) )

)
Beef Taco with Crispy Shell (106)
(Beef Taco w/ Crispy Shell MC106)
TVieat/Meat Alternate-Vegetable-Grains/Breads Source: MS Cycles II, USDA-13
. 50 Servings 100 Servings For o e
ts " " Directions
Ingredien Weight | Measure | Weight Measure | Servings
Raw GroundBeef. . . . . . 8b8o0z. . .| ... ... .. I | T A 1. Brown ground beef and drain. Press draining beef to
remove excess fat. After draining ground beef, contin
cooking. : ue
Dehydrated Onions. . . . . foz. . . .. Yecup2tsp. . [20z. . . . . Yecup1Thsp | .. . . .. 2. Add onion, water, and taco seasoning mix. Biend well
OR OR OR OR OR Bring to a boil. : ‘
Fresh Onions, Chopped. . . 50z. . . .. 3f4cup 2 Tbsp (100z. . . . . 12f3cups. . .| . ... .. 3. Reduce heat and simmer according to package direction
WVater. . . . . . ..o o e 1qt. .. . . .} ... ... 2qt. .. ..o Pour ground beef mixture into serving pans ang serve >
T aco Seasoning Mix. . . . . f10z. . . . .| .. .. ... 1lb6oz. . . [ ... ... ..} .... .. immediately, or cover and place in warmer ynti ready f;
service. y for
CCP: Heat product to a minimum intemal tem .
for 15 seconds. perature of 165°F
erican Cheese, Shredded{1Ib9oz. . . [3%cups. . . 3Ib20z. . .[1qt3cups. . .| ... ... 4. For topping: .
Mozzarella Cheese, A. Ooz.&_zm B:.,mﬂomm m:a lettuce, toss lightly, and
Shredded. . . . - . - - . . 1lb9o0z. . . [3cups. . ... 3b2o0z. . . [1qt2cups. . .| . . . ... portion 4 oz in container. !
Fresh Tomatoes, Chopped (1lb4oz. . . Bcups. . ... 2lb8oz. .. |1qt2%cups | ... ... B. Combine cheeses and portion 1 oz of cheese in
Lettuce, Shredded. . . . . . 2b2o0z. . .[1gal1cup. . Wibdoz. . .2gal . ... .| ... ... portion container.
Salsa, Medium, Pace. . . . | . ... ... Bagal. . .. ..o C. Portion 1 oz of salsa in portion container
D. Refrigerate for service. ’
[Taco Shells, Crunchy. . . . [ . ... ... S0shells. . . | ... . ... 100shells. . . | .. . ... 5. Taco Assembly:
A. Warm taco shells according to package directi
Before serving or on serving line, fil %mo: an:oo_"w. I
with #10 meat mixture. she
B. Serve proportioned lettuce and tomato mixt
salsa, and cheese on the side with Bmm..m__:mﬂ.w_ﬂm
shells. Instruct students to “build” their own ﬁmoomoo
CCP: Hold and maintain product at a minimym internal
temperature of 135°F. Check temperature every 30 minute
Refrigerate any leftovers. S.
6. Portion 1 taco with trimmings per serving.
Serving: 1 crispy taco provides 2 oz meat/meat alternate, 1 grain/bread, Yield: 50 servings: 50 tacos
and % cup vegetable. 100 servings: 100 tacos

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

(Continued on Back)
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M eat/Meat Alternate-Ve

Beef Taco with Soft Shell (108)

(Beef Taco w/ Soft Shell MC 108)

