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: f Chicken taco meat 18 % Ib 1. Thaw taco meat in refrigerator prior to heating. Place bag in e
;r_'"“: M boiling water for 45-60 minutes or until internal temperature 1!‘_',:
;‘F of 165°F. May also be heated in steamer or oven. ;;':F_!
- Romaine lettuce, 6% b e
(-1 shredded, fresh ' 2. Thoroughly wash tomatoes. Dice tomatoes and combine 1r'j
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il with shredded romaine lettuce. e
i Tomato, fresh, raw 3 Ib. il
o [on ild chedd i
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] eese, miid cheddar, | 34, |p, 3. Warm full sleeves of taco shells in a dry heat cabinet for 30 T
| Shredded . . -~ =l
] minutes prior to filling. ]
L _ T hells. 5 200 4. Build on line: 1 taco shell, 1.5 oz. taco filling, ¥ c. lettuce and 1.:,1“_
‘J;f—' aco shetls, ca. tomato mixture. Sprinkle with 2 T. of cheese | o
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g 'L‘z—' Serving Size for Grades: K-8 is: (unit: cup, fl 0z, each) Serving Utensil: £ E
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e 2 oz. meat/alt. and ¥ oz. grain i
i s
= a=
‘. fi" 1 | rl_.
B [
e [
rﬂ:ﬁ '{j;t'
Um Ul
- o
‘__-J:r_l ]

J
Courtesy of Oklahoma City Public Schools 1r‘



