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Grill hot dogs. Meanwhile, combine chili and Tabasco sauce
in small saucepan over medium heat and heat through. To
assemble, place hot dogs in buns. Top each with chili, salsa,
sour cream, cheese, tortilla chips and green onion.

Southwestern Chili Dogs

Item Description Amount Cost

Nathan’s Hot Dogs 8-10 each $2.10

Norpac Lumberjack Chili 15 oz $0.99

Tabasco Chipotle Pepper Sauce 2 tbsp $0.20

Flowers Foods Hot Dog Buns - Split 8-10 each $1.99

Fresherized Red Salsa 1/2 cup $0.45

Upstate Farms Sour Cream 1/2 cup $0.67

Roth Kase Monterey Jack & Cheddar Blended 1 cup $0.32

Mission Foods Chipotle Tortilla Chips, Crushed 1 cup $0.29

Food Cost Menu Price Profit

$7.01/svs 8-10 $15.99 $8.98

Profit Potential

Find us on the web at
www.baybrokerage.com

or visit our blog at
http://culinaryspace.blogspot.com/

http://www.baybrokerage.com/
http://culinaryspace.blogspot.com/

