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1.	 Rinse celery, onions, and peppers under running water.

2.	 Dice celery, onions, and peppers into ¼ inch dices.

3.	 Heat stockpot or kettle to medium heat. 

4.	 Add oil and sauté celery, onions, and peppers for 4 minutes  
until softened. 

5.	 Add green chilies, garlic powder, cumin, oregano, thyme, and  
red pepper flakes to sautéed vegetables.

6.	 Add chicken base and water. Use a whisk to combine seasonings. 

7.	 Bring to a boil, add kale and cook for 5 minutes and then reduce to a 
simmer. Simmer for 30 minutes.

8.	 CCP: Hold and serve at 135ºF or above.

9.	 Serve using 4 ounce spoodle.

South of the Border Greens                                                                      
Meal Component(s):   
½ c Dark Green Vegetable                              

Portion Size: ½ cup Servings: 24 

Recipe HACCP Process: :#2 Same Day Service

INGREDIENTS WEIGHT MEASURE DIRECTIONS
Celery, diced

Onion, small diced

Red pepper, diced* 
Note: *May substitute 
green pepper

Vegetable oil

Green chilies,  
canned, diced

Garlic powder

Cumin

Oregano, flakes

Thyme, flakes

Red pepper flakes

Chicken base,  
low sodium

Water, warm

Kale, without stem, 
shredded, 2 lb bags

1 cup

1 cup

1 cup 
 

2 Tablespoons

  2 Tablespoons 

1 teaspoon

1 teaspoon

1 teaspoon

½ teaspoon

½ teaspoon

¼ cup +   
 2 Tablespoons 

½ gallon

2 bags

Nutrients Per Serving 
	 Calories		  54			   Total Fat	 2.02g 			   Saturated Fat		  0.41g		  Protein 		 3.62g		  Carbohydrate	 7.79g		  Sodium		 59.46mg	


