Recipe Type:
Entrée, A la Carte

FANTASTIC Tyson® Cheesy Chicken Enchilada Walking Taco

Featuring Qualifying Products

Tyson® Dark Meat Strips, with Grill Marks
#16702-928

JMEXICAN Mexican Original® Tri-Cut Salted White Corn

NAL  Tortilla Chips
ORiGI #10301-621

r

; LAND O LAKES® Ultimate Cheddar™
x’}“\“}@ﬁ%ﬁ Cheese Sauce
#39940

FOODSERVICE

Tyson® Cheesy Chicken Enchilada Walking Taco
Yield: 95 Servings
Serving Size: 1 Walking Taco (2.2 oz. chips, % c. glazed chicken,
% Tbsp. of each shredded cheese, % c. shredded cabbage,
% c. peppers & onions, 2 Thsp. cheese sauce,
% Tbsp. enchilada sauce and 1 tsp. cilantro)

Ingredients Measurements
Tyson® Dark Meat Strips, with Grill Marks 17 Ib.

Enchilada Sauce 1-#10 can, divided
Taco Seasoning, Low Sodium 2c.

Non-Stick Cooking Spray

Peppers & Onions Blend, frozen 15 Ib.

Lime Juice, bottled, unsweetened
1c.
Non-Stick Cooking Spray

Tyson® Dark Meat Strips, with Grill Marks tossed in a zesty red enchilada sauce, served over Mexican Original® whole
grain tortilla chips and topped with cheddar and mozzarella cheese, shredded green cabbage, peppers and onions blend,
fresh cilantro and a drizzle of LAND O LAKES® Ultimate Cheddar™ Cheese and enchilada sauces.

-
-

Meal Components (per 1serving)

M/MA 2.50z. | Whole Grain Rich 2 oz. | Other Vegetable % c.
Allergens
Milk Soybeans

HACCP Process: Same-Day Service

Directions

1. Day of Service: Clean and sanitize workstation.

« Prep Enchilada Glazed Chicken Strips: Pull 1 gallon container,
three 2" hotel pans, one half 2" hotel pan, and squeeze bottle.

« Pull four 5 Ib. bags dark meat strips, with grill marks from
freezer. Pull one #10 can enchilada sauce and taco seasoning
from dry storage. Wipe top of can and open.

» Measure 2.5 quarts enchilada sauce and add to gallon container.

+Add 2 c. taco seasoning to sauce and whisk together to blend.

« Transfer remaining enchilada sauce into a squeeze bottle for use
during service.

« Spray each pan with non-stick cooking spray.

« For each of the three full hotel pans, add a 5 Ib. bag dark meat
strips, with grill marks and 3 c. seasoned enchilada sauce.

+ Use half hotel pan for the remaining 2 Ib. dark meat strips,
with grill marks and sauce. Toss each pan to coat evenly.

« Cook: Heat uncovered at 350°F for 15-18 minutes or until
internal temperature reaches 165°F.

+ Place Enchilada Glazed Chicken Strips covered in warmer until
service time.

CCP: Hold above 135°F

2. Prep Vegetables: Pull three sheet pans.

«Pull one 15 Ib. case peppers & onions blend from freezer.
Pull lime juice.

« Line each pan with parchment and spray with non-stick cooking
spray. For each sheet pan, arrange two 2.5 Ib. bags of peppers &
onions blend in a single layer.

« Cook: Heat uncovered at 375°F convection for 13-18 minutes or
until the internal temperature reaches 145°F.

« Immediately mix lime juice with vegetables and loosely cover.

+ Place in warmer until service time.

CCP: Hold above 135°F

Nutrition Information and Recipe Continued on Reverse



FANTASEC

Ingredients Measurements

LAND O LAKES® Ultimate Cheddar™ Cheese
Sauce Pouch

1-106 oz. pouch

Mexican Original® Tri-Cut Salted White Corn | 13 Ib.
Tortilla Chips

Shredded Cheddar Cheese, R/F 11b.
Shredded Mozzarella Cheese, R/F 11b.
Shredded Cabbage, RTU 7 b.
Cilantro, Fresh, RTU 2c.

Production Notes

- If walking taco serving bags are not
available, use large food boat and serve
as Cheesy Chicken Enchilada Nachos.

. If desired, transfer heated cheese sauce
into squeeze bottles.

« Each hotel pan of Tyson® Dark Meat
Strips, with Grill Marks provides 28
servings. The half hotel pan of chicken
provides 11 servings.

 Each sheet pan of vegetables provides
31.7 servings.

Serving Notes

cilantro.

Recipe Type:
Entrée, A la Carte

Tyson® Cheesy Chicken Enchilada Walking Taco

Tyson® Dark Meat Strips, with Grill Marks tossed in a zesty red enchilada sauce, served over Mexican Original® whole
grain tortilla chips and topped with cheddar and mozzarella cheese, shredded green cabbage, peppers and onions blend,
fresh cilantro and a drizzle of LAND O LAKES® Ultimate Cheddar™ Cheese and enchilada sauces.

Directions

3. Prep Cheese Sauce: Pull large pot and 6" deep % pan.

« Pull 1 pouch cheddar cheese sauce from dry storage.

« Fill pot with water and bring water to boil. Place unopened pouch
in boiling water. Boil for 15 to 20 minutes.

« Heat unopened pouch to 145-155°F.

« Pour hot cheddar cheese sauce in /4 pan and place on steam table
portion of serving line.

+ Cover when not serving.

4. Prep Toppings: Pull two cases, plus one additional bag white corn
tortilla chips from dry storage.
« Pull both cheeses, cabbage and cilantro from refrigerator.
+ Place all toppings on chilled portion of serving line.
CCP: Hold below 41°F

5. Pre-Service: Pull tongs, #8 disher, % c. server, #16 disher,
1 oz. ladle and reserved enchilada sauce.

« Serve: For best results, build walking tacos on the line.

+ Using a gloved hand or tongs, place 2.2 oz. (approx. 24-26) white
corn tortilla chips in a walking taco serving bag. Using a #8
disher, top with % c. Enchilada Glazed Chicken; add % Tbsp.
each shredded cheese. Using % c. server, add shredded
cabbage. Using #16 disher, add % c. peppers & onions and
1 oz. ladle of cheddar cheese sauce.

« Drizzle with enchilada sauce and top with a few fresh cilantro
leaves.

Nutrients per Serving (per 1 taco)

Calories 597.7 | Trans Fat Og | Iron 1.8mg

Protein 31.1g | Cholesterol 80.3mg | Calcium 323.7mg

Carbohydrates 55.0g | Vitamin A 551.8 U | Sodium 868.1mg

Total Fat 26.6g | Vitamin C 23.5mg | Fiber 6.4g

Saturated Fat ~ 7.0g Sugars 5.1g
Equivalents

« Each serving is 2.2 0z. (24-26 each)
chips, % c. glazed chicken, % Tbsp.
(0.1875 0z.) of each shredded cheese,
% c. shredded cabbage,  c. peppers
& onions, 2 Tbsp. (1.1 0z.) cheese sauce,
% Tbsp. enchilada sauce, and 1 tsp.

Learn more at CoolSchoolCafe.com/FANTASTIC.

+ 2.85 oz. Tyson® Dark Meat Strips, with
Grill Marks = 2 oz. eq. M/MA

+ 10z. LAND O LAKES® Ultimate
Cheddar™ Cheese Sauce

= 0.25 oz. eq. M/MA

+ 11 Mexican Original® Tri-Cut
Salted White Corn Tortilla Chips

= 10z. eq. grain