mmﬁd.?ﬂ.ﬁm:m\wgmam

Source: NMS Cycles, USDA D-13

—

Ineredients 50 Servings 100 Servings For Um-.oaamo-w/‘
8 Weight Measure Weight Measure | Servings
Raw ground beef. 81b 8oz 17 _ 1. Brown ground beef and drain. Press draining beef 1o
remove excess fat. After draining ground pe )
cooking. ef, continue
De hydrated Onions. 1oz. . . Yacup2tsp. . |[20z. . . Y2 cup 1 Thsp 2. Add onion, water, and taco seasoning mix. Blend we||
OR OR OR OR OR Bring to a boil. :
Fresh Onions, Chopped. . . 5 oz . [%cup 2 Tbsp. 10 oz. .1 2/3 cups. 3. Reduce heat and simmer according to package directi
water. . . . ... .. N R I« | SO A~ s | S Pour ground beef mixture into serving pans ang mmEm.o:P
Taco Seasoning Mix. . |11 oz. ... ... 1b6oz e immediately, or cover and place in warmer yntjj ready f;
service. y for
CCP: Heat product to a minimum internal temper. .
or aceording to package direclions. perature of 155°F
merican Cheese, Shredded|1Ib 9 oz. 1qt3cups. . 3lb4oz 3 qt 2 cups. 4. For topping:
Mozzarella Cheese, A. Combine tomatoes and lettuce, togg lightly, ang
Shredded. . .. . ... .[1lb9oz 1qt3cups. . 3lb4oz 3 qt 2 cups. portion 4 oz in container. '
Fresh Tomatoes, Chopped {11b 4 oz. 3cups. . . . .2Ib8oz. 1qt 2% cups. B. Combine cheeses and portion 1 oz of cheese
Lettuce, Shredded. .21b 2oz 1gal1cup. . 4Ib4oz 2gal. .. .. portion container. n
C. Portion 1 oz of salsa in portion contajner
D. Refrigerate for service. )
8" Fiour Tortillas. {60 each. . . .| .[100 each. . 5, Taco Assembly:
A. Warm taco shells according to package directi
Before serving or on serving line, fi)| %mom_ﬂmwo::m.
with #10 scoop meat mixture, shell
B. Serve proportioned leftuce and tomatg mi
salsa, and cheese on the side with Bmmﬁ‘”ﬂﬂnﬂ&m_
tortillas. Instruct students to “build” thejr own tacos
CCP: Hold and maintain product at a minimum te
135°F. Check temperature every 30 minytes. mmﬁmmﬁwwmﬁm ¥
feftovers. Leftovers should be covered, labeled, ang Qm_,mqme\
6. Portion 1 taco per trimmings per WE@/L
Serving: 1 soft taco provides 2 oz meat/meat alternate, Yield: 50 servings: S50 tacos
1 grain/bread, and % cup vegetable. 100 servings: 100 tacos

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

(Continued on Back)
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Beef Tamale Pie (110)

(Beef Tamale Pie MC 110)
ME eat/Meat Alternate-Vegetable-Grains/Bread Source: USDA D-15
. 50 Servings 100 Servings For ___ L /‘
Ingredients Weight Measure Weight Measure Servings Directions
Raaw Ground Beef (no more 1. Brown ground beef and drain in colander. Pregg drainin
thzan 24% fat). . . . . 61b7oz 12 1b 14 oz. beef to remove excess fat. After draining ground beef g
return to pan to continue ooox_:m/
Dehydrated Onions. JAcup. . .. .3%o0z 1cup. . . .. 2. Add onions, garlic powder, pepper, tomato paste tomat
OR OR OR OR water, and seasonings. Blend well. Bring to a hoj| oes:
Fresh Onions, Chopped. 14 oz. 2 Yacups. . . [1Ib120z. . {1 qgt¥%cup. . Reduce heat and simmer for 20-25 minutes. 58c.3a beef
Garlic Powder. |2 Tbsp. . . . Sacup. .. mixture may be prepared ahead and refrigerated o<m3_mmﬁ
Black Pepper. oo NYetsp. oL ..o o0 1 Tbsp. ... In step 7, bake an additional 10 minutes in oo:<m::o:m_m .
TomatoPaste. . . . . . . . [1lb120z. . .[YaNo.10can 3lb8oz. . . [/ No. 10can. convection oven.) or
Canned Tomatoes, with
Liquid, Diced. . . . . .13lb 3 oz. Y2 No. 10 can. |6 1b 6 oz. 1 No. 10 can.
Water. J1qticup. . | |2 gt 2 cups.
Seasonings.
Chili. .. Jeup. .o L Jacup. . ...
G round Cumin. .3 Tbsp. . . . .|¥a cup 2 Thsp.
Paprika. 1 Thsp. . . . L2Thsp. . . ..
Onion Powder. 1 Tbsp. . . . 2 Thsp. . . .
3. Pour 5 |b 8 0z (2 % qt) mixture into each steam table pan
(12" X 20" XON ¥2"). For 50 servings, use 2 steam nmc_w
pans. For 100 servings, use 4 steam ta ,
for step 6. ble pans. Set aside
CCP: Use beef mixture immediately in recipe :
cover and place under refrigeration (41 Qmowmmm_xmb%ﬁwﬁmﬁm ﬁOw ,
needed for recipe preparation. ) unti
All-Purpose Flour. 1lb. . .|3 ¥z cups. 2. . . .. .[1qt3 %cups. 4. For combread topping: Blend flour, commea| sugar
cornmeal. . . . . . 1lb. . . -|13 cups. 21b tqt2cups. . . baking powder, and salt for 1 minute in mixer on _os__
Granulated Sugar. 3 Y2 0z. Yecups. . . . [T oz Tcup. . . . .. speed.
Baking Powder. |2 Tbsp 2 tsp. 2 oz. ¥ cup 1 Tbsp.
Sait. Patsp. .. ... .. .. |1¥tsp. . ..
Large Eggs. . . . . . .|6 oz. . . Beach. . 1oz . .Beach. . .. 5. Mix eggs, milk and oil. Add to dry ingredients. Bleng on
Low-Fat Milk. . . . . . |3 % cups. .[1 gt 3 %2 cups. medium speed only until dry ingredients are Moistened, 2-3
[Soybean Oil. . . . Jeup. . .. .| leup. . . .. minutes. Batter will be lumpy. 4

