M eat/Meat Alternate-Grain/Bread

Bean 1 %8 (904)

(Bean Taco MC904)

Source: Ms Cycles I

Ingredients 50 Servings 100 Servings For Directions
Weight Measure Weight Measure | Servings

Pinto Beans, Canned orDry [ . . . . . . 1% No.10can| . . . . .. [3No. 10 cans 1. Use either dry (cooked) or canned (drained) pinto
beans. Puree beans to a smooth Consistency. (If ysin
dried beans, see Step 5 for preparation =._w~:..n."=o:m J

Fresh Onions, Diced. ¥ cup 1 Thsp 123 cup. . . .| 2. Add onions, garlic powder, pepper, tomatg paste E. ﬁ

Garlic Powder. . 1% Tbsp. . . 3Thsp. . .. .| and seasonings. Blend well. Bring to 3 boj| xmn_“__,_om__wmﬁ

Black Pepper. . . 2tsp. . ... 1 Tbsp 1 tsp. . heat and simmer for 25-30 minutes. Sgir vm_h_oamom__

Canned Tomato Paste. /¥4 No. 10 can .[¥2 No. 10 can Alternate Instructions: Pour mixture into steam table m,_nm

walter. . . . qiat. ... f2qt . ... sprayed with pan release spray. Bake covereq at wmmom

Chili Powder. 178 cup t oz. JAcup2o0z. . . until heated through, about 3045 minuteg _

Ground Cumin. . 1% Thsp. . . 43 Tbsp. . . ..

Paprika. . .|*2 Thsp. . 1 Tbsp. . . .. CCP: Internal temperature of product m ; o

O:_muo: Powder. J¥%a Thsp. . 1 Tbsp. . . .. completion of cooking process. ust register 140°F af

Mozzarella Cheese, 3. Blend cheeses and portion 1 ounce cheese Combine

Shredded. . . . . . . . . |[1Ib10o0z 31b4 oz tomatoes and lettuce and portion ¥ cyp,

Cheddar Cheese, Shredded [1 b 10 oz. 31b 4oz

Canned Tomatoes, Diced. . [11b 4 oz. 31b8 oz

Lettuce, Shredded. . . .2 1b 2oz, .. ... ...bdoz. . | ... ...

Crunchy Taco Shelis. .|100 shells. . . .[200 shells. . 4. Heat shells for 3-5 minutes. On serving line, il each
taco with #10 scoop (3/8 cup) bean SZEm., With each
taco, serve lettuce and tomato mixture ang cheeses

CCP: Hold and maintain product at a mip;

of 135°F. Check temperature every 30 SEM”M%.WM«:%MNM%
any leflovers. Leftovers should be covered, japeleq and °
dated. )

—
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Bean Taco continued)

5. PREPARATION NOTE:
SOAKING BEANS
Ovemight Method: Add 1% gt cold water to every
pound of dry beans. Cover. Let stand overnight in
refrigerator.
Quick-Soak Method: Boil 1% qt water for every pound
of dry beans. Add beans and boil for 2 minytes.
Remove from heat and allow to soak for 1 hour.
COOKING DRY BEANS
Once the beans have been soaked, add % tsp salt for
every pound of beans. Boit gently with lid tilted unti)
tender, about 2 hours.
Use hot beans immediately or
CCP: Hold and maintain at 135°F,
Or chill for later use
CCP: Cool to 70°F within 2 hours and to 41 °F within an

additional 4 hours.
. . *1 b dry beans=about 2% cups dry or 6% cooked beans
Serving: 2 Enwa provide 2 oz meat/meat alternate, % cup vegetable, and Yield: 50 servings: 100 tacos
1 grain/bread. 100 servings: 200 tacos
Nutrients Per Serving:
*Denotes gmmumuﬁ Nutrient Values
Calories 285 Iron 2.88 | Mg | Protein 1322 | G Percent — Protein 18.56%
Ornﬂ—u_amaa_ 1 | Mg | Calcium 275 | Mg | Carbohydrates 3047 |G of = Carbohydrates E
Sodium 698 | Mg | Vitamin A 306 | RE | Total Fat 1230 | G Calories = Total Fat 'u
. . itami . 8.84%
Dietary Fiber 629 |1 G Vitamin C 6.97 | Mg | Saturated Fat 146 | G From = Saturated Fat -
Production Notes:
Serving Notes:
Purchasing Guide:

Use commodity products when available

Miscellaneous Notes:

May substitute ¥ cup 1 Tbsp of dehydrated onions for 1 2/3 cup of fresh onions,

May use _\N cup 1 Tbsp of Mexican Seasoning Mix (see G-1, Sauces and Gravies) in place of the chili powder, ground cumin, paprika, and onion powder.
May substitute 3% No. 10 cans for 14 Ib 4 oz of dry pinto beans, cooked.
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