Chicken Tinga Recipe
Category: 



Entrée

Serves: 



40 count
Portion Size : 


2.5 Oz cooked chicken Tinga





2 oz corn tortilla chips






1 oz Cotija Cheese
1oz sour cream





½ cup Vegetarian refried beans






1 cup Shredded Lettuce


Ingredients:

10 lbs raw chicken thighs
7 large onions

7large sliced tomatoes

½ cup chopped garlic

2 small cans of chipotle

1 cup chicken stock

½ cup chili powder

Process:

Day Before: 
Sautee onions, tomatoes until translucent, add garlic, chipotle, chicken stock and chili powder. Place all over raw chicken, cover and cook in 350 degree oven until it easily shreds. 
 Record temp on temp Log.

 Cool Date, label. Refrigerate
Day of: 

Reheat Chicken in steamer to minimum165 degrees.
Keep covered so the flavor isn’t watered down
Heat beans in Steamer to minimum145 Degrees
Use green scoop for Chicken
Use black scoop for cheese and sour cream
Use grey scoop for beans
Weigh 2oz of tortilla chips and put in a paper boat to use as a guide 
Creditable Meal Components:
2 oz. Meat/MA      
2.5 oz. chicken
2 oz. Grain


2 oz. corn tortilla chips

Leafy veg


.5 Shredded romaine
Legume veg

.5 cup Vegetarian refried beans

Food Safety

Haccp process 1, 2 and 3 

1 Chips, cheese, Lettuce and sour cream all process 1

2 Beans are process 2

3 Chicken cooked the day before, cooled in 2 hours, refrigerated and reheated day of to 165 degrees - Process 3
