
WHITE 
TURKEY CHILI

check out 
our recipes.

Think the pictures look delicious? Find the USDA formatted recipes behind 
the photos, plus other ideas, online at jennieofoodservice.com/k12

WHITE TURKEY CHILI
PORTION

SIZE:  
1 CUP 
(8 OZ.)

1 serving provides 2 ¼ oz. meat/meat alternate, 
and ¼ c. (Other) vegetable.

For preparation by a food preparation establishment only,  
according to the food code or equivalent.

   Nutrients Per Serving

Calories                               225 cal Trans Fat                         0 g Carbohydrates                   18 g

Fat                                       8 g Cholesterol                     46 mg Dietary Fiber                        2 g

Saturated Fat                      3 g Sodium                          591 mg Protein                                21 g

Ingredients
50 Servings 100 Servings

Directions
Measure Weight Measure Weight

JENNIE-O® White Turkey Chili Fully Cooked, 
#287328, thawed 15 lb. 30 lb. 1. ��Place white turkey chili in kettle or stock pot. 

Stir in broth, beans, corn, and chili peppers. 
Bring to boil. Decrease heat and simmer for 
30 minutes.

2. �Use 8 oz. ladle or spoodle to portion serving.
Sprinkle ¼ oz. cheese.

Chicken broth, reduced sodium  3 qt.  1 gal. 2 qt.  

Cannellini beans, #10, drained 3/4 #10 can 1 ½ #10 can

Corn, frozen 2 lb. 6 oz. 4 lb. 12 oz.

Chili peppers, diced green, canned  1 c. 2 c.

Monterey jack cheese, shredded 13 oz. 1 lb.10 oz.
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