
Pork Chile Verde 
Enchiladas
Bake pork chile verde 
over cheese enchiladas 
and garnish with pico de 
gallo, cilantro, and Cotija 
cheese for a comforting, 
smoky dish.

WHY WE LOVE IT
•  Labor Saving: Ready 

to heat and serve with 
minimal labor required.

•  Ovenable Bag: Allows for 
quick and easy cleanup.

•  Versatility: Use across the 
menu from morning until 
evening as an entrée, side, 
or smothered on breakfast 
burritos, nachos, fries, 
burgers, and more.

•  International Flavors: 
Appeals to a wide range 

of consumers.

Scan to 
shop.

Pork Chile Verde
An authentic pork chile verde made with tender chunks of pork that have been 
seasoned and simmered in a tomatillo sauce. With no additional ingredients or labor 
required, this versatile product offers a simple and convenient way to bring bold 
international flavors to a variety of applications.

SUPC  7312371  •  2/5 LB



For the full recipes, visit SyscoFoodie.com

Pork Verde 
Chilaquiles
Sauté pork chile 
verde with tortilla 
chips, onion, 
jalapeño, and 
cilantro, then plate 
with refried beans, 
Cotija cheese, 
and pico de gallo, 
finished with a fried 
egg and drizzle of 
Mexican crema.

APPLICATIONS
•  Smother on burritos, nachos, burgers, 

fries, and more

•  Serve in a bowl topped with diced onions, 

cilantro, and a dollop of sour cream as an 

entrée accompanied by fresh tortillas

FUN FACT
Annual double-digit 

growth for loaded fries is predicted 
over the next 4 years. They can 
be a great low-labor profit driver 
that appeals to a broad range of 
customers. (Datassential Menucast 8.2024)


