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Recipe Production

Recipe Number: F5078 Recipe Name: Buffalo Chicken Sliders PK
Hot: Yes Recipe Source: Boulder Valley School District HACCP Process Category: Same Day

Serving Description: 1 Siider
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"Rempe source: Boulder Valley School District Food Services
1. Prepare the Buffalo Sauce:
Ingredients:
SPICE CAYENNE -
SAUCE HOT
VINEGAR APPLE CIDER
a. Mix all ingredients together and set aside.
2, Chop pepperoncinis if they are not already pre - chopped.
3. Drain and crumble feta if not purchased this way,
4. Preheat oven to 350 degrees if preparing and serving ansite, sameday.

. Mix together the homemade buffalo sauce, the chopped pepperoncinis, crumbled feta, and chicken,
2. Portion Into hotel pans - 13 Ibs. 4 oz. in each hotel pan.

3. If serving onsite, sameday: Heat in 350 - degree oven for 15 - 20min. or until temperature reaches 165 degrees,
4. If preparing ahead of time or sending to site kitchens: Cover with parchment and foil, label, and coal store

Reheating Instructions: Reheat at 350 degrees for 15 - 20 min or until temperature reaches 165 degrees,
Assembly: Put 1/4 cup (20z) of chicken mixture per slider bun
PK Serving = 1 Slider
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