
Braising Pan Recipes 

Upping the Flavor Factor of School Meals with Braising Pans 
Get more out of your braising pans – and budget – with simple recipes that will keep students coming back for more.

Sometimes keeping students excited about school meals can be a lot like preparing for a marathon – it can be over-
whelming, exhausting, and sometimes a little painful. But with a little dedication, training, and the proper tools, crossing 
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Chicken Fajitas Recipe

Serving Size

108 servings

Ingredients

4 pounds onions
3 pounds green peppers
16 pounds chicken, defrosted
1 package fajita seasoning
3 cups water
108 tortillas

Directions

1. Cut peppers and onions into long strips
2. 

3. Add chicken
4. 

Add water and seasoning mix to the chicken 

6. Cook until chicken reaches an internal temperature 

7. Serve
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Chicken and Squash Soup in a Groen Braising Pan

Serving Size

Ingredients

2 pounds – pulled chicken (diced for soup)

1 pound – diced tomato

1 teaspoon – white pepper (or 2 teaspoons black pepper)
Salt based on school guidelines

Directions

1. 
a few minutes

2. 
just a few minutes with no oils or fats

3. Add stock, chicken, tomato and bring to simmer
4. 

Cook until chicken has internal temperature  

6. Serve
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Southwestern Beef and Bean Chili

Serving Size

39 servings

Ingredients

1 can pinto beans

4 cups chopped onions
2 cups tomato paste
3 tablespoons vegetable base
8 cups water
3 cups drained green peppers
3 cups diced canned tomatoes
2 tablespoons hot sauce
3 tablespoons chili powder
1 tablespoon paprika
1 tablespoon salt
2 teaspoons black pepper
1 teaspoon garlic powder
1 pound cheddar cheese

Directions

1. 

2. Add tomato paste and let cook for 2-3 minutes, 

3. 

blended 
4. Add the rest of the ingredients

Cook for 60 minutes 
6. 

of the beans against the side of the braising pan to 
help thicken the chili

7. 
8. Serve with cheddar cheese

pans can do it. 
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