 Cup @ Contains: Onion; Garlic; Chicken; Corn; Pork & Products

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

150 kcal 3g 20g 6g 20 mg 320 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
Pork, Diced 21b707 6lb20z 121b 4 241b 8 Season pork with salt and pepper. Heat oil in a large pot and brown pork.
Raw Oz Oz
Salt, lodized 1/2 tsp 1tsp 2tsp ! Ttt;;p !
2 Pepper,
Black 1/2tsp 11/2tsp 1 Tbsp 2 Thsp
Ground
Oil, 1Tbsp 2 1/4Cup  1/2Cup 1 Cup
Vegetable tsp
Onion, 350z 907 11620z 21b30z Diced Add onions, garlic, and oregano and cook until softened.
Yellow
3
Garlic, 1Tbsp 2 .
13/4 T 1/ M
Whole Fresh 3/4 tsp tsp 3 Thsp 3 Cup inced
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Chili Verde (Chili Verde)

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS INGREDIENT PREP PREPARATION STEP
10 25 50 100
Oregano,
1/2tsp 11/2tsp 1 Tbsp 2 Thsp
Dry
Sauce, Salsa 23Cup 13/4Cup 31/2Cup 13/4Qt Add salsa verde and broth and simmer for approximately 45 minutes, until pork
Verde is cooked through.
“ Soup Broth 1Gal9
Chicken 21/2Cup 11/2Qt 31/8Qt Prepared
Cup
f/Base
5 Casseroles & Precooked Foods: Cook to internal temp of 165F/74C held for 15

sec.

CCP -- Maintain: Product held at >135F/57C Temperature should be taken every 2
6 hours during holding. *Maintaining at the proper temperature will present no
food safety issue; long hot holding times can affect food quality.

CCP -- Cool: Product must reach 135F/57C to 70F/21C within 2 hrs and 70F/21C to

u 40F/4C within 4 hrs.

8 CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.
9 Discard unused product.
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Chili Verde (Chili Verde)

Regular (RG7): NOTE: This Recipe should be appropriate for those on a Level 7 Regular Texture only. To determine if this Recipe is appropriate for an IDDSI level, this Recipe
must be tested and pass the appropriate IDDSI Level test at point of service. Actual IDDSI level may vary depending on type and quantity of ingredients used, preparation
method, equipment used, temperature and length of holding time. See IDDSI Framework for detailed instructions on IDDSI testing methods.
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Soup Broth Chicken f/Base (Chicken Broth)

COOK TEMP

0.0 °F

CALORIES

15 kcal

INGREDIENTS

Base, Chicken
Paste LS G-F

Water, Tap
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COOK METHOD
Boil
CARBOHYDRATES
2g
SERVINGS  SERVINGS  SERVINGS
10 25 50

2 Thsp 1/3Cup  2/3Cup
13/4Qt 1 Gal 2 2 Gal4d

Cup Cup

SERVING SIZE ALLERGIES

6fl. oz @O Contains: Chicken; Onion; Corn; Garlic

NUTRIENTS PER SERVING

PROTEIN TOTAL FAT CALCIUM SODIUM
1g 0Og 10 mg 120 mg
SERVINGS
PREPARATION STEP
100
WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
11/3 Cu Heat Water and add Base, stirring until well dissolved, heated to *internal temp of 145F/62C held for
P 15 sec.
4 Gal 8
Cup

CCP -- Maintain: Product held at >135F/57C Temperature should be taken every 2 hours during
holding. *Maintaining at the proper temperature will present no food safety issue; long hot holding
times can affect food quality.

CCP -- Cool: Product must reach 135F/57C to 70F/21C within 2 hrs and 70F/21C to 40F/4C within 4 hrs.

CCP -- Reheat: To internal temperature of 165F/74C held for at least 15 seconds.
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Chips Tortilla Yellow Bulk (Tortilla Chips)
SERVING SIZE ALLERGIES
20z @ Contains: Corn

NUTRIENTS PER SERVING
CALORIES CARBOHYDRATES PROTEIN TOTAL FAT CALCIUM SODIUM

270 kcal 39g 5g 12g 75mg 190 mg

SERVINGS SERVINGS SERVINGS SERVINGS

INGREDIENTS PREPARATION STEP
10 25 50 100
1 WASH HANDS before beginning preparation & SANITIZE surfaces & equipment.
2 Portion according to serving size.
3 Discard unused product.
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