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Recipe: 500200 VEGETABLE CHILI Recipe HACCP Process: #2 Same Day Service
Recipe Source: USDA D-49
Recipe Group: ENTREES                                           

 Alternate Recipe Name: 
 Number of Portions: 50
 Size of Portion: 3/4 CUP

004318 OIL,VEG,TYPE B-COMMOD...........................................
011282 ONIONS,RAW.................................................................
011333 PEPPERS,SWEET,GREEN,RAW..................................

1/4 CUP
1 LB, chopped + 4 OZ, chopped
10 OZ, chopped

1. Heat the oil in a steam-jacketed kettle.

2. Add the onions and sauté 3 minutes, until translucent.

3. Add the green peppers and sauté 2 minutes, until tender.
002009 CHILI POWDER..............................................................
090016 CUMIN,GROUND............................................................
090017 GARLIC,GRANULATED..................................................
002026 ONION POWDER............................................................
019334 SUGARS,BROWN...........................................................
011966 TOMATOES,CRUSHED,CND,HTD................................
011531 TOMATOES,RED,RIPE,CND,WHL,REG PK..................

3/4 CUP
1 OZ
1 TBSP + 1 TSP
2 TSP
4 OZ
1 #10 CAN
1 # 2 1/2 Can + 2 TBSP

4. Add the chili powder, cumin, granulated garlic, onion powder, hot sauce (optional), 
brown sugar, and tomatoes. Simmer 15 minutes,
uncovered.

016029 BEANS,KIDNEY,ALL TYPES,MATURE SEEDS,CND...
020012 BULGUR,DRY.................................................................
014429 WATER,MUNICIPAL.......................................................
001117 YOGURT,PLN,LOFAT,12 GRAMS PROT PER 8 OZ.....

1 1/4 #10 Can, drained
3 CUP
1/2 CUP
2 LB

5. Add the kidney beans, bulgur, and water. Simmer 15 minutes, uncovered.

6. Add yogurt and stir to blend. Pour into medium half-steamtable pans (10" x 12" x 4"). 
For 50 servings, use 2 pans. For 100  servings, use 4 pans.

CCP: Heat to 140° F or higher for at least 15 seconds.

7. CCP: Hold for hot service at 135° F or higher.

Portion with 6 oz ladle (¾ cup).
001168 CHEESE,LOFAT,CHEDDAR OR COLBY....................... 3 LB + 2 OZ 8. Sprinkle ¼ cup of Cheddar cheese on top of each portion when served.

Special Tip

This dish can be used as a filling in Tacos (D-13), Taco Salad (E-10), or Burritos (D-12).
Serving

¾ cup (6 oz ladle) provides 2 oz equivalent meat/meat alternate, ? cup of 

vegetable, and ¼ serving of  grains/breads.



Idaho Child Nutrition
Page 2  Recipe  Feb 10, 2009

Calories    261 Iron   2.64 mg Protein  17.01 g  26.12% Calories from Prot
Cholesterol     20 mg Calcium 389.11 mg Carbohydrates  31.57 g  48.47% Calories from Carb
Sodium    708 mg Vitamin A   1469 IU Total Fat   8.74 g  30.17% Calories from T Fat
Dietary Fiber   7.47 g Vitamin C  20.45 mg Saturated Fat   4.39 g  15.16% Calories from S Fat

Trans. Fat  0.00* g   0.00% Calories from Trans. Fat

Miscellaneous Attributes
Allergens
Present

Allergens
Absent

Allergens
Unidentified

Meat/Alt...............  oz. ? - Milk
Grain/Bread.........  srv. ? - Egg
F/V/J....................  cup ? - Peanut
Milk......................  fl. oz. ? - Tree Nut

? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat
Type of Fat..........

Production Specification

I/R Ing # Ingredient or Sub-Recipe Measure Measure Round
I 050249 Vegetable Chili
I 004318 OIL,VEG,TYPE B-COMMOD
I 011282 ONIONS,RAW
I 011333 PEPPERS,SWEET,GREEN,RAW
I 002009 CHILI POWDER
I 090016 CUMIN,GROUND
I 090017 GARLIC,GRANULATED
I 002026 ONION POWDER
I 019334 SUGARS,BROWN
I 011966 TOMATOES,CRUSHED,CND,HTD
I 011531 TOMATOES,RED,RIPE,CND,WHL,REG PK
I 016029 BEANS,KIDNEY,ALL TYPES,MATURE SEEDS,
I 020012 BULGUR,DRY
I 014429 WATER,MUNICIPAL
I 001117 YOGURT,PLN,LOFAT,12 GRAMS PROT PER 8 
I 001168 CHEESE,LOFAT,CHEDDAR OR COLBY


