
Turkey, Bacon & 
Green Chili Enchiladas 
with Watermelon Salad

Green Chili Sauce
• 1 1/2 lb tomatillos 
• 1/2 cup chopped onion 
• 1/2 cup cilantro leaves 
• 1 Tbsp fresh lime juice 
• 1 can green chili’s
• 1 clove garlic 
• 2 Tbsp olive oil
• 1/2 cup water
• Salt to taste

Remove paper husks from tomatillos and rinse with water.  In a medium 
size heavy bottomed sauce pot heat oil and garlic up on medium high 
heat. When garlic starts to brown add onions and tomatillos.  Cook till 
tomatillos start to brown and soften and onion are caramelized.  Add 
green chili’s cook for another 5 minutes. Turn off heat and deglaze pot 
with water.   When tomatillos are cool enough to handle blend all 
remaining ingredients together.

Enchiladas
• 1 lb. sliced whole muscle turkey
• 16 pieces crisp cooked bacon 
• 3 cups shredded cheese
• 16 6 inch corn tortillas

Heat tortillas on a griddle or sauté pan till warm & pliable.  Place 1 ounce 
shaved turkey and spread out on to the each tortilla, followed by a slice 
of bacon and 1 ounce of cheese. Roll tight and place side by side in a 
shallow baking dish.  Pour the chili sauce over enchiladas, top with 
remaining cheese and bake at 350° for about 30 minutes, or until hot 
and bubbly.  Let set 5-10 minutes before serving.

Watermelon Salad
1/2 cup julienne red onion 
1/2 cup lime juice (4-6 limes, depending on how 
big and juicy the limes are) 
A quarter of a med. sized watermelon, rind removed, 
chopped into 2-inch pieces, about 8 cups 
1/2 cup fresh mint leaves, chopped 
1/2 cup fresh parsley leaves, chopped
1/2 cup crumbled Cotija cheese

Soak the red onion in the lime juice while you are prepping the other 
ingredients. Gently combine all ingredients into a large serving bowl. 
Serve immediately. 

Poultry Recipe Suggestion Serves: 8

CHEF’S RECIPE OF THE WEEK
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 Chef’s Recipe of the Week 
 Sysco San Francisco Inc 
 510 226-3000 
   

 
 

Green Chili Turkey Enchiladas 
 
 
 

Serves  - 8 for $79.20 

 
         Plate/Serving      Total             % 
 Price: $9.90  $79.20  
 Cost: $2.39 $19.09  24.11 
 Profit: $7.51 $60.11  75.89 
 
 SUPC S Description Brand   Qty   Type Unit Cost    XCost   Mrgn  
 8081325  TOMATILLO FRESH PACKER  1.50 LB $0.78  $1.17  0.06 
 4160768  ONION YEL DICED 1/4" SYS NAT  0.50 CP $0.10  $0.05  0.00  
 1278217  CILANTRO BUNCH FDSVC FRESH PACKER  0.50 CP $0.38  $0.19  0.01  
 3842226  PEPPER CHILI GREEN DICED MILD EMBASSA  1.00 EA $4.31  $4.31  0.23  
 5847029  OIL OLIVE PURE ITALY AREZZIO  1.00 TB $0.01  $0.01  0.00  
 5825197  *BACON SLAB SLI 10/14 CT SYS REL  16.00 EA $0.24  $3.89  0.20  
 0884650  TORTILLA CORN WHT 6 IN MIRANCH  16.00 EA $0.06  $1.00  0.05  
 7103294  ONION RED SLI 1/4" SYS IMP   0.25 CP $0.26  $0.07  0.00  
 1079425  LIME FRESH PACKER  6.00 EA $0.28  $1.69  0.09  
 1292291  PARSLEY BUNCH FRESH PACKER   0.50 CP $0.16  $0.08  0.00  
 1165869  MINT BUNCH FRESH PACKER  0.50 CP $0.56  $0.28  0.01  
 7104045  MELON WATERMELON CHUNK 3/4" SYS IMP  8.00 CP $0.20  $1.57  0.08  
 4493540 S CHEESE COTIJA QTR EL MEX  0.50 CP $0.27  $0.13  0.01  
 2404127 S *CHEESE MONT JACK FTHR SHRD CASASOL  3.00 CP $0.15  $0.46  0.02  
 6429534  *TURKEY BRST 3PC SKLS OIL BRWN BBRLIMP  1.00 LB $4.19  $4.19  0.22   

 


