
Ingredients Amount Instructions

Lemon Butter Sauce Amount Yield 1 gallon

Rich Chicks Artisan Spicy WG 
Breaded Chicken Breast Fillet, 
NAE

30 lbs

Butter, Unsalted (Divided) Melt 4 oz of butter, add flour and blend. 
Gradually add hot water while stirring. Cook 5 minutes.

1 lb

Flour, All purpose (Enriched) When ready to serve, beat in salt and remaining butter.8 oz

Water (Hot) When butter is melted stir in lemon juice.1 gal

Salt 2 tsp

Lemon Juice 1/2 cup

Serving Size: 

Yield:

Contribution:

Smart Snack: 

1 fillet and 1/2 cup potatoes

100 servings

2 oz meat/meat alternate, 1 oz grains, 1/2 cup starchy vegetable

smart snack compliant 

Nutritional Information for 1 Serving
Portion

Calories

Total Fat (g)

Saturated Fat (g)

Trans Fat (g)

1 serving

296

7.1

2.7

0

Cholesterol (mg)

Sodium (mg)

Total Carbohydrates (g)

Sugar (g)

Protein (g)

57

370

31

1

22

Lemon Butter Sauce 
(see recipe below)

Fresh Italian Parsley,
Chopped

Redskin Potatoes, 
Frozen Quartered 25 lbs

1 gal

2.25 oz

Fresh Dill, Chopped 2.25 oz

Chicken and Roasted 
Redskin Potatoes 
with Premium Artisan Spicy WG, NAE
Breaded Chicken Breast Fillet
RC Product Code: 13445

SmartSnack SpicyArtisan

Awesome Alternatives: 13443, 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.

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. 

Cook frozen potatoes according
to package directions. Hold warm.
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Ingredients Amount Instructions

Rich Chicks Artisan Spicy 
WG Breaded Chicken Breast 
Fillet, NAE

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

Cook rice according to package directions. Hold warm.

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

Add 1 quart of water and salt. Bring to a boil.

30 lbs

Serving Size: 

Yield:

Contribution:

Smart Snack: 

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

100 servings

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

1/8 cup other vegetables

smart snack compliant 

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

Portion

Calories

Total Fat (g)

Saturated Fat (g)

Trans Fat (g)

1 Serving

421

10.1

1.3

0

Cholesterol (mg)

Sodium (mg)

Total Carbohydrates (g)

Sugar (g)

Protein (g)

52

768

49

2

26

Black Beans, Low Sodium 
Canned Drained And Rinsed

Canola Oil

Brown Rice 6 lbs 4 oz

4 - #10 cans

1 1/3 cup +
2 tbsp & 2 tsp

Onions, Fresh Diced 5.5 lbs

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

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

Garlic, Minced 12 oz

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

Cumin, Ground 2 oz

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

ServeSalt 1 1/3 tbsp

Cilantro, Fresh Minced 4 oz

Spicy Chicken with 
Black Beans and Rice 
with Premium Artisan Spicy WG
Breaded Chicken Breast Fillet
RC Product Code: 13445

SmartSnack SpicyArtisan

Awesome Alternatives: 43404, 54496
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. 

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.
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Ingredients Amount Instructions

Romaine Lettuce Clean and coarse chop the romaine. Place 2 cups in 
individual salad container.

32 lbs

Lite Blue Cheese Dressing Place 1 oz dressing in souffle cup and serve on the side. 
Right before serving add 10 each of the hot poppers.

1 gal

Craisins Add 1/4 cup craisins to each individual salad container.8 lbs

Carrots Clean and shred carrots, add 1/4 cup to each individual 
salad container.

