
 
 

Chili Filled Empanadas with Chipotle Aioli  
 

Yield: 10 servings (3 per) 
 
3 1/3 cups KRAFT MAYONNAISE 
3 tablespoons Chipotle in Adobo Sauce 
1 1/2 teaspoons Lime Juice 
 
1 1/2 cups CHEF FRANCISCO TIMBERLINE CHILI or TRUESOUPS BOURBON CHICKEN CHILI 
1/4 cup Corn Muffin Dry Mix 
3/4 cup Shredded Cheddar Cheese 
1 1/2 pounds Pie Dough 
 

1. Mix together the mayonnaise, chipotle in adobo and lime juice. Hold for service. 
2. Heat the chili to 180 F. Hold for 10 minutes. Mix in the corn muffin mix and then let cool. 
3. When mixture is cool, blend in the shredded cheese. 
4. On a floured work surface, roll out the pie dough to 1/8 “ thick and cut out 30 each, 4” circles. 
5. Scoop about 1 tablespoon of the filling onto the center of each dough disc.  
6. Fold the dough over to cover the filling. Pinch to close and then use a fork to seal each empanada.  
7. Heat deep fryer or oil in a deep pan to 350 F. 
8. Fry the empanadas as needed. Drain on paper towels and serve with a side of the chipotle aioli  

 



 
 

Breakfast Cornbread Waffle Chili Stack  
 

Yield: 10 servings 
 
10 cups CHEF FRANCISCO TIMBERLINE CHILI 
10 cups Corn Muffin Batter 
3 tablespoons Jalapeno Pepper, minced 
2 cups Shredded Cheddar Cheese, divided 
10 each Large Eggs 
1/3 cup Fresh Cilantro, torn 
1/3 cup Jalapeno Pepper Slices 
 

1. Preheat waffle iron.  
2. Heat the chili to 180 F. and hold for 10 minutes. 
3. While the chili is cooking, mix the corn muffin batter, minced jalapeno and 2/3 cup cheddar cheese. 
4. For each serving: Prepare two waffles by spooning ½ cup portions of the batter into two compartments 

of the waffle iron. Close the lid and cook until golden brown. 
5. Fry eggs as needed.  
6. Plate each serving by laying down 2 waffles and ladling 1 cup chili over top. 
7. Garnish with the 2 tablespoons of the cheddar cheese, a fried egg, cilantro and jalapeno slices.   

 

 



 
 

Chilies Relleno  
 

Yield: 10 servings 
 
2 3/4 cups CHEF FRANCISCO TIMBERLINE CHILI or TRUESOUPS BOURBON CHICKEN CHILI 
10 each Poblano Peppers 
1 1/3 cups Cooked Rice 
3 1/2 cups Mexican Blended Cheeses (Chihuahua, Oaxaca, Monterey Jack), shredded 
5 each Large Eggs 
1/2 cup Flour 
1/2 teaspoon Salt 
5 cups Sofrito Sauce, warmed 
 

1. Heat the chili to 180 F. Hold for 10 minutes and then let cool. 
2. While the chili is cooking and cooling, roast or grill the poblano peppers until charred and soften. Allow 

to cool while covered and then peel off the skins, but leaving the stems on. 
3. Cut a slit length wise down the center of each pepper through just one side. Carefully remove any 

seeds. 
4. Mix the cooled chili, cooked rice and shredded cheeses. 
5. Fill each pepper with about ¾ cup of the chili/cheese mixture. 
6. Separate the eggs and beat the whites to soft peaks. Mix in the yolks, flour and salt. 
7. Heat deep fryer or oil in a deep pan to 350 F. 
8. To order: Dip the stuffed peppers into the batter to coat evenly and then fry until goldened brown 3-5 

minutes. 
9. Plate each serving by spooning ½ cup sofrito sauce onto a serving plate and top with the fried pepper. 

 

 



 
 

Caramelized Onion & Mushroom Dip  
 

Yield: 1 serving 
 
 
1 tablespoon Butter 
1 cup Sliced Yellow Onions 
2/3 cup TRUE SOUP MUSHROOM BRIE SOUP 
2 ounces PHILADELPHIA CREAM CHEESE 
1/2 tablespoon Butter, melted 
1/4 cup Panko Bread Crumbs 
1 tablespoon Parmesan Cheese 
1 teaspoon Chives, chopped 
Baguette Slices, Crackers or Chips 
 

1. Preheat oven to 350F. 
2. Melt the first amount of butter in a sauté pan over medium heat. Add the sliced onions and cook until 

caramelized. 
3. While the onions are cooking, heat the soup to 185 F. and hold for 10 minutes. 
4. Add the caramelized onions and cream cheese to the soup and mix through. 
5. Pour the soup mixture into an oven proof serving dish.  
6. Mix together the melted butter, bread crumbs and parmesan cheese. Evenly cover the dip with the 

mixture. 
7. Bake for 10-15 minutes until the crumbs are golden brown and the dip is bubbling. 
8. Serve with bread slices, crackers or chips for dipping. 
 

