
Ingredients Amount Instructions

Premium Artisan Spicy Whole 
Grain Breaded Chicken Tenders, 
Fully Cooked

Brown Rice

Black Beans, Low Sodium 
Canned Drained and Rinsed

30 lbs

Heat Canola oil in medium stock pot uncovered. Add diced 
onions and green peppers. Cook for 2-3 minutes or until 
onions become translucent.

6 lbs 4oz

Canola Oil Add garlic, cumin, Kitchen Bouquet and drained black beans. 
Stir constantly for 1-2 minutes.

1 1/3 cup 
+ 2 tbsp 2 tsp

Onions (Fresh Diced) Add 1 quart of water and salt. Bring to a boil.

Cook rice according to package directions. Hold warm.

5.5 lbs

Kitchen Bouquet Place 2 Spicy Chicken Tenderloins against beans and rice.1/4 cup + 2 tbsp

Cilantro (Fresh Minced) 4 oz

Salt Serve.1 1/3 tbsp

Garlic (Minced) Add cilantro, stir well. Pour 3 qts and 2 cups of bean 
mixture into each of 4 pans.

12 oz

Green Pepper (Fresh Diced) Reduce heat to medium and simmer for 5-10 minutes.2.5 lbs

Cumin (Ground) Serve placing 1/2cup (No 8 scoop) rice, then 2/3 cup 
(No 6 scoop) beans on top.

2 oz

4 - #10 cans

Serving Size: 

Yield:

Contribution:

1/2 cup rice, 2/3 cup beans and 2 spicy 

chicken tenderloins

100 servings

2 oz meat/ma, 2 oz grains, 1/4 cup legumes, 1/8 cup other vegetables

Nutritional Information for 1/2 cup Rice, 2/3 cup Black Beans, 2 Spicy Chicken Tenderloins

Portion

Calories

Total Fat (g)

Saturated Fat (g)

Trans Fat (g)

1 wrap

421

12

1.2

0

Cholesterol (mg)

Sodium (mg)

Total Carbohydrates (g)

Sugar (g)

Protein (g)

50

768

49

2

26

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. 

with Premium Artisan Spicy Whole Grain Breaded 
Chicken Tenders, Fully Cooked
RC Product Code: 43404

Spicy Chicken with 
Black Beans and Rice

SpicyArtisan

Awesome Alternatives: 54496, 13410

Recommended Heating Instructions: (Do not thaw. Prepare from 
frozen.) Place frozen product in single layer on sheet pan. 
For Best Results: Do NOT use parchment paper. Appliances 
may vary. Targeted temperature is 165°F 
Convection Oven – 100% Fan Speed: Bake at 375°F for 11-13 minutes
Combi Oven – Convection Mode – 100% Fan Speed 
with 100% Steam: Bake at 375°F for 11-13 minutes
Conventional Oven: Bake at 375°F for 13-15 minutes
Suggested Holding Times: Hold at 150°F for 1.5-2 hours.


