Lasagna (154)

(Lasagna MC154)

M eat/Meat Alternate-Vegetable-Grains/Breads Source: MS Cycles Revised
N Ingredients : 50 Servings 100 Servings For — Directions
Weight Measure Weight Measure | Servings

1. Brown ground beef and drain. Pregg draining beef to

Raw Ground Beef (no more N
181b. . . .. T remove excess fat. After draining groyng beef, continye

Sm_‘_w%\oﬁmc.......w_c.....:.......
Dehydrated Onions. . . . . Boz. . . T%cups. . . 1202 . . . |3%cups. . cooking. Add onions. Cook for § minutes.
OR OR OR OR OR
Fresh Onions, Chopped. . . 3lb. . . . d2qt . .. .6lb. ... . |[gal ...
Canned Tomatoes, with 2. Add canned tomatoes, 8.3m8 Paste, water and
Liquid, Chopped. . . . . |4lb4oz. . . 2/3No. 10 canl8Ib 8oz . . [1 1/3#10 cans | o seasonings. Heat to boailing, uncovered. Remove from
TomatoPaste. . . . . . .  [11b120z . [YiNo. 10can 3IbBoz. . .[¥%No.10can | . ... . . heat.
water. . . .. . e N« | A <o ... .. 1gal2qt
Spaghetti SeasoningMix. . | . . . . . . |1box . . . i+ . - . .. .]2 boxes.
Lasagna Noodles, UncookedP Ib 2 0z. . . | _ . - ... 4bdoz. . .| ... ... .| ... ... 13 Assemble ingredients as follows:
Mozzarella Cheese, For 50 servings, use 2 steam tabje pans :m__xMo..xN,\m_.v
Shredded. . . . . . . 3. .. 2qt3cups. . B, . . . . |galt%eqt. . [ .... .. For 100 servings, use 4 steam table pans :m_.xNo..xNx_..v.

1* layer: 1 gt % cup meat sauce

2" layer: 10 uncooked noodies, lengthwise

3 layer: 1 qt % cup meat sauce

4™ layer: 16 % oz mozzarella cheese (4 1, cups)
5" layer: 10 uncooked noodle, Crosswise

6" layer: 1 qt % cup meat sauce

7" layer: 15 oz mozzarella cheese (3
4. Tightly cover pans with aluminum foj|
5. To bake:

Conventional Oven: 350°F for 1 %.4 Y2 hours
Convection Oven: 325°F for 45 Minuteg

% cups

CCP: Internal temperature must regjstey 165°F for 15
seconds at completion of cooking rocess.

6. Remove pans from oven. Loosen aluminum foil altowing
steam to escape, but do not uncover Let stand for 15
minutes before serving.

7. _Cut each pan 5X5 (25 pieces per pan).

Serving: 1 piece provides 2 0z meat/meat alternate, 3/8 cup vegetable, and Yield: 50 servings: 2 full-size steay table pans

% grains/breads. 100 servings: 4 full-size M:SEE_./_F

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs Aﬁo:ﬂ_:cmn on mmn_c
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) ) )
John Wayne Casserole (150)

(John Wayne Casserole MC150)

