Baked Honey Lemon Chicken (500)

(Baked Chicken, Honey Lemon MC500)

CCP: Internal temperature of product myst
15 seconds at complete of cooking process.

Rawq\gﬂ: Alternate Source: MS Cycles Iy
) 50 Servings i
Ingredients : & 100 Servings For___ Directions
Weight Measure Weight Measure |Servings
WVater...................... 1 1Qt 1. Combine water, honey, lemon juice salt a
........................ P T . ) ] N :Q H
Honey, ,__&m.é ...................... 1lb+70z....... 21b+140z.... bowl. Set aside. Pepperin a
LemonJuice....................|......... TCUp.coo | 2. Remove skin from thighs. Discard. Place 25 chi i
Table Salt............... roveiiine (A ToSP+1Tsp | ... 2 Tbsp+2Tsp | in each 12" x 20" x 2 %" steam table pan < <o tighs
2 TSP o 1Tbsp+1Tsp |..cooovnn. 3. To bake: Conventional oven 400° F, 20 minutes
covveooeo (DO Thigh, efp. [ ..................[100 Thigh, &/p |............. Convection oven 375° F, 20 minutes, .
4. Drain fat and discard.
5. Pour 3 ¥ cups of honey lemon mixture over
chicken thighs. sach pan of
8. Return to bake: Conventional oven 350°F, 15 m
Convection oven 325°F, 15 minutes. minutes.
7. Bake until golden brown. For glazed g

Ppearan
after 10 minutes. ce, baste

register 165°F for
Hold for hot

service at 135°F or higher.

Special Tips:

1) To remove skins easily, use a paper towa| to grasp skin

2) A honey-lemon sauce can be made from
liquids. For each 50 servings, dissolve 1 cup
cup cold water. Drain fiquid form cooked chicken, remove fat
and strain. Heat 1 gt of honey-lemon sauce unjj it simmers,
180°F. Add cornstarch-water mixture and simmer untii _
thickened. Pour over chicken before serving, This can be used

the baked pan
cornstarch in %

Serving: 1 piece provides 2 oz of cooked poultry

as a sauce for vegetables or rice. —

Yield: 50 servings: 9 1b 3-0z
100 Servings: 18 lbs 6-0z

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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Baked Italian Chicken (502)

(Chicken, Baked Italian MC502)

cat/Me .
_W\n at Alternate . . Source: MS Cyecles I
Ingredients - 30 Servings 100 Servings For — Directions
Weight Measure Weight Measure Servings
Seasoned Salt......... .. 2% 0z 50z 1. Combine seasoning salt, black :
T TR T [ D T I T T T T S - ] m ﬂ
m_mo.x Pepper...... ... TFIOz.. 2HIOz. . and onion powder in a large _uo&_ u%mmﬂmmmﬂhouoiamn
Garlic Powder.............. o VYBFIOZo B3FIOz..ooi b . .
Onmion Powder..............|................ .1 %FIOz..... e 3ROz
Chicken, 8 cutfrzn....... R5bs........ | ...~ S0MbS o e 2. Wash chicken. Season chicken with spice mixture
Italian Dressing............ [................ . TQt. “Gal........o 3. Pour creamy Italian dressing over chicken Cove
marinade overnight in refrigerator. pjace 3 m:m:oﬂw b
containers, cover and refrigerate (41°F or | .
needed in recipe preparation, A orlower) untit
4. Place chicken on lined bun pang
5. To bake: conventional oven 400°F 35 1pyi
Convection oven 375°F, 35 3_:Em.m. mintes
CCP: Internal temperature of proguct must regi o
for 15 seconds at completion of Cooking bw%ﬁ%mw,mﬁ 165%F
6. Place chicken in steam table pang.
7. Portion 1 chicken breast, 1 drumstick with wi
thigh with back per serving, fth wing o 1
CCP: Hold and maintain product af 5 minimum
of 135°F. Check temperature every 30 minutes WNHMM.MMN
any leftovers. Leftovers should be Covered, |, _c.
: dated. - labeled, and
Serving: 1 serving provides 2-o0z. meat/meat alternate Yield: 50 servings: 50 servings n_:nl_mﬂ_lfl_

100 servings: 100 servings chicken

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs Aﬁo_.._qs:ma on wmn_o



'S0N SToaue] 3051

r—r—

SIqQEjIeAR USYMm s10npoud Anpowwos 38N

saLIofen)

“Ptnn Buiseysmy
'SA10N Butrag
"SAON uonINpoLy
. I (44 1aqryg Ay
. T o WA [ 200 | Soqry g
. wdpaimES | & wol 5[y o s, AN T —
%¢8 11 o < SaloR) D IS'8I Yed 19101 : umide) | KW | 5o Joaas310y
%29 €9 124 [E30] . SeleIpAyoqIe) | SN | 6L 91 !
o '3 = JO D]06'1 : uol[ 19¢
%16'C SoreIpAYOqIE) T o ec iz ujoid | SW | s0°1
Loy
%85 7€ urajold

SON[BA JuUSLUny Fuissy

I sajouaq,
‘BulArag da g SpuaLINNy

(ponunuod) 42YOIY ) UDYDI] payDG



Baked Lemon Pepper Chicken (504)

(Chicken, Lemon Pepper BkdMC504)

