Barbecue Chicken Salad

Servings: 100.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-12039
| ngredients
Description Measurement Prep Instructions  DistPart #
ONION YELLOW WHL PLD 1 Pound 438261
SPICE PAPRIKA 1/4 Cup 518331
SPICE CHILI POWDER MILD 1 Fluid Ounce 331473
KETCHUP CAN 33 FCY 6-10 CRWNCOLL 2 7/8 Quart 100129
SPICE GARLIC POWDER 2 Teaspoon 513857
SUGAR BROWN LT 1 1/2 Pound 860311
SAUCE WORCESTERSHIRE 1 Cup 109843
SPICE PEPR BLK REST GRIND 1 1/4 Tablespoon 225061
SPICE BLND ORIG 3-21Z MDASH 1/2 Cup 265103
CHIX DCD 1/2IN WHT CKD 12 3/4 Pound 599697
SEASONING ANCHO CHILI 1/4 Cup 748570
ONION GREEN DCD 1/4IN 1 1/2 Pound 319228
ONION RED DCD 1/4IN 2 Pound 429201
CELERY DCD 1/2IN 3 Pound 4 Ounce (52 Ounce) 503924
LETTUCE ICEBERG PREM 2 Pound 8 Ounce (40 Ounce) 162170



Description Measurement Prep Instructions  DistPart #

TOMATO SLCD 1/4IN 3 Pound 12 Ounce (60 Ounce) 786535

Prepar ation Instructions

Directions:
See E-19 for recipe ingredients and directions. Set ranch dressing aside for step 4.

For 50 servings, use 2 1/2 cups (about 1 Ib 4 0z) ranch dressing. For 100 servings, use 1 gt 1 cup (about 2 Ib 8 0z)
ranch dressing.

Barbecue sauce: Combine onions, paprika, chili powder, catsup, garlic powder, brown sugar, Worcestershire sauce,
black pepper, and salt-free seasoning in a large stock pot. Simmer uncovered over medium heat for 15-20 minutes.
Stir occasionally.

For 50 servings, use 2 1/2 cups (about 1 Ib 4 0z) barbecue sauce. For 100 servings, use 1 gt 1 cup (about 2 Ib 8 0z)
barbecue sauce.

Set barbecue sauce aside for step 4.

Combine chicken, ancho chili powder, green onions, red onions, diced celery, barbecue sauce, and ranch dressing in
a large bowl. Stir well.

Critical Control Point: Cool to 41 °F or lower within 4 hours.

Using a No. 8 scoop, portion 1/2 cup (about 3.8 0z) barbecued chicken salad from a steam table pan (12" x 20" x 2
1/2") lined with parchment paper. Recommendation: 25 scoops per pan.

For 50 servings, use 2 pans. For 100 servings, use 4 pans.
Place barbecued chicken salad on plated lettuce.
Place tomato on top of barbecued chicken salad.

(Optional) If desired, serve on a whole-grain roll. Using a No. 8 scoop, portion 1/2 cup (about 3.8 0z) on bottom of
roll, top with lettuce, then tomato, then top of roll.

Critical Control Point: Hold at 41 °F or lower.
Portion with No. 12 scoop (1/2 cup).

Notes:

1. *See Marketing Guide for purchasing information on foods that will change during preparation or when a variation
of the ingredients is available.

2: Cooking Process #2: Same Day Service
3: Serving

4: NSLP/SBP Crediting Information: 1/2 cup (No. 8 scoop) provides 2 0z equivalent meat/meat alternate and 1/4 cup
other vegetable.

5: CACFP Crediting Information: 1/2 cup (No. 8 scoop) provides 2 0z meat/meat alternate and 1/4 cup vegetable.
6: Mexican Seasoning Mix 3/4 cup (about 4 1/2 oz

7. Combine 1 Tbsp dried oregano,1 Thsp garlic powder, 1/4 tsp ground cinnamon, 2 tsp sugar, 2 Thsp chili powder,
1Tbsp ground cumin, 1 Thsp 2 tsp paprika, 1 Thsp 2 tsp onion powder, 2 Thsp dried minced onion, and 2 tsp salt.



Meal Components (SLE)

Amount Per Serving

Nutrition Facts
Servings Per Recipe: 100.00
Serving_; Size: 1.00 Serving

Meat 2.040

Grain 0.000

Fruit 0.000

GreenVeg 0.000

RedVeg 0.150

OtherVeg 0.393
Legumes 0.000

Starch 0.000

Amount Per Serving

Calories 137.70
Fat 1.12¢g
SaturatedFat 0.03g
Trans Fat* 0.00g
Cholesterol 37.74mg
Sodium 422.49mg
Carbohydrates 13.869g
Fiber 0.969g
Sugar 10.02¢g
Protein 18.21g
Vitamin A 370.12IU Vitamin C 5.91mg
Calcium 19.63mg Iron 0.50mg

*All reporting of TransFat is for information only, and is not
used for evaluation purposes

Nutrition - Per 1009

No 100g Conversion Available




