Buffalo Chicken Dip with Chips

NO IMAGE

Servings: 50.00 Category: Entree
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-54895

| ngredients

. : DistPart
Description Measurement Prep Instructions 4
BOIL
SAUCE CHS QUESO 10 Pound KEEP FROZENPIlace sealed bag in a steamer or in boiling water.Heat 722110
BLANCO Fz Approximately 45 minutes or until product reaches serving
temperature.CAUTION: Open bag carefully to avoid being burned.
SAUCE BUFF WNG
REDHOT 1 Cup 704229
Diced Chicken 10 Pound
SEASONING MIX
RNCH 1 Cup 618684
CHIP TORTL CRN YEL 50 Each 133273

RND REST 72-1.5Z

Preparation Instructions

Heating Instructions for Queso Blanco & Buffalo Sauce:

Place unopened pouches in a full-size perforated pan.

Heat approximately for 30-45 minutes and check for internal temp. of 145°F (HACCP Ciritical Control Point - 145°F
for 15 seconds). Your cook time may vary according to quantity of product being heated.

Once the product has reached internal temp., place on serving line or hold hot (HACCP Critical Control Point - 145°F
or higher) until ready to use.

Open the bag carefully to avoid being burned.

Chicken Heating Instructions:



Heat frozen diced or shredded chicken accordingly to manufacturer heating instructions (HACCP Critical Control

Point - 165°F or higher) and hold until ready to serve.

Assemble:

In a mixing bowl, combine 5 Ibs of Queso Blanco and 1 cup of Buffalo Style Sauce; mix until fully blended.
In a full size 2" deep pan, toss cooked chicken with the buffalo queso mixture and blend thoroughly.

Portion:

In a bowl portion 1/2 cup of buffalo chicken dip. Serve with tortilla chips.

Meal Components
Amount Per Serving

Nutrition Facts

Servings Per Recipe: 50.00

Serving Size: 0.50 Cup

Amount Per Serving

Meat/Meat Alternate 4.800
Grain 2.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

Calories 528.96
Fat 26.569
Saturated Fat 9.969
Trans Fat 0.02g
Cholesterol 113.60mg
Sodium 1370.87mg
Carbohydrates 35.44g
Fiber 3.169g
Total Sugar 0.00g
Added Sugar 0.00g
Protein 32.92¢g
Vitamin A 0.00mcg Vitamin C 0.00mg
Calcium 336.00mg Iron 0.90mg

Nutrition - Per 1009

No 100g Conversion Available