8 lbs

Croutons Top salad with 1/2 cup of croutons.50 cups

Lower Sodium Bu�alo 1 case

Serving Size: 

Yield:

Contribution:

1 salad

100 servings

2 oz meat/meat alternate, 2 oz grains, 1/2 cup fruit, 1 cup green vegetable

Nutritional Information for 1 Salad

Portion

Calories

Total Fat (g)

Saturated Fat (g)

Trans Fat (g)

1 salad

580

31.3

5.9

0

Cholesterol (mg)

Sodium (mg)

Total Carbohydrates (g)

Sugar (g)

Protein (g)

70

88

61

24

22

Buffalo Blue Chicken Salad
with Premium Artisan Whole Grain Breaded Dark Meat 
Chicken Poppers, CN Labeled, Fully Cooked
RC Product Code: 94405

Artisan

Premium Artisan Whole Grain 
Breaded Dark Meat Chicken 
Poppers, CN Labeled, Fully Cooked

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 7-9 minutes
Combi Oven – Convection Mode – 100% Fan Speed 
with 100% Steam: Bake at 375°F for 7-9 minutes
Conventional Oven: Bake at 375°F for 10-13 minutes
Suggested Holding Times: Hold at 150°F for 1.5-2 hours.

30 lbs

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. 
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Ingredients Amount Instructions

Premium Artisan Whole Grain 
Breaded Dark Meat Chicken 
Poppers, CN Labeled, Fully Cooked

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 7-9 minutes
Combi Oven – Convection Mode – 100% Fan Speed 
with 100% Steam: Bake at 375°F for 7-9 minutes
Conventional Oven: Bake at 375°F for 10-13 minutes
Suggested Holding Times: Hold at 150°F for 1.5-2 hours.

30 lbs

Chicken Gravy - (Made with 
Low Sodium Chicken Base)

In a bowl, layer 1/2 cup mashed potatoes, 1/2 cup corn, 10 poppers 
and 1/4 cup gravy. (For Grab N Go - gravy can be put in a separate 
container & added before consuming product).

1.75 gal

Corn (Frozen No Salt Added) Prepare corn according to package directions.20 lb

Potatoes (Mashed Frozen) Prepare mashed potatoes according to package directions.28 lbs

Serving Size: 

Yield:

Contribution:

1 bowl

100 servings

2 oz meat/meat alternate, 1 oz grain, 

1 cup starchy vegetable

Nutritional Information for 1/2 cup Potatoes, 
1/2 cup Corn, 10 Poppers and 1/4 cup Gravy

Portion

Calories

Total Fat (g)

Saturated Fat (g)

Trans Fat (g)

1 serving

420

13.5

2.4

0

Cholesterol (mg)

Sodium (mg)

Total Carbohydrates (g)

Sugar (g)

Protein (g)

60

435

60

4

20

Finger Lickin
Mashed Potato Bowl
with Premium Artisan Whole Grain Breaded Dark Meat 
Chicken Poppers, CN Labeled, Fully Cooked
RC Product Code: 94405

Artisan

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. 

Awesome Alternatives: 54409
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Ingredients Amount Instructions

Tzatziki Sauce Amount Yield 1 Gallon

15lbs

Cucumbers Grate the cucumber and lightly squeeze to remove extra 
moisture. Place dry cucumber in mixing bowl.

4.5lbs

Fresh Dill Chopped Refrigerate overnight.1cup

Minced Garlic 7 cloves

Lemon Juice Refrigerate overnight.1/2cup

Fine Sea Salt 1tbsp

Plain Greek Yogurt 
32oz container Add yogurt, dill, lemon juice, garlic and sea salt. Mix thoroughly.3 containers

Tzatziki Sauce 
(See Recipe Below) 1gal

Cabbage (Shredded) 21lb

Herbed Pita Pocket Open pita pocket, place 1/4cup shredded cabbage inside. 
Top with 5 poppers and 1tbsp Tzatziki sauce serve.

9 packages

Serving Size: 

Yield:

Contribution:

Smart Snack: 

1 popper pocket

100 servings

1 oz meat/meat alternate, 2 oz grains, 1/4 cup of other vegetable

Smart Snack Compliant 

Nutritional Information for 1 Popper Pocket

with Premium Artisan Whole Grain Breaded Dark Meat 
Chicken Poppers, CN Labeled, Fully Cooked, NAE
RC Product Code: 94405

Popper Pocket

1 serving

222

5.5

1.1

0

31

297

34

2

14

Portion

Calories

Total Fat (g)

Saturated Fat (g)

Trans Fat (g)

Cholesterol (mg)

Sodium (mg)

Total Carbohydrates (g)

Sugar (g)

Protein (g)

SmartSnackArtisan

Premium Artisan Whole Grain 
Breaded Dark Meat Chicken 
Poppers, CN Labeled, FC, NAE

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 7-9 minutes
Combi Oven – Convection Mode – 100% Fan Speed 
with 100% Steam: Bake at 375°F for 7-9 minutes
Conventional Oven: Bake at 375°F for 10-13 minutes
Suggested Holding Times: Hold at 150°F for 1.5-2 hours.

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. 

www.richchicks.com 89Return to Table of Contents



Ingredients Amount Instructions

30 lbs

Craisins 8 lbs

Carrots 8 lbs

Romaine Lettuce Clean and coarse chop the romaine lettuce. Place 2 cups 
in individual salad container.

Clean and shred carrots set aside.

Ranch Dressing 1 gal Place 1 oz Ranch Dressing in souffle cup and serve on the 
side. Right before serving add 10 each of the hot dark meat 
chicken poppers.

Add 1/4 cup shredded carrots and 1/4 cup craisins 
to Romaine lettuce.

32 lbs

Serving Size: 

Yield:

Contribution:

1 salad

100 servings

2 oz meat/meat alternate, 2 oz grains, 1 cup dark green vegetable, 

1/4 cup red/orange vegetable, 1/2 cup fruit

Nutritional Information for 1 Salad

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. 

Southern Fried Chicken Salad
with Premium Artisan Whole Grain Breaded Dark Meat 
Chicken Poppers, CN Labeled, Fully Cooked
RC Product Code: 94405

Artisan

Portion

Calories

Total Fat (g)

Saturated Fat (g)

Trans Fat (g)

1 salad

464

25.5

4.1

0

Cholesterol (mg)

Sodium (mg)

Total Carbohydrates (g)

Sugar (g)

Protein (g)

65

642

45

21

18

Premium Artisan Whole Grain 
Breaded Dark Meat Chicken 
Poppers, CN Labeled, FC, NAE

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 7-9 minutes
Combi Oven – Convection Mode – 100% Fan Speed 
with 100% Steam: Bake at 375°F for 7-9 minutes
Conventional Oven: Bake at 375°F for 10-13 minutes
Suggested Holding Times: Hold at 150°F for 1.5-2 hours.
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Ingredients Amount Instructions

Serving Size: 
Yield:
Contribution:

1.5 cups plus 1 dumpling
100 servings
2 oz M/MA, 2 oz grain 1/4 cup Red/Orange and 1/4 cup Other Vegetable 

Nutritional Information
Portion
Calories
Total Fat (g)
Saturated Fat (g)
Trans Fat (g)

1 dumpling plus 1.5 cups  
487
22
11.66
0

Cholesterol (mg)
Sodium (mg)
Total Carbohydrates (g)
Sugar (g)
Protein (g)

114
841
39
8
28

Rich Chicks Seasoned 
Hand Pulled Chicken 
80 Dark / 20 White 
Meat, NAE 97103

Frozen Peas

Matchstick Carrots

Butter unsalted

White Whole Wheat 
60%/Enriched 40% flour

Milk

Chicken Stock low sodium

Garlic Powder

Thyme, dried

Black Pepper, ground

Dumplings

White Whole Wheat 
60%/Enriched 40% flour

Baking powder

Cracked black pepper

Salt

Thyme, dried

Milk

Butter unsalted, melted

Prepare Pulled chicken according to package directions. 
Prepare 4 deep full sized pans.  Once chicken is heated empty 
1 bag into each deep pan. 

Add one bag of frozen peas and 2.5 lbs of matchstick carrots to each pan.  
Stir to distribute the peas, carrots and chicken evenly. 

In steam jacketed kettle or large pot, make a roux with the butter and flour.  
Slowly add the milk and chicken stock stirring constantly.  Once the you 
have a thin white sauce, add the garlic powder, thyme and pepper. 
Simmer for 5 minutes. 

Pour 1.5 gallons of sauce in each of the deep full pans completely
covering the chicken and vegetables.  Stir to mix. 

In mixing bowl, whisk to combine the flour, baking powder, pepper, 
salt and thyme.  Make a well in the center of the flour mixture and pour
the milk and melted butter into the center of it.

Stir together until a dough ball forms.   

Using a #30 scoop, place 25 dumplings in each of the full pans. 
Make sure dumplings are not touching.  Cover the pan and place 
in 350°F convection oven.  Cook for 20 minutes. 
Test dumplings to make sure they are done.  Serve hot. 

20 lbs

4 - 2.5 Lb bags

10 Lbs

3 lbs

1 lb 9 oz

1.5 gallon

4 gallon

1 Tbsp + 1 tsp

1 Tbsp + 1 tsp

2 Tbsp

5 lbs + 5 oz

5 oz

1.25 Tbsp

2 Tbsp

1 Tbsp +1 tsp

3 qrts

1 lb 4 oz

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. 

Chicken and Dumplings
with Seasoned Hand Pulled Chicken
80 Dark / 20 White Meat, NAE
RC Product Code: 97103



Ingredients Amount Instructions

Serving Size: 
Yield:
Contribution:

Chicken Enchiladas

 

100 servings
2 oz M/MA, 2 oz grain equivalent, 1/4 cup Red/Orange vegetable

Nutritional Information
Portion
Calories
Total Fat (g)
Saturated Fat (g)
Trans Fat (g)

2 enchiladas
267
7
2
0

Cholesterol (mg)
Sodium (mg)
Total Carbohydrates (g)
Sugar (g)
Protein (g)

71
335
27
1
23

Rich Chicks Seasoned 
Hand Pulled Chicken 
80 Dark / 20 White 
Meat, NAE 97103

Vegetable Oil
Onions, chopped 
Minced garlic
Green Peppers chopped 

Ground Cumin
Ground Black Pepper

Paprika
Ground Oregano
Enchilada Sauce - 
low sodium
6" White Corn Tortillas 
(whole grain rich)
Shredded Cheddar Cheese

Prepare Pulled chicken according to package directions. 
Once heated empty bag into deep pan. 

Saute onions, peppers and minced garlic in oil until translucent.  
Add ground cumin, black pepper, paprika and oregano to sauteed 
onions and peppers. Add to pan with chicken stirring until well 
mixed. 
Place 3 cups of enchilada sauce in each of 4 full sized sheet pans. 

Lay corn tortillas flat, place a #40 scoop of the chicken and vegetable 
mixture on each tortilla.  Roll tightly and place 50 of them in each pan, 
seam side down.   

Cover Enchiladas with and additional 3 1/2 cups of enchilada sauce.  
Sprinkle 1 cup of shredded cheese on the top.  Bake in a 350° F 
convection oven for 30 - 35 minutes or until enchiladas reach 
a temperature of 165° F.  Hold hot for service. 

20 lbs

1/2 cup
3 lbs 10 oz
2 cloves
2 lbs 12 oz

1/4 cup
3 Tbsp

2 Tbsp
2 tsp
2 #10 cans

200 each

1 lb

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. 

Chicken 
Enchiladas
with Seasoned Hand Pulled Chicken 
80 Dark / 20 White Meat, NAE
RC Product Code: 97103



Ingredients Amount Instructions

Serving Size: 
Yield:
Contribution:

1.5 cups 
100 servings
2 oz M/MA, 3/4 cup starchy vegetable, 1/4 cup other vegetable 

Nutritional Information
Portion
Calories
Total Fat (g)
Saturated Fat (g)
Trans Fat (g)

1/2 cup fries plus 1 cup chicken mixture
403
20
7.86
0

Cholesterol (mg)
Sodium (mg)
Total Carbohydrates (g)
Sugar (g)
Protein (g)

105
390
30
5
24

Rich Chicks Seasoned 
Hand Pulled Chicken
80 Dark / 20 White 
Meat, NAE 97103

Mirepoix blend frozen*

Prepare Pulled chicken according to package directions.    20 lbs

12 lbs

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. 

Chicken Pot Pie Poutine 

In tilt skillet saute heat the oil then saute the mirepoix 
vegetables until translucent. 

Vegetable Oil 1 cup Add garlic, thyme and pepper.  Continue to cook for 1 minute. 

Garlic, minced 1/2 cup Sprinkle flour over vegetable mixture, stir to coat. 
Continue cooking another 1 to 2 minutes. 

Low Sodium
Chicken broth** 1.5 gal Add chicken and peas simmer until mixture reaches 165° F.   

Heavy cream 96 oz Pan chicken mixture into steam table pans and hold hot for service. 

French Fries

*If preparing fresh mirepoix, 4 lbs each of chopped carrots, onions and celery
*1.5 gal includes liquid from chicken

15 lbs Prepare french fries according to package directions. 

To serve:  Place 1/2 cup of fries on a tray.  Top with a 1 cup spoodle 
serving of the chicken and vegetable mixture. 

Thyme, dried
Black pepper , ground
Frozen peas (USDA 110763)
All purpose flour

3 Tbsp
1 1/2 Tbsp
4 -2.5 lbs pkgs
3 1/4 cups

Drain liquid from chicken, add to chicken broth.  Total should be 1.5 gallons. 

Whisk chicken broth and heavy cream into mixture until smooth. 
Heat until mixture thickens. 

with Seasoned Hand Pulled Chicken
80 Dark / 20 White Meat, NAE
RC Product Code: 97103



Ingredients Amount Instructions

Serving Size: 
Yield:
Contribution:

1 footlong tray 
100 servings
2.5 oz M/MA, 1.5 oz grain, 3/4 cup legumes, 1/2cup red/orange 

Nutritional Information
Portion
Calories
Total Fat (g)
Saturated Fat (g)
Trans Fat (g)

1 footlong tray
646
21
4
0

Cholesterol (mg)
Sodium (mg)
Total Carbohydrates (g)
Sugar (g)
Protein (g)

96
807
70
7
38

Rich Chicks Seasoned 
Hand Pulled Chicken
80 Dark / 20 White 
Meat, Nae 97103

Prepare Pulled chicken according to package directions.
Prepare 4 deep full sized pans. Once chicken is heated drain o� liquid 
reserving the liquid in bowl.  Empty 1 bag into each deep pan. 

20 lbs

20 oz

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. 

Foot Long Chicken Nachos 
with Seasoned Hand Pulled Chicken
80 Dark / 20 White Meat, NAE
RC Product Code: 97103

To the reserved liquid from 1 bag of chicken add 5 oz of taco seasoning mix. 
Blend until completely dissolved then stir into shredded chicken, making 
sure all chicken is covered. 

Usda Refried Beans,
Low-Sodium #100362

6-#10 cans To each pan of chicken add 1 1/2 cans of refried beans mixing well. 
Cover and heat in 350° F oven until mixture reaches 165°F.
Hold hot until ready to assemble. 

Doritos Reduced Fat 
Nacho Cheese Chips

100 - 1 oz pkgs

Diced Tomatoes, Fresh 9 lbs 6 oz

Diced Onions 1 lb
Diced Red or Green Peppers 1 lb

Sliced Black Olives 32 oz 
Sliced Jalapenos 64 oz

Line footlong hot dog tray with 1 oz of nacho cheese chips. 

Top chips with 2 - #10 scoops of chicken and bean mixture. 

Sprinkle 1/2 oz of shredded cheese on top of chicken and bean mixture. 

Sour Cream 
- 1 Oz Portion Packs

100 each

Low Sodium Salsa 
- 1.5 Oz Portion Packs

100 each

Garnish with 1/4 cup diced tomatoes and 1 Tablespoon each of the 
onions, pepper, olives and sliced jalapenos. 

Usda Reduced Fat 
Shredded Cheese #10012

3 lbs 2 oz Serve with pc of sour cream and salsa.   

Salt Free Taco 
Seasoning Mix




