
BARBACOA BEEF

PREP -
Remove fat triangle from beef and cut in half.

Place 30 lbs. of Beef in a cooking tray.

Thoroughly mix the Beef with the following ingredients

45 ounces of Adobo
3 ounces of salt

Cover with 2 layers of tinfoil, label and date

Place in the walk in to marinate for 24 hours

COOK -
Place cooking tray of marinated Beef in the oven and cook for 9 hours at 
300 degrees

When finished cooking pull the Beef out of the oven and place on a prep
Table to shred the Beef with a pair of tongs

Place the shredded Beef in an ice bath

Cover with plastic wrap, label and date.

Place in the walk in.

BAG -
Take the shredded Beef from the walk in and place on a prep table

With your hands and gloves separate the shredded Beef into 4 pound 
bags.

Seal the bags and label, date and place in the walk in.



BARBACOA PORK
PREP -

Cut chunks of Pork in Half.

Place 30 pounds of Pork in a cooking tray.

Thoroughly mix the Pork with the following ingredients:

45 ounces of Adobo
3 ounces of salt

Cover with 2 layers of tinfoil, label and date

Place in the walk in for 24 hours to marinate.

COOK -
Place cooking tray of marinated Pork in the oven and cook for 9 hours at 
300 degrees

When finished cooking pull the Pork out of the oven and place on a prep
Table to shred the Pork with a pair of tongs

Place the shredded Pork in an ice bath

Cover with plastic wrap, label and date.

Place in the walk in.

BAG -
Take the shredded Pork from the walk in and place on a prep table

With your hands and gloves separate the shredded Pork into 4 pound 
bags.

Seal the bags and label, date and place in the walk in.



HONEY SWEET PORK
PREP -

Cut chunks of Pork in half.

Place 20 pounds of Pork in a cooking tray.

Add 4 liters of HSP Sauce to the tray.

Cover Pork and HSP Sauce with 2 pints of Honey

Cover with 2 layers of foil, date and label.

Place in the walk in for 24 hours to marinate.

COOK -
Place cooking tray of marinated Pork in the oven and cook for 9 hours at 
300 degrees

When finished cooking pull the Pork out of the oven and place on a prep
Table to shred the Pork with a pair of tongs

Place the shredded Pork in an ice bath

Cover with plastic wrap, label and date.

Place in the walk in.

BAG -
Take the shredded Pork from the walk in and place on a prep table

With your hands and gloves separate the shredded Pork into 4 pound 
bags. Make sure that you distribute the HSP Sauce evenly throughout
all the bags.

Seal the bags and label, date and place in the walk in.



HSP SAUCE
Mix the following ingredients:

10 pints of Brown Sugar, packed
2 cans of Pineapple
4 cans of Coconut Milk
1 cup of Salt

Cover with plastic wrap, label and date

Place in the walk in

MANGO PUREE
Blend 10 pounds of frozen Mangos with a Stick Blender

Cover with plastic wrap, label and date

Place it into the walk in

CALDO DE POLLO
Mix the following ingredients together with a Stick Blender

1 pint of Chicken flavored Bouillon
3 ounces of Salt
20 liters of warm water

Cover with plastic wrap, label and date

Place it into the walk in



MANGO CHICKEN
PREP -

Place 30 pounds of Chicken Breast in a cooking tray.

Add the following ingredients:

5 pounds of Mango chunks
2 1/2 pints of Mango Puree
4 ounces of Salt
4 ounces of Red Pepper Flakes
4 ounces of Lime Juice

Cover with 2 layers of tinfoil, date and label

Place in the walk in for 24 hours to marinate.

COOK -
Place cooking tray of marinated Chicken in the oven and cook for 9 hours 
at 300 degrees

When finished cooking pull the Chicken out of the oven and place on a 
prep table to shred the Chicken with a pair of tongs

Place the shredded Chicken in an ice bath

Cover with plastic wrap, label and date.

Place in the walk in.

BAG -
Take the shredded Chicken from the walk in and place on a prep table

With your hands and gloves separate the shredded Chicken into 4 pound 
bags. Make sure that you distribute the Mango Puree evenly throughout
all the bags.

Seal the bags and label, date and place in the walk in.



STEAK
PREP -

Remove the fat triangle and filet the beef into large thin pieces.

