Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Beef Taco Filling
	Category: Entrée
	Yield: 60 servings
	Serving Size: ¼ cup



Please see the ICN’s Basic Culinary Math for School Nutrition Professionals for recipe adjustment procedures. 
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	Ingredient
	Weight
	Measure
	Directions

	Beef, ground, 85% lean meat/15% fat
	10 lbs (raw)
	
	1. Thaw beef on sheet pans on bottom shelf of refrigerator.

	Onions, raw
	1 lb 12 oz
	
	2. Wash onions, remove stem end and trim root end. Cut onions in half through the root, then peel. Dice onions into ¼ dice.

	
	
	
	3. Cook beef in a kettle, steamer, stockpot, or tilting skillet/braising pan. Note: If cooking in a tilt skillet, a small amount of water may be added to prevent sticking.

Drain well.

For Steamer Method: Spray a 4-inch perforated pan with food release and place inside of a 6-inch solid pan. Crumble 10 lb beef with gloved hands and add the diced onions. Steam for 20 to 25 minutes.

CCP: Heat to 155°F or higher for at least 15 seconds.

	
	
	
	4. After cooking, crumble into very small pieces using clean gloved hands, Vertical Cutter Mixer, or other grinding method.

	Cilantro, fresh
	
	¼ oz
	5. Rinse cilantro under running water. Roll in clean disposable paper towel to dry. Use a chef’s knife to finely chop.

	Taco Seasoning Blend, prepared from recipe
	
	⅓ cup
	6. Season warm, cooked, drained beef immediately with fresh cilantro, school-made Taco Seasoning Blend, and cayenne pepper. Note: Adjust heat by reducing or increasing the amount of cayenne pepper to taste.

	Pepper, red or cayenne
	
	2 ½ tsp
	

	
	
	
	7. Serve 2 oz portions using a #12 scoop. 
CCP: Hold for hot service at 135°F or higher.


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Meat/Meat Alternate: 2 oz
Additional Serving Suggestions:
· Taco filling may be used for street tacos, beef burritos, and taco cups.
Notes:
· Be sure to yield test to determine if scoop size is correct to yield 60 portions providing 2 oz M/MA component crediting.
Allergens:
· None
Nutrition Information:
· Calories: 135 kcal
· Total Fat: 7.69 g
· Saturated Fat: 2.90 g
· Trans Fat: 0.28 g
· Cholesterol: 44 mg
· Sodium: 80 mg
· Carbohydrates:1.86 g 
· Dietary Fiber: 0.36 g
· Sugars: 0.8 g
· Protein: 14.05 g
· Vitamin A: 110.2 IU
· Vitamin C: 0.9 mg
· Calcium: 17.82 mg
· Iron: 1.64 mg
Recipe Source: K-12 Culinary Team
Disclaimer: Depending on the specific products selected, different allergens may be present and the nutrient analysis may vary. Always check the ingredients lists of your specific products to verify the allergens for your recipe, and conduct a nutrient analysis with your specific products to determine the nutrients in your recipe.
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