W\-ouﬁsaﬁ Alternate-Grain/Bread Source: MS Cycles 11
Ingredients 60 Servings 120 Servings For : Directions
Weight Measure Weight Measure | Servings
RawGround Beef. . . . . [10lb8oz . | .. ... R1b .. | . R 1. Cook and drain ground beef, Oo_ju_.:mﬁmoommmmo:_:
TacoSeasoning. . . ... .M. ... .| ... . _kwn. . [ 7 o and water and add to ground beef mjxtyre. mha_smlom
W\/ater. . Bagt2cups. . | . N%eal .. . 10 minutes. Keep warm to combine with other
ingredients.
CCP: Internal temperature of product mygt register 165°F
for 15 seconds at completion of cooking process
SourCream. . . . . . | J1qt 3 cups. N < I3+ | S 2. Combine sour cream, cheese for filing, mayonnaige
Arnerican Cheddar Cheese |1 1b 12 oz, . T I 3 |« T A and onion. Set aside. ’
Mayonnaise, sl Mgt Yaeups | L L L | 2%aqt. .
Fresh Onions, Diced. . . . .| . . .. 1%cups. . . | ... ... 3%cups. ...l ......
Bakery FlourMix. . . . .. a4, . [ . ... . Bb ... 1. . B 3. mﬁ:Emn::ixm:aEmﬁm:o,ﬂo:dmmonaoﬁ:. Pat
water. . ... gt ket dough in the bottom and a half inch of siges of 2
¥2'X12°X20" pan sprayed with vegetable sprav.
Fresh Tomatoes, Sliced. . .| . . . Meup. .o J2eups. ... L 4. On top of biscuit mix, evenly distribute ingredients ag
O..mmz_umunma........:cmom...........NA\LU.... follows:
Jalapefio Peppers, Nacho 1) 5% cups of ground beef mixtyre
m__nma...................Xmm_.............,\Nmm_............. 2) 40 slices tomatoes
Armerican Cheddar Cheese, 3) 1% cup green peppers
Shredded. . ... ... Mb6oz . .| ... ... . P%ib... .. ... |. 4) % cup drained jalapefios
5) 6 cups of sour cream mixtyre
6) 2 cups shredded cheege
5. Bake in 325°F convection oven for 3045 minutes or
until edges of dough are lightly brown_
Portion size: cut pan 4X6 for 24 servings
CCP: Heat product to minimum internay temperature of
165°F or according to package directions,
CCP: Hold and maintain product at 5 minimum temperatyre
of 135°F. Check temperature every 3p minutes. Refrigerate
any leftovers. Leftovers should be Covered, labefed, and
dated. If_

Serving: 1 serving provides 2 oz meat/meat alternate and 1 grain/bread. Yield: 60 servings: 2 ¥: steam tab)e pans

120 servings: 5 steam ﬂmvf

Developed by the Mississippi Department of Education, Office of Child Nutrition Prograrms Aﬁo:ﬂmzcma on mmn_c
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Italian Rotini Casserole (148)

(Italian Rotini Casserole MC148)

Source: MS Cycles 11

3ter boils again,
. or until tender, stirring
occasionally. Do not overcook. Drain weli, Set aside

M eat/Meat Alternate-Ve etable-Grain/Bread
j . 50 Servings 100 Servings For Directi
Ingredients - Irections
8 Weight Measure Weight Measure | Servings . :
Water. . . . -~ -..dgal oo [0 T lggal 1. Heat water to rolling boil. Add sajy,
Table Salt. N 4 1271 T R Jacup. . . . 2. Slowly add rotini. Stir constantly ynti) water
Spiral Pasta. d4ib8oz. .. ... .. . doo Cook for approximately 8 minuteg
for Step 4.
Raw Ground Beef ( no more ,
than24%fat). . . . . . 8Ib100z . 171b 4 oz. . minutes.
Fresh Onions, Diced. . . . .|1Ib 3% 0z 21b 6 3/8 oz

3. Brown ground beef. Drain. Add onions and cook for 5

Canned Tomato Paste.

J1/4 No. 10 canl.

- v v ... . |¥%No.10can
6lh6oz .

Tornatoes, Diced. . . . 3b2780z. | ... . .. C e .
Beef Stock. . - ... ... |[1gt2cups. . Bat ... Combine and cook over medium
Black Pepper. e Tbsp. . . . .1 Tbsp. . . . heated through, 5-10 minutes.
Garlic Powder. . ceeow o 1Tbspe o L0 [2Tbsp. . . .

ltalian Seasoning. . . . . . [11/30z . S . 2880z . ...

American Cheese, Grated. . (11b. . . . . 2ib. ...

4. Add tomato paste, tomatoes, stock or water, pepper

garlic powder, seasoning miX and rotinj to meat Mixture

heat, uncovered, yntjl

5. Pour into serving pans. Portion aboyt 7

Y2 quarts "
deep full-size steam table pan. 29 per 4

6. Sprinkle shredded cheese (if used)

. evenly over pang
Bake at 350°F for 15 minutes. y pans

CCP: Internal temperature of product mys¢ register 165°¢

for 15 seconds at completion of QEF
7. Portion % cup per serving using 3 § o spoodie.

CCP: Hold and maintain product at g minimum temperatyre
of 135°F. Check temperature every 39 minutes. Refrigerate
any leftovers. Leftovers should be Covered, labefed, ang

dated. L

Serving: 1 serving provides 2 0z. meat/meat alternate and 1 serving grains/ breads

about 2 :_“w Ww:c—um
about 4 N\w Ws:QBw

Yield: 50 servings:
100 servings:

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

(Continued on Back)
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