 



 
 

Mushroom Brie Flatbread  
 

Yield: 1 each  
 
1/2 cup TRUE SOUP MUSHROOM BRIE SOUP 
8 ounces Pizza Dough 
2 ounces Shredded Mozzarella Cheese 
1 1/2 ounces Prosciutto, thinly sliced 
2 ounces Brie Cheese, sliced 
Pinch Sea Salt 
1/4 teaspoon Fresh Thyme  
1 cup Arugula  
1 tablespoon Parmesan Cheese 
1 tablespoon KRAFT BALSAMIC DRESSING 
 

1. Preheat oven to 450F. 
2. Heat the soup to 185 F. and hold for 10 minutes. Allow to cool. 
3. Work dough into a ¼”circle on a floured surface. 
4. Using the soup, evenly sauce the dough and then top with the mozzarella cheese. 
5. Lay out the prosciutto and brie cheese over top. Finish with a sprinkle of sea salt and fresh thyme 

leaves. 
6. Bake the pizza for 5-8 minutes or until the dough begins to brown and the cheese has melted. 
7. Toss the arugula, dressing and parmesan cheese and top the cooked pizza with the dressed greens. 

 

 



 
 

Mushroom Brie Pasta 
 

Yield: 10 servings  
 
1 pound Bucatini Pasta 
3 tablespoons Olive Oil 
1 1/4 pounds Blended Wild Mushrooms, sliced 
15 cups TRUE SOUP MUSHROOM BRIE SOUP 
1 1/4 cups Chopped Spinach 
1/2 teaspoon Crushed Red Pepper Flakes 
1 1/4 teaspoons Kosher Salt 
25 ounces Grilled Chicken Breast, sliced 
5 teaspoons Chopped Parsley 
1/2 cup Parmesan Cheese 
2 1/2 teaspoons Lemon Zest 
 

1. In a large pot of boiling salted water cook the bucatini pasta to al dente. Drain the pasta reserving 3 
cups of the pasta water. 

2. While the pasta is cooking heat the oil in a large pan and cook the mushrooms until soft. 
3. For each order: heat 1 ½ cups of the  mushroom brie soup, ¼ cup pasta water and 2 tablespoons 

spinach in a large sauté pan to 185 F. for at least 10 minutes. 
4. Season the sauce with a pinch of red pepper flakes and kosher salt. 
5. Add 2 ½ ounces of cooked chicken breast and 8 ounces cooked pasta. Toss to evenly coat. 
6. Garnish with chopped parsley, parmesan cheese and fresh lemon zest. 

 

 



 

 

 
 

Chicken Pot Pie 
 

Yield: 10 servings  
 
5 cups CHEF FRANCISCO CREAM OF POTATO SOUP 
3 1/3 cups Chicken Stock 
3 1/3 cups Milk 
5 cups Mixed Vegetable 
5 cups Cooked Chicken, diced 
1/2 teaspoon Fresh Thyme 
2 pounds Pie Dough 
Egg Wash
 

1. Preheat oven to 350 F. 
2. Heat the cream of potato soup, chicken stock and milk to 180 F. 
3. Add the mixed vegetables, diced chicken and thyme. 
4. Spoon 2 cups of the mixture into individual oven proof casserole dishes. 
5. On a floured work surface roll out the pie dough to about ¼” thickness and cut out pieces of the dough 

just large enough to cover the casserole dish. 
6. Crimp the edges to secure the dough and then brush the tops with an egg wash. 
7. Cut 3 slits across the top to vent. 
8. Bake for 30 minutes until brown and filling is bubbling. 



 

 

 
 

 
 

Deconstructed Seafood Chowder 
 

Yield: 10 servings  
 
5 cups CHEF FRANCISCO CREAM OF POTATO SOUP 
10 cups Clam Juice 
2/3 cup Pernod Liqueur 
50 each Little Neck Clams 
10 teaspoons Butter  
20 each Large Sea Scallops 
Salt & Pepper 
Lemon Zest 
Chives, chopped 
 

1. For each serving: heat ½ cup potato soup, 1 cup clam juice and 1 tablespoon Pernod liqueur to 180 F. 
2. Add the clams and steam for 10 minutes or until they open. 
3. In a sauté pan over medium high heat, melt 1 teaspoon butter. 
4. Season 2 scallops with the salt and pepper and then add the scallops to the pan and cook for about 2 

minutes on each side ensuring a golden brown sear. 
5. Arrange the clams and sauce onto a serving plate and then top with the cook scallops. 
6. Garnish with zest of lemon and chopped chives. 



 

 

 
 

Creamy Chicken & Potato Curry 
 

Yield: 10 servings  
 
Chicken Marinade: 
5 teaspoons Lime Juice 
1/2 teaspoon Cardamom 
1/2 teaspoon Cumin 
1/2 teaspoon Turmeric 
1/2 teaspoon Black Pepper 
1/2 teaspoon Kosher Salt 
1/2 teaspoon Paprika 
1/2 teaspoon Garlic Powder 
10 each 5 ounce BS Chicken Breast 
 

5 cups CHEF FRANCISCO CREAM OF POTATO SOUP 
2 1/2 cups Chicken Stock 
5 cups Coconut Milk 
5 teaspoons Ginger 
2 1/2 teaspoons Curry Powder 
1/2 teaspoon Cayenne Pepper 
2 1/2 cups Roasted Red Pepper, diced 
10 cups Cooked Basmati Rice 
1/3 cup Cilantro, chopped 
 
 

 
1. Combine lime juice, spices and chicken and let marinate for at least 3 hours. 
2. Heat the soup, chicken stock, coconut milk, ginger, curry and cayenne pepper to 180 F. and hold for at 

least 10 minutes. 
3. While the soup is cooking, grill the chicken breast to an internal temperature of 165 F. About 3-4 

minutes on each side. 
4. Diced the cooked chicken breast.  
5. Add the chicken and the roasted red peppers to the curry potato sauce. 
6. Scoop rice onto a serving plate and ladle the chicken potato curry around the rice. 
7. Garnish with chopped cilantro. 


