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More options for you. 
More choices for them.

Vegetarian Chili

www.fns.usda.gov/USDAFoods

For nutrition info and more visit: 
wwwfns.usda.gov/USDAFoods

• �1 #10 can USDA  
low-sodium pinto beans 

• �1 #10 can USDA  
low-sodium red beans

• �1 #10 can USDA  
low-sodium kidney beans 

• �1 #10 can USDA 
low-sodium tomatoes 

• �2 cups fresh onions, chopped

• �1 cup fresh green bell peppers, 
chopped

• �2 tbsp garlic powder

• 2 tbsp black pepper

• 3 tbsp chili powder

• 2 tbsp lemon pepper

directions

Note: Do not drain liquids off red beans,  
kidney beans or diced tomatoes. Drain pinto beans.
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Serving size: 1 cup     Number of portions: 50

Preheat oven to 400° F.

Mix beans and diced tomatoes  
in large bowl. 

Add onions, green bell peppers and spices.

Mix well.

Place in two 4-inch deep pans.

Heat chili in 400° F oven for 15 minutes  
or until chili temperature reaches 165° F. 

Hold chili on steam table at 140° F.  
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More options for you. More choices for them.
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With over 180 nutritious food options from USDA Foods, you can offer even more  
satisfying lunch choices. Whole grain pasta, low-sodium beans and fresh pears are just some  
of the foods that will help you stretch your school lunch budget and meet nutrition goals. 
Log on to learn more: www.fns.usda.gov/USDAFoods.
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USDA and Metro Nashville Public Schools culinary demo at 
the ANC — July 11, 2011, 11:15am - 12:00pm