_—

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

(Continued on Back)
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Taco Pie (184)

ing beef tg
beef, continye

» wWater, and tacg

12'X207X2%:" steam table pan, lay 16 half tortiljag to

Y2 cup) of the
[#4a] Sauce

top of the

r, lay 12 half
2 cups of taco
eese evenly

(Taco Pie MC184)
NXeat/Meat Alternate-Vegetable-Grain/Bread Source: MS Cycles USDA D-45
. 50 Servings 100 Servings For — Directions
Ingredients Weight Measure Weight Measure | Servings ,
d Beef 5 1b 14 oz e .11 Ib12 0z, e 1. Brown ground beef and n:m_s.. ._uqmmm drain
ﬂmmnﬁnmﬁm_m:o:_:mm;w L .. .. .|¥2 container. .|. . . . . . . .|1container. _.m3_m<m excess fat. After draining ground
’ .. .. ... .gt1cup. cooking. .
VVBIE o e RGOS d P 2. Sprinkle taco seasoning mix over cooked beef
3. Add water and allow to simmer for 15 minyteg
Sal 2 Ib 3 Y2 cups 4 |b .1 qt 3 cups. 4. In a bowl, combine salsa, tomato paste
alsa. . ... . ... .. .. ; r
T 3| o T | seasoning mix.
Canned Tomato Paste. . . -21b. . - - ..“m”“ R A _mmﬁ. . 5. Cuttortillas in halves.
,._OMmMMnmmm.mm:_.:m. _<__x . ... . .["2acontainer. .| ... ... .[1container. 6. Coat hottom of pan with food release spray. Into
. i ilas. . .| ... ... |80 tortillas.
8” Flour Tortillas. . . . . . .| . .. ... .[40tortilas landguolunmiy
i 7. On top of the tortillas, distribute 1 |b 3 oz (3
American Cheese, Grated. .21b. . . . . [ ... . ... #4lb meat mixture. Next spread 2 cups of the tg
over the meat mixture and sprinkie 114 Cups of the
grated cheese over the taco sauce,

8. For the middle layer, lay 12 half tortillas on
taco sauce. Repeat step. For the top laye
tortiltas on top of the taco sauce. Spreaqd
sauce on top. Sprinkle 1 cup of grated ch
over the taco sauce.

9. To Bake:

o.o_._<m:=o:m_ Oven: 350°F for 30 minutes (covered)
Convection Oven: 325°F for 20 minutes (covered)

CCP: Internal temperature of product myst register 165
for 15 seconds.

°F

10. Let pie rest for 5 minutes before portionin

CCP: Hold and maintain product at a minimym
of 135°F. Check temperature every 30 minutes,
any leftovers. Leftovers should be covered, Iapej
dated.

9. Cut each
or cover and
r serving.

pan 5X5 (25 pieces). Serve _Bsma_m»m;\
place in warmer 11. Portion 1 square pe

temperatyre
Refrigerate
ed. and

Serving: 1 portion provides 2 oz meat/meat alternate, % cup vegetable, and
% grain/bread.

Yield: 50 servings: 2 full-size

Steam table pans

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

100 servings: 4 full-size mEF

(Continued on Back)
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MEeat/Meat Alternate-Grains/Breads

Nachos Grande (168)

(Nachos Grande MC168)

Source: MS Cycles USDA D-2g

aining beef to

0ok according to

CCP: Internal temperature of product myst register 160°F

mum femperature
utes. Refrigerate
, labeled, and

e directions,

serve §3m9m6€ or

Portion 2 oz (1/4
er 1% oz tortillg

mum temperature
tles. Refrigerate

€ and tomato to

Ingredients - 50 Servings - 100 Servings For —— Directions
Weight | Measure | Weight | Measure | Servings
Raw Ground Beef (no more 1. Brown ground beef and drain. Press dr
than 24% fat). . . . . 101b. . . -t I | T remove excess fat. .
Taco Seasoning Mix. .-+ ... .|1package. . .12 packages. 2. Add taco seasoning mix and water. ¢
Water. 1 ¥%aqt . 3qt. . package directions.
3. Set cooked ground beef aside for Step 6,
for 15 seconds at completion of cooking process,
CCP: Hold and maintain product at a min;
of 135°F. Check temperature every 30 min
any leftovers. Leftovers should be covered
dated.
Trio Cheese Sauce Mix. C .1 package. . | . . . .|2 packages. 4. Prepare cheese sauce according to acka
Canned Jalapefio Peppers 20z, . . . . [Ycup. . . . . [4oz Ycup. . . 5. Add jalapefio peppers to cheese mixture ang stir.
Tortilla Chips. .41 12 o0z. 91b 8 oz. 6. To maintain best consistency,
place in warmer until ready for service.
cup) of meat and 3 oz cheese sauce oy
chips (approximately 14-16 chips).
CCP: Hold and maintain product at a min;
of 135°F. Check temperature every 30 min
any leftovers. Leftovers should be covereq, labeled, and
dated.
Lettuce, Shredded. . .121b8oz. 1galtgt. .. 5b. . . .. 7. Chop tomatoes. Combine with lettuce.
Tomatoes, Diced. 1ib 8oz R <1 8. Using a #16 scoop (1/4 cup), add lettyc
side of chips and beef mixture.

