
Ingredients Amount Instructions

Place an opened bag of Queso blanco sauce in a perforated, 
full-sized pan and heat in steamer for approximately 
35 - 40 minutes or until internal temperature of 135° F is reached.
Hold until just before service. 

5 lbs

Serving Size: 

Yield:

Contribution:

4 oz

100 servings

2 oz meat/ma, 2 grains  

Nutritional Information for 1 Serving

Portion

Calories

Total Fat (g)

Saturated Fat (g)

Trans Fat (g)

1 Serving

383

19

5

0

Cholesterol (mg)

Sodium (mg)

Total Carbohydrates (g)

Sugar (g)

Protein (g)

44

488

37

1.2

15

JTM Queso Blanco Sauce 5 lbs

Shortly before service combine chicken crumbles, queso, 
hot sauce and shredded chedar cheese.  Mix thouroughly.
Keep above 140° F until assembly. 

Cheddar Cheese Shredded 1.5 lbs

During service, place 2 oz heated tortilla chips on tray.
Top with 2 oz of the Buffalo chicken dip.   
 

Hot Sauce

Mission Foods 8620 Round 
Tortilla Chips 

8 oz

1 case

DISCOVER MORE
RECIPE IDEAS

It is recommended that any recipe be put through your own nutrition assessment 
before making the determination as to whether or not it fits into your school's menu plan. 

Buffalo Chicken Nachos 
with Seasoned Dark Meat Chicken 
Crumbles, Fully Cooked
RC Product Code: 37101

Rich Chicks Seasoned Dark 
Chicken Crumbles 37101 

Recommended Heating Instructions: (Heat After Thawed) 
Convection Oven: Place thawed product evenly in stem table 
pan and cover. Bake at 350 F for 14-16 minutes.
Conventional Oven: Baked at 350 F for 18-20 minutes.  
Combi oven 60% steam: Pleace thawed product in a 
parchment lined sheets pan. Bake at 350 F for 5-8 minutes.


