
Scratch Made Beef & Bean Chili

Component Contribution: 2oz meat/meat alternate

Special thanks to Ohio County School District in Kentucky for sharing their delicious
recipe!

Makes 25 (1 Cup) Servings

Ingredients Instructions

3 lb + 12 oz Ground Beef, Raw, 85/15 1.5 tsp Onion Powder 1. Brown beef in a tilt skillet. Rinse and drain.

2. Add onions and spices. Cook for 5 minutes.

3. Stir in water, salsa, tomato paste, and crushed
tomatoes.

4. Add drained beans and stir.

CCP: Heat to 165° F or higher for at least 15
seconds

5. Bring chili down to a simmer and allow to cook for
45 minutes.

Pro-tip: Offer toppings such as shredded cheese,
diced onions, and sour cream to allow students to
customize their chili.

1 lb + 10 oz Salsa, Mild, Canned 1 tsp Ground Black Pepper

13 oz Tomato Paste, Canned

1 lb + 11 oz Crushed Tomatoes,
Canned

1 lb + 12 oz Pinto Beans, Canned

2 Qt Water

1 Cup Dehydrated Onions

2 Tbsp + 1 tsp Chili Powder

1.5 tsp Ground Cumin