Meat/Meat Alternate Source: MS Cyele II
. - . n m
j Ingredients : 40 Servings . 80 Servings For : Directions
- 5 Weight Measure Weight Measure | Servings
emonrPepper..................|. . Yacup Y2 cup 1. Wash chicken. Season chickepn wi
A o e P RO b2 o7 |+ IR N . . n
Chicken, 8cutfrzn.............200bs ... (... .. 400b ... chicken on lined bun pans, With lemon PePper. Place
2. To bake: conventional oven 400°F 35 m;
Convection oven 375°F, 35 3_35,_% minutes.
3. Bake until golden brown. .
CCP: Internal temperatures of prodyct mus i o
for 15 seconds at completion of COOking _o.«hoﬁmmwmmmma 165°F
4. Place chicken in steam table pang for servi
steamtable pans with film wrap pefore %M.Mﬂw _ﬂ_.._\.o<mq
to keep product moist. warmer
5. Portion 1 breast, 1 drumstick with w;n i
wing per serving. 9. or thigh and
CCP: Hold and maintain product at g minim
of 135° F. Check temperature every 3¢ SSHNMmm%Mm m%“_m mm
any leftovers. Leftovers should be coyg .
dated red, fabeled, ang
— |
Serving: 1 portion chicken provides 2-0z meat/meat alternate Yield: 50 servings: 50 portions chicken

100 servings: 100 portions chicken

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs (Continued onB k)
dC
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)

Baked Ranch Chicken (506)

(Chicken, Ranch Baked MC506)

v

Source: MS C cles I1

Directions

Ml eat/Meat Alternate
40 Servings 80 Servings
Ingredients For
Weight Measure Weight Measure | Servings
Dressing, Ranch, Dry Mix.... |......................... 11.5-0zpackage |.......................... 2 1.5-0z package 1. Wash chicken.

Chicken, 8 cut, frzn

2. Season chicken with d
mix. Place chicken on lineg bun
a
3. To bake: conventiona| oven Aooav_u :%m

minutes. Convection oven 375 °F. 35
3.::6@ .

CCP: Internal temperatyureg
register 165°F for 15 secon

ry Ranch n__.mmm_:m

of product myst
ds or longer.

4. Place chicken in stegm t
steam table pans with fj|
placing in warmer to ke

5. Serve 1 breast, wing 3
thigh with back per se

able pans. Cover
m wrap before
€p product moijst,
:.a drumstick or
rving.

CCP: Hold and maintain minimym
temperature of 135°F. Check temperat
every 30 minutes. Refrig loftover

erate any feftov,
Leftovers shouid be Covered, __muw__mu mawa.
daled.

Serving: 1 serving provides 2 oz. meat/meat alternate

S

Yield: 40 servings: 40 portiong chicken
80 servings: 80 portions chickep

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs

(Continued on Back)
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[

Baked Seasoned Chicken (508)

Source: MS Cycles II

(Baked Seasoned Chicken)

Meat/Meat Alternate — Vegetable-Grain/Bread

Ingredients - 40 Servings - 80 Servings For — Directions

Weight Measure Weight Measure | Servings

Seasoning, creole..............|l..oooo . 10z 17/80Z. o, Combine seasoning, red pepper, gariic
P epper, red/cayenne 138Tsp.vi | 25/8Tsp....... | pepper in a large bowl. Set aside.
Garlicpowder....................| 138Tspo | 258 Tsp........ e
Black pepper..................... 138 Tspoo 25BTsp......oo|oeieenei

powder, and black

C hicken, 8 cut, frzn

Wash chicken. Season chicken with g
chicken on lined bun pans.

To bake: Conventional oven 400 F 35 my;
Convection oven 375 F, 35 minute

Bake until golden brown and reaches gn internal
temperature of 165 F.

pice mixture. Pilace

nites

CCP: Hold and maintain product at minimym te
135° F. Check temperature every 30 minytes.
leftovers. Leftovers should be covered, lapele

Place chicken in steam table pans,
Serve 1 breast, 1 drumstick and wing, or 1 thi

per serving. gh with back

mperature of
Refrigerate an y
d and dateq.

Serving: 1 portion provides 2 oz meat/meat alternate

—

Yield: 40 servings: 40 portions
80 servings: 80 portions

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs

(Continued on Back)
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)
Crispy Baked Chicken (510)

(Crispy Baked Chicken MC510)

Source: MS C cles I1

Combine flour, dry milk, poultry Seasoning, pepper baprika

WASSS%“ Alternate

Ingredients 40 Servings 80 Servings For __ Direction

. Weight Measure Weight Measure | Servings S
Chicken, 8cut................. . 20 0b. A0Ib......oo e 1. Rinse chicken in cold water. Drain we|(.
—n_nc: All Purpose White ....[12 7/8 oz... ... 2% Cup........ 158b........ 1Qt1%Cup. oo 2
Milk, Dry, Non Fat Sal....... 6l20z......... 11/3 Cup...... 130z........... 2 2/3 Cup........ . and garlic powder. Mix well.
Seasoning, poultry............. 1Tbsp V2 Tsp. P40z ........... 2Tbhsp1Tsp..|ooiiivinnns
m_mo_.ium_...uma........:::.... 2YaTsp o 1%Thsp..... |
Paprika. ................... : Y2TSp 1TSpo
GarlicPowder ... ... .. .. 1 Tbhsp+3/4..... 2YaThsp...... |

Tsp.

3. Place chicken pieces in large bowl.

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs

4. Coat chicken with seasoned flour. Place approximately 25
pieces on lined sheet pans, that have been g ra d
release. prayed with food

5. Bake untii golden brown: Conventional gyen- 400°
minutes. Convection oven 350° F for 30-35 ?:Emﬂ.ﬁoq 45-55

OO_U..__imw:m:mﬁbmwm,_cwmoﬁbﬁoq:oasﬂa:m@_ﬂmﬁqmmﬁ _no:m
seconds at completion of cooking process, L

(Continued on Back)
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