Serving: 1 serving provides 2 oz meat/meat alternate and 1 % grains/breads.

Yield: 50 servings:

e

about 1 1/8 gallons

100 servings: about 2 % gallons

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

(Continued on Back)
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Mexican Burrito, Purchased (166)

(Mexican Burrito, Purchased MC166)

Meat/Meat Alternate Source: MS Cycles
Ingredients . 30 Servings . 100 Servings For : Directions
Weight Measure Weight Measure | Servings
Frozen Beef & Bean Burrito | . . . . . . .|50 burritos. . . . . . . .00 burritos. 1. Place burritos on a sheet pan that hag been coated with
food release spray.
2. Bake according to package directiong_ (Prepare in
batches to maintain quality.)
CCP: Internal temperature must register 1 40°F for 15
seconds at completion of oooaaf
Armerican Cheese, Grated. . {1 Ib 9 oz. 1qt2%cups [31b2oz 3gtYecup. . . 3. Sprinkle cheese over burritos just before serving.
CCP: Hold and maintain product at a minimym temperature
of 135°F. Check temperature every 30 Minutes. Discarg
any leftovers.
Salsa. |Vagal . . .. Ngal ... 4. Portion 1 burrito per serving. Portion salsz in 1 oz
portion cups for students to select. ]
Serving: 1 burrito provides 2 0z meat/meat alternate. Yield: 50 servings: 50 burritos
100 servings: 100 burritos
Nutrients Per Serving:
*Denotes Missing Nutrient Values i
Calories 425 Iron 3.78 | Mg | Protein 1770 | G Percent — Protein _ 16.67%
Cholesterol 28 | Mg | Calcium 180* | Mg | Carbohydrates 5237 |G of = Carbohydrates | 49.34%
Sodium 1184 | Mg | Vitamin A 160 | RE | Total Fat 16.05 | G Calories = Total Fat _ 34.000;
Drietary Fiber 840 |G | Vitamin C 2.50 | Mg | Saturated Fat 6.15| G From = Saturated Fat

Production Notes:

Serving Notes:

Batch cook: Prepare only what can be served in a 30 minute periad to maintain maximum quality.

Purchasing Guide:
Use commeodity products when available

Miscellaneous Notes:

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




Mexican Burrito (164)

(Mexican Burrito MC164)

Meat/Meat Alternate-Grains/Breads Source: MS Cycles
Ingredients | ..3 Servings .E@ Servings _uo... Directions

Weight | Measure | Weight Measure | Servings

Raw gground beef (no more 1. Brown ground beef and drain. Press draining beef to
tharm 24%fat). .. .. . 6W8o0z . .| .. . . .. l3bw .. | N remove excess fat. After draining ground beef, continye
cooking. _
Taco SeasoningMix. . . . .| . .. . %oz .. | .. .. ooz T 2. Add taco seasoning, beans, and salsg Blend well
Cannexd Black Beans. . . . 4b 130z . (% No. 10can [10lb. . . . . [1% No. 10 cans| .
Salsa. . .. ... ... . 1lbdoz .. 2%cups. . . RIb8oz. . . Matlecup .. | . . ..
8" Flowr Tortilias. . S0tortillas. . .| . . .. . . [00tortilas. . | . ... .. 3. Portion meat mixture with #12 scoop gntg each 8"
tortilla.

4. Fold tortilla around meat envelope style. (Fold the
bottom up 1/3 way to top, then fold sigeg one over the
other.)

5. Place folded burritos (seam side down 5
across on sheet pan (18"X26"X1") ﬁ:m,v:mmﬁmww.w mmmﬂma
with food release spray. For 50 servings (59 burritos)
use 1 sheet pan. For 100 servings (109 burritos) cmm.m
sheet pans. _

6. Cover tightly with heavy duty film wrap and bake:
Conventional Oven: 325°fF for 10-15 minytes
Convection Oven: 325°F for 10 minuteg

CCP: Internal temperature of product mys¢ register 165°F
for 15 seconds.

American Cheese, Grated. . [1 b 12 0z. . 1gt3cups. . