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Standardized Recipe
Buffalo Chicken Stuffed Pepper
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Recipe Developed by: Bedford County Public Schools | Buffalo Chicken Stuffed Pepper	2

[bookmark: bookmark=id.3znysh7]Yield: 50 or 100 servings
Recipe Number: 
Serving Size: 1 Pepper half
Category: Entree
Total Time: 50-70 minutes


Please see the ICN’s Basic Culinary Math for School Nutrition Professionals for recipe adjustment procedures.

	Ingredient
	50 Servings
Weight
	50 Servings
Measure
	100 Servings Weight
	100 Servings Measure
	Directions for 50 Servings

	[bookmark: 3dy6vkm]*USDA Chicken Strips Unseasoned, FC, FZ

	[bookmark: 1t3h5sf]6 lbs.
	
	12 lbs.
	
	The day before service:
1. Remove frozen chicken strips from the freezer and place on a sheet pan. Cover sheet pan with a bun bag and place in the refrigerator overnight to thaw. 
CCP: Thaw under refrigeration at 41
°F or below overnight.

	Pan release
	
	
	
	
	2. Preheat oven to 400° F.
3. Using a 4” full steam table pan, spray with pan release and fill with brown rice and water. 

	Brown Rice, WG 
	3 lbs.
	
	6 lbs.
	
	4. Stir and cover with plastic wrap and then cover with aluminum foil.

	Water
	
	2 qt.
	
	1 gal.
	5. Place in steamer to cook for 60 minutes.  

	Bell Peppers, large, red/orange/green
	
	25 each
	
	50 each
	6. Wash whole peppers and drain in a colander.
7. Slice in half from top to bottom. Use hands to break off the stem, leaving the edge intact to create a “boat” shape. Discard the stem. Remove and discard seeds.
8. Set cut peppers aside while preparing the filling.

	Yogurt, Greek, plain, nonfat
	
	2 cups
	
	1 qt.
	9. In a 16 qt. mixing bowl, whisk together Greek yogurt, Buffalo sauce, paprika, chili powder, onion powder, garlic powder, oregano, and black pepper.

	Buffalo Sauce, prepared
	
	1 cup
	
	2 cups
	

	Paprika
	
	1 ½ Tbsp.
	
	3 Tbsp.
	

	Chili Powder
	
	1 ½ Tbsp.
	
	3 Tbsp.
	

	Onion Powder
	
	¾ Tbsp.
	
	1 ½ Tbsp.
	

	Garlic Powder
	
	¾ Tbsp.
	
	1 ½ Tbsp.
	

	Dried Oregano
	
	½ Tbsp.
	
	1  Tbsp.
	

	Black Pepper, ground
	
	½ tsp.
	
	1 tsp.
	

	USDA Shredded Cheddar Cheese, reduced fat
	1 lb.
	4 cups
	2 lbs.
	8 cups
	10. Measure 4 cups shredded cheddar placing into separate mixing bowl. 
11. Add 2 cups of the shredded cheddar cheese to the sauce mixture. (Reserve 2 cups of cheese to top filled peppers towards the end of the cooking process.) 

	
	
	
	
	
	12. Add thawed chicken to the sauce and cheese mixture. Mix well by hand or with spatula to break down (shred) chicken strips and thoroughly coat. 
Optional: Place chicken in the steamer for 3-5 minutes to warm them before adding to the bowl; can help make it easier to shred the chicken.      
Optional: Large batches may be mixed in a standing mixer with paddle attachment until well mixed.

	
	
	
	
	
	13. Add cooked rice to chicken, sauce, and cheese mixture and stir one last time to incorporate. 

	
	
	
	
	
	Cooking Instructions:
14. Spray 2 – 2” full steamtable pans with pan release spray. 
15. Line steam table pans with peppers (25 halves in each pan). Using a #12 scoop, place 3 1/2 oz. of filling in each pepper half. 
16. [bookmark: _Hlk159855663]Cover with foil and place in oven for 40 minutes or until peppers are softened and filling has reached an internal temperature of 140° F or higher for at least 15 seconds. 
17. Remove cooked stuffed peppers from the oven and top with the remaining cheese. 
18. Place back into oven, uncovered, for 5-10 minutes to melt and slightly brown the cheese.  
CCP: Hot hold for service at 135° F or higher. 

	
	
	
	
	
	19. Serve 1 pepper half using a large spoon or turner.




Preparation Time: 
· 30-45 minutes 
Cook Time: 
· Combined cook time 45-50 minutes 
HACCP Process: 
· Process #2 – Same Day Service
Contribution to Meal Pattern:
· 2 ½ oz. of M/MA
· ¾ oz. of Grain
· ½ cup Vegetable
Contribution to Vegetable Subgroups:
· ½ cup Other Vegetables
Virginia Harvest of the Month Vegetable(s) and/or Fruit(s):
· Bell Pepper (September)
Considerations for Seasonality:
· Virginia Harvest of the month September. 
· Peak seasons July, August, September.
Additional Serving Suggestions:
· Serve with WG Tortilla Chips or Corn Bread Poppers, Fresh Fruit and Seasoned Black Beans to make a complete meal. 
· Create mixture and bake in 2” steamtable pan sprayed with pan release. Bake at 400° F for 15-20 minutes, covered with aluminum foil, until mixture reaches an internal temperature of 140° F or higher. Top with remaining cheese mixture and return to the 400° F oven for 5-10 minutes to melt and slightly brown the cheese. Serve 3 ½ oz. portion with fresh pepper strips. 
Notes: 
One asterisks (*) indicates USDA Foods.
· 110462- Chicken Strips, unseasoned, frozen
· 100012- Cheese, cheddar yellow, reduced fat, shredded
Allergens:
· Milk
Nutrition Information:
Per serving: 
· Calories – 288.57kcal 
· Total Fat – 9.95 g 
· Saturated Fat – 2.88 g 
· Sodium – 362.76 mg 
· Carbohydrates – 33.55 g 
Recipe Source: 
· Bedford County Public Schools
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