Place 30 pounds of Beef in a cooking tray.

Add 1 pint of Adobo to the Beef and evenly cover each piece of Beef
with Adobo. 

Cover with plastic wrap, date and label.

Place in the walk in to marinate for 24 hours.

COOK -
Turn Grill to Med/High and let stand for 5 minutes.

Place Beef from the cooking pan onto the grill and sear to Rare

When finished place cooked Beef into an ice bath.

Cover with plastic wrap, date and label

Place into the walk in

CUT/BAG -
Take the Beef from the ice bath to a prep table.

Using a red cutting board and a sharp knife, cut the Beef into dime sized 
squares.

Bag the Beef into 2 pound bags.

Seal the bags, date and label.

Place into the walk in.



CHICKEN
PREP -

Cut Chicken Breast into large thin slices.

Place 1 box of raw prepared Chicken into a cooking pan.

Add 1 pint of Adobo into the cooking pan and evenly cover each piece
of Chicken with Adobo.

Cover with plastic wrap, date and label

Place into the walk in to marinate for 24 hours.

COOK -
Clean the Grill and set on Med/High

Place marinated Chicken breast onto the grill and cook the Chicken
throughout at 165 degrees

Place cooked Chicken into an ice bath then pour Caldo de Pollo into the
cooking tray until it covers all the cooked Chicken.

Cover with plastic wrap, date and label.

Place into the walk in.

CUT/BAG -
Take the Chicken from the ice bath to a prep table.

With a yellow cutting board and a sharp knife cut the Chicken into small
dimed sized squares.

Place the squares of Chicken into 4 pound bags and add a pint of Caldo
de Pollo to each bag.

Seal each bag, date and label.

Place into the walk in.



GUACAMOLE
Mix the following ingredients:

24 pounds pitted avocodos
24 ounces of chopped cilantro
24 ounces of chopped onions
8 ounces of chopped jalapenos
8 ounces of lime juice
4 ounces of salt
2 pints of Tomatillos

Mix by hand with a masher until smooth with no chunks

Yield = 2.5 Bowls (third pans)

Cover with plastic wrap, date and label

Place into the walk in.

SALSA VERDE
Mix the following ingredients together:

1 can of Tomatillos
8 ounces of chopped onions
8 ounces of chopped jalapenos
8 ounces of chopped cilantro
4 ounces of lime juice
3 ounces of garlic
3 table spoons of salt
2 1/2 pints of cold water

Mix by hand with a whisk until all ingredients are mixed together.

Cover with plastic wrap, date and label

Place into the walk in.



MILD SALSA
PREP -

Start by prepping the tomatoes in the food processor.

Take the stems out of your Tomatoes by using a Tomato Corer.

With a sharp knife take the Tomato core side down and cut in half.

Take your Tomatoes to the food processor about 3-4 at a time and 
begin chopping your tomatoes into small box shaped pieces.

When finished you will need to drain the Tomato juice from your 
chopped Tomatoes.

You will need to have on hand your prepped cilantro, onions and jalapenos

MIX-
Thoroughly mix the following ingredients together using your hands and
a pair of gloves.

20 pounds of diced Tomatoes
3 pints of diced onions
2 pints of chopped cilantro
8 ounces of diced jalapenos
3 ounces of Salt
8 ounces of lime juice

Yield = 3 bowls (third pans)

Cover with plastic wrap, label and date 

Place it into the walk in



MEDIUM SALSA
PREP -

Start by thawing out your frozen corn by putting the frozen 
corn in a pan and covering it with plastic wrap.

Place it into the walk in overnight for the thawing process to take place.

You will need to take your thawed corn to the prep table, make sure 
you have your prepped cilantro, onions and jalapenos.

MIXING-
Thoroughly mix the following ingredients with your hands and gloves.

20 pounds of thawed corn
2.5 pints of diced onions
24 ounces of chopped cilantro
8 ounces of chopped jalapenos
1 can of Green Chiles (27 ounces)
3 ounces of Salt
8 ounces of lime juice

Yield = 4 Bowls (third pans)

Cover with plastic wrap, label and date 

Place it into the walk in.



HOT SALSA
PREP -

Start by taking the stems out of the habanero peppers and then washing
the peppers.

MIXING -
Thoroughly mix the following ingredients together using a Stick Blender.

2 cans of Tomatillos
2.5 ounces (weight) of Habanero Peppers
2.5 ounces of Garlic
2 full pints of Chile de Arbol
5 ounces of Salt
2 pints of cold water

Yield = 2 Bowls (third pans)

Cover with plastic wrap, label and date.

Place it into the walk in.



FAJITA MIX
PREP -

Start out by washing the following ingredients

Green Bell Peppers
Red Bell Peppers
Yellow Bell Peppers
Red Onions

When finished washing then take to the prep table with a Green Cutting
Board and a sharp knife.

Cut the peppers down the middle going long ways.

with your hands and gloves remove the core, stem and remaining seeds
of the peppers.

With your washed onion cut down the middle going long ways.

Remove the top layer of the onion.

Start chopping your peppers and onions in the food processor, chop them
all separately.  Make sure you are inserting them into the food processor
facing stem side down.

MIXING -
Thoroughly mix the following ingredients with hands and gloves.

10 pounds of Green Bell Peppers
4 pounds of Red Bell Peppers
4 pounds of Yellow Bell Peppers
4 pounds of Red Onions
2 pounds of shredded Matchstick Carrots

Yield = 5 Bowls (4 pounds each)

Cover with plastic wrap, label and date

Place into the walk in



LINE LETTUCE
PREP-

Start by having your heads of Romaine Lettuce on a prep table with a
Green Cutting Board and a sharp knife.

Remove the butt from the heads of lettuce with your knife.

Take each head of lettuce 1 at a time and begin to start shredding them
in the food processor placing them in bottom side first.

Take your shredded lettuce to the prep sink to wash your lettuce 
thoroughly.

Place your washed lettuce into a lettuce dryer and make sure you 
thoroughly dry the lettuce.

Yield = 4 Bowls (8 Heads of Lettuce)

Cover with plastic wrap, label and date.

Place it into the walk in.



SALAD LETTUCE
PREP-

Start by having your heads of Romaine Lettuce on a prep table with a
Green Cutting Board and a sharp knife.

Remove the butt from the heads of lettuce with your knife.

Take each head of lettuce on your cutting board and cut down the middle
going long ways, continue to follow the same cut on the 2 pieces you have
made from the original head of lettuce.

Bunch all your pieces together going long ways holding them horizontal
and begin to chop into salad sized squares.

Repeat the same process with your heads of Red Cabbage.

Take your Salad Lettuce and your Red Cabbage to the prep sink and
separately wash the lettuce and cabbage thoroughly.

Take your Salad Lettuce and Red Cabbage separately to the Salad Dryer
and thoroughly dry.

MIXING -
Thoroughly mix the following ingredients together with hands and gloves 

7 heads of chopped, washed and dried Salad Lettuce
32 ounces of washed and dried Red Cabbage
24 ounces of shredded Matchstick Carrots

Yield = +/- 25 Large Salads

Cover with plastic wrap, label and date

Place it into the walk in.



CHEESE
PREP -

Start by taking 1 block of Cheddar Cheese and 1 block of Monterey Jack
cheese for a 50/50 ratio to the prep table.

Use large cheese cutting knife to cut each block of cheese into increments
of 4 smaller blocks. (Let sit overnight if possible)

Take each small block of cheese and begin shredding in the food 
processor into a large mixing pan.

When finished shredding add 8 ounces of Corn Starch to the mixing pan
to prevent the cheese from clumping and sticking together.

Thoroughly mix the cheese and Corn Starch with your hands and gloves
until the Cheddar Cheese and Monterey Jack cheese are nicely blended
together with the Corn Starch.

Yield = 5 Bowls (third pans)

Cover with plastic wrap, label and date.

Place it into the walk in.

FOOD PROCESSOR
The following items will be chopped in the Food Processor

Tomatoes WK10G-7, WKK-7 Blades
Onions WK10G-7, WKK-7 Blades
Jalapeños WK10G-7, WKK-7 Blades
Bell Peppers G6-7 Blade
Cheese PH-9, 9-7 Blades
Lettuce G6-7 Blade



TRES QUESOS
PREP -

With a Stick Blender, Blend 1 bag of Pinto Beans thoroughly until you
have no more whole Pinto Beans.

