CHEF’S RECIPE OF THE WEEK

Southwest Turkey Salad
with Creamy Green Chile
Ranch Dressing

™
Great Way to Use Leftover Turkey from Thanksgving '

Poultry Recipe Suggestion
Serves: 10 -

Ingredients
1% pounds prepared roasted, seasoned Turkey breast,

cut into strips

10 oz. Green leaf lettuce, chopped
10 oz. Iceberg lettuce, chopped

3 Cups Roasted yellow corn

3 Cups Diced Tomatoes

3 Cups Red kidney beans, drained
5 Cups Cheddar, mild, shredded

2 Cups Sunflower Seeds

2 Cups Crisp Corn Tortilla’s

2 %5 cups Ranch dressing
1 %2 Roasted green chilies, diced
4 Cilantro, chopped

Preparation:
Prepare roasted turkey breast to your specifications; keep

warm until ready for service. Place chopped iceberg and
green lettuce on plate. Top with roasted corn, diced
tomatoes, kidney beans, roasted turkey and then drizzle
with green chili ranch dressing. Garnish with shredded
cheddar, sunflower seeds and tortillas.

Combine ranch dressing and green chilies. Set aside in
cooler until ready for service.
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Sysco San Francisco, Inc

510 226-3000

Southwest Turkey Salad
with Creamy Green Chili Dressing

Serves - 10 for

Plate/Serving Total
Price: $7.95 $79.50
Cost: $1.34 $13.37
Profit: $6.61 $66.13
Description Brand
TURKEY BRST RAW BONEIN PACKER
LETTUCE GREEN LEAF FRESH PACKER

LETTUCE ICEBERG TRIMMED FRESH = SYSNAT

CORN WHL KERNEL SYSREL
TOMATO DICED 3/8" TRAY PK SYSIMP
BEAN KIDNEY DARK RED SYSCLS

*CHEESE CHDR SHRD YEL FCY MILD  CASASOL

SUNFLOWER SEED INTLIMP
CHIP TORTILLA CORN YEL 6 CUT MIRANCH
DRESSING RANCH BTRMLK REF SYSCLS
PEPPER CHILI GREEN DICED CASASOL
CILANTRO BUNCH FRESH PACKER

$79.50
16.82
83.18
Qty Type
250 LB
10.00 0z
10.00 oz
3.00 cP
3.00 cP
3.00 cP
5.00 cP
1.00 LB
1.00 LB
250 cP
1.50 cP
0.50 EA

%

Unit Cost
$1.59
$0.09
$0.07

$0.07
$0.28
$0.05
$0.18
$4.03
$1.07
$0.10
$0.08
$0.41





