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1.	 Thaw chicken (and frozen corn, if using) in refrigerator overnight. For best 
results place chicken in perforated pan inside solid pan.

2.	 Heat tilting skillet, kettle, or large stockpot to medium heat. 
3.	 Add vegetable oil, chicken, and chipotle seasoning. 
	 CCP: Cook until chicken reaches an internal temperature of at least 135ºF. 
	 CCP: Hold at 135ºF until service.

4.	 Using a chef’s knife, remove the stem end of the romaine head. 
5.	 Make lengthwise cuts, then turn head ¼ turn and cut across to make 1 to 2 

 inch dices. (Note: About 4 lbs. 12 oz. Romaine heads equals 3 lbs. diced.)
6.	 Rinse chopped romaine under running water and drain well. 
	 (A commercial salad spinner is recommended.)
	 CCP:  No bare hand contact with ready to eat food.
7.	 CCP: Store at 41ºF or below until ready to use.
8.	 Open precut, diced kale and place the contents of 1 bag (2 lbs.) onto full  

size sheet pan.
9.	 Remove any large stems prior to combining with romaine. 
	 CCP: No bare hand contact with ready to eat food.
10.	Rinse cherry tomatoes under running water.  
11.	 If using frozen corn, place thawed corn in 2-inch deep perforated  

steamtable pan. CCP: Steam until minimum internal temperature  
of 135˚F. CCP: Cool to 41˚F within 4 hours.

12. To assemble salad:
	 1.	 Portion 3 cups (3 oz.) of salad greens in salad container or tray. 
	 2.	 Top each salad with:
	 • ¼ cup (3 each) cherry tomatoes	 • ¼ cup shredded carrots
	 • ⅛ cup corn				    • ½ ounce shredded cheese (1 oz spoodle)
	  CCP:  No bare hand contact with ready to eat food.

13.	Hold and serve salad base at 41ºF or below. Serve with 2 ounces of hot  
chipotle chicken prepared in steps 1–3 and 1 ounce of tortilla chips.

14.	May be served with School Made Ranch Dressing (see p. 31).

Chipotle Grilled Chicken Salad                                
Meal Component(s): 2.5 oz. Meat/meat alternate; 1 ½ c Dark Green  
Vegetable; ½ c Red/Orange Vegetable; ⅛ c Starchy Vegetable; 1 oz. WGR Grain                                   

Portion Size: 1 Entrée Salad                 Servings: 25 

Recipe HACCP Process: : #2 Same Day Service 

INGREDIENTS WEIGHT MEASURE DIRECTIONS
Chicken, cooked, diced, 
frozen, thawed

Vegetable oil

Chipotle seasoning, 
School Made (see p. 19)

Lettuce, romaine, chopped

Kale, fresh, diced, cut, 
trimmed and de-stemmed

Tomatoes, cherry or grape

Carrots, shredded, precut

Corn, kernel, frozen, 
thawed or canned, drained 

Cheese, cheddar,  
reduced fat, shredded

Tortilla chips

3 pounds, 2 ounces

 

3 pounds 

2 pounds

2 pounds, 1 ounce

1 pound, 2 ounces

1 pound, 3 ounces

12 ½ ounces

25 ounces

 

2 Tablespoons

2 Tablespoons

Nutrients Per Serving 
	 Calories		  317			   Total Fat	 11.86g 			   Saturated Fat		  2.79g		  Protein 		 20.30g		  Carbohydrate	 32.85g		  Sodium		 302.25mg	


