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\ v RECIPENAME: Southwest Salsa

File No:

Grade Group: K-8, 9-12 s coon % | recioe Adanted F 20y
- ) oCoo ecipe Adapted From:
Number of Portions: 100 P P
: : o #2 Cook & Serve Same

PortionSize: %2 cup Day Marshall .

Serving Utensil: o #3 Includes Cooling School District Let S COOk
Servingsper Pan: Step WISCONSIN SCHOOL MEALS ROC

Ingredients Weight Measure Procedure
Black Beans, Canned, Low Sodium 10 cups 1. Drain and rinse beans. Defrost corn under warm water.
Pinto Beans, Canned, Low Sodium 10 cups 2. Chopcilantro and green onions.
Corn, Whole Kernel, Frozen 10 cups 3. Combine all beans, corn, green onions, and tomatoes in a
Scallions (Green onions), Tops & Bulbs, Chopped 4 cups 4" pan. Blend well.
Diced Tomatoes, Canned, Drained 10 cups 4. Inaseparate bowl, combine lemon juice, garlic powder,
Garlic Powder Y2 cup and oil.
Lemon Juice, canned From Concentrate 2 % cups 5. Pour dressing over beans, corn, green onion, and
Vegetable Oil 2 % cups tomato mixture.
Cilantro, Minced 1% cups 6. Add cilantro and mix well.
CCP: Hold for cold service at 41°F or lower
** Could be made a day ahead to allow flavors to blend**
Crediting: ¥ c. B/P, % c. additional vegetable*
Total Yield: Number of Pans:
Weight: Measure (volume): Pan Size:
Meal Component Contribution/Nutrition Analysis Based on Portion Size
Specify the grade group in the columns: Grade Group: K-8, 9-12 Equipment (if not specified in procedures above):
Meat/MeatAlternate
DG B/P R/O S O

VegetableSubgroups total: 34 cup™* c

Fruits

Grains

Calories: 113 DG=DarkGr B/P=Beans/Peas(Leg ) R/O=Red/Orang

. = een =beans/reasiLegumes =Re e
Satgrated Fat(g): 092¢g S=Starchy O=Other
Sodium (mg): 123.0mg




