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1.	 Clean and rinse onions under running water and drain in a colander. 
Cut onions in half, then cut into medium dice.

2.	 In kettle or large stockpot, add onions, tomatoes, green chilies, garlic, 
oregano, coriander, red pepper flakes, sugar, and tomato sauce. 

3.	 Bring to a boil, then cover and reduce to a simmer.

4.	 Cook uncovered, stirring occasionally, until onions are translucent  
and sauce is very thick.

5.	 CCP: Hold and serve at 135ºF or above until ready to use or chill to 41˚F 
immediately following two stage cooling method: Cool to 70˚F within 2 
hours and to 41˚F within additional 4 hours.

Spicy Chili Sauce                                                      
Meal Component(s):   
¼ c Red/Orange Vegetable                                  

Portion Size: 2 fluid ounces                 Yield: 1 quart 

Recipe HACCP Process: : #2 Same Day Service

INGREDIENTS WEIGHT MEASURE DIRECTIONS
Onions, fresh, AP

Tomatoes, canned, diced

Green chilies, canned

Garlic, granulated

Oregano, flakes, dried

Coriander, ground

Red pepper flakes

Sugar

Tomato sauce, canned

4 ounces

 

2 ounces

 

 

 

 

 

 

1 quart

½ cup

1 ¼ teaspoons

1 ½ teaspoons

1 ½ teaspoons

⅛ teaspoon

2 teaspoons

⅜ cup

Nutrients Per Serving 
	 Calories		  22			   Total Fat	 0.02g 			   Saturated Fat		  0.01g		  Protein 		 0.65g		  Carbohydrate	 5.01g		  Sodium		 103.11mg	


