Chili and a Bun Preparation
*Grocery shopper will buy all ingredients needed for chili, and leave them in the hot lunchroom for volunteers that are preparing chili to pick up. 

*All volunteers preparing chili will deliver chili to hot lunch room by 11:00 a.m.

*Count out bowls, spoons, and napkins for each tray. Count out buns for each elementary classroom and place in a bread bag.

*Ladle a one-cup measurement into each bowl, and ¼ cup of shredded cheese,  and place on trays for elementary. Jr. and Sr. high can be dished out and served in the common area.

*Serve food to each elementary classroom at 11:40.

*Wash any dirty dishes. Collect trays, wipe and return to cart in hot lunch room.

Chili Recipe

3	lbs.		Ground beef
3	19 oz. cans	Kidney beans
3	19 oz. cans	Diced tomatoes
3	213 ml. cans	Tomato sauce (some can be substituted with ketchup)
3	TB.		Chili powder
3	TB.		Onion powder
4 ½ 	cups		Shredded cheddar cheese

Brown ground beef in skillet; drain fat.  Place beef in crockpot along with kidney beans, diced tomatoes, tomato sauce, chili powder and onion powder. Cook on high for 2-3 hours, or on low for 4-6 hours. 
[bookmark: _GoBack]This recipe makes 18 one-cup servings, each with ¼ cup of cheese.




PR —
ey g Wiy o gt el e e he ot
e et e e Al k.

Al prarig i il e i n by 100,

J T ———
e ey

Ll sncup et ok s ol hdd s,
Py ey 1 - W e vt s e e
Wy e Collt s, et ot .
ouncpe

b et

N e ————

3

" o
e S

B st il dra . P b gt s
e s 1k et 5 o ot Cok