COOK -
Add the following ingredients to a large Crockpot.

SINGLE BATCH

1 1/2 pints of Heavy Cream*
2 1/2 quarts of Blended Grated Cheese
6 whole slices of American Cheese
1 pint of Blended Pinto Beans
5 ounces of Hot Salsa (5 scoops)
12 ounces of Mild Salsa (4 scoops)

Heat in Crockpot on high heat for 45 to 60 minutes stirring every 
15 minutes.

DOUBLE BATCH

3 pints of Heavy Cream*
5 quarts of Blended Grated Cheese
12 whole slices of American Cheese
2 pints of Blended Pinto Beans
9 ounces of Hot Salsa (9 scoops)
24 ounces of Mild Salsa (8 scoops)

Heat in Crockpot on high heat for 55 to 65 minutes stirring every
15 minutes.

* Heat up the Heavy Cream for 10 minutes prior to adding
the additional ingredients.



SOUP CONCENTRATE
PREP -

Add the following ingredients to a 1 gallon jug.

8 ounces of Vegetable Base
4 tablespoons of Salt
8 ounces of Hot Salsa

Fill the 1 gallon jug with Hot Water and mix until all ingredients are
thoroughly mixed together.

Label, date and place it into the walk in.

BURRITO SOUP
COOK -

Add the following ingredients to a Cooking Pot

1 pint of Soup Concentrate
3 pints of Water
1 can of Hominy
15 ounces of Mild Salsa (5 scoops)
6 ounces of Medium Salsa
1 pint of raw Tortilla Strips

Cook on high heat for 10 to 12 minutes or until it comes to a boil.

Yield = 1 Bowl (Third Pan)

CHIPOTLE RANCH

PREP -
For 1 Full batch mix the following ingredients into a mixing bucket.

.5 gallon of Mayonnaise

.5 gallon of Butter Milk
1 bag of Ranch Dressing Mix
2 ounces of Adobo

With a whisk, mix all ingredients together until its thoroughly mixed together.



CILANTRO LIME

PREP -
For 1 Full batch mix the following ingredients into a mixing bucket.

.5 Quart Italian Dressing
2 oz Lime Juice
12-16 Stalk Cilantro Stems

With a Stick Blender, mix all the ingredients together until its thoroughly
mixed together with a nice green consistency.

Yield = 30 (2 oz servings)

HONEY VINAIGRETTE
4 Tablesppon Lime Juice
2 cup of Honey
4 teaspoon of Salt
4 teaspoon of Garlic
1 teaspoon of Poppy Seeds
4 oz Apple Cider Vineger
2 cup of Vegetable Oil

MIX -
Mix all the ingredients together except for the Vegetable Oil.  As your 
mixing the other ingredients slowly pour the Vegetable Oil into the Blender.



ADOBO MARINADE

This is a chipotle paste that we use to marinate our Chicken, Steak and
our Barbacoa.  This ingredient is also in our Chipotle Ranch Dressing.

SOUR CREAM

We take regular sour cream and add just a little cold water.  We do this
so the sour cream can be evenly distributed throughout the product.
Use the Stick Blender and cold water to blend to a smooth consistency.

CILANTRO

Fresh Cilantro MUST be washed and dried before chopping with a 
Chefs Knife.  Cilantro is very delicate- handle carefully so it doesn’t bruise.
Added to Guacamole, Salsas, Rice and used for garnish on the line.



BLACK BEANS
Soak 10 pints of black beans in 10 liters of water at night.

Fill the Broiler with 6 Liters of water.

Fill the insert with 10 pints of soaked Black Beans
add water to line.

Add 2 ounces of Salt.

Cook on HIGH HEAT for 2 1/2 Hours stirring every 20 Minutes.
Add water to broiler and beans as necessary

Yield = 4 bags

PINTO BEANS
Soak 6 pints of pinto beans in 6 liters of water at night

Fill the Broiler with 6 Liters of water.

Fill the insert with 6 pints of Pinto Beans
add water to line

Add 1 ounce of Salt
Add 1/2 Cup of Brown Sugar
Add 1/2 peeled Onion

Cook on HIGH HEAT for 2 1/2 Hours stirring every 20 Minutes.
Add water to broiler and beans as necessary

Yield - 3 bags


