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Charro Beans 
Vegetable Vegetable Region 12 

 

 50 Servings 100 Servings  
Ingredients Weight Measure Weight Measure Directions 

Pinto beans dry 4 lb 12 ½ oz  9 lb 9 oz  
1.  Rinse beans and place in a large container.  
Cover with cold water and soak in the cooler 
overnight. 

Water  1 ½ gal     3 gal 
2.  Drain the soaked beans and rinse well.  To the 
beans, add warm water, onions, chicken base and 
black pepper. 

Onion fresh chopped 6 oz  12 oz  3.  Cook for 2-3 hours or until beans are tender. 

Chicken base 2 oz  4 oz  4.  Add tomatoes and their liquid, along with the 
cilantro. 

Pepper black  1 Tbsp  2 Tbsp 5.  Simmer for 10-15 more minutes. 
Tomatoes crushed  1 qt  2 qt  
Cilantro fresh chopped 1 oz  2 oz   
     HACCP Process:  Same day service 
      
     CCP:  Hold at 140° or higher 
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Charro Beans 
Vegetable Vegetable Region 12 
 

Notes: 
 

     
 
 
 
Serving: Yield: Volume: 
Serving is ½ cup vegetable 50 Servings:  50 Servings:  
     
 100 Servings:  100 Servings:  
     
 
Nutrients Per Serving 
Calories 74 Saturated Fat 0.10 G Iron 1.12 Mg 
Protein 4.59 G Cholesterol 1 Mg Calcium 34.21 Mg 
Carbohydrate 13.57 G Vitamin A 116 IU Sodium 307 Mg 
Total Fat 0.48 G Vitamin C 3.75 Mg Dietary Fiber 4.14 G 

This service is provided through the Texas Department of Agriculture’s school nutrition education and outreach program funded by the U.S. Department of 
Agriculture, Food & Nutrition Service. 

In accordance with Federal law and U.S. Department of Agriculture policy, this institution is prohibited from discriminating on the basis of race, color, national 
origin, sex, age, or disability. To file a complaint of discrimination, write USDA, Director, Office of Civil Rights, 1400 Independence Avenue, SW, Washington, D.C. 
20250-9410 or call (800) 795-3272 or (202) 720-6382 (TTY). USDA is an equal opportunity provider and employer. 

 

Marketing Guide for Selected Items 
Food as Purchased for 50 Servings 100 Servings 

   

   

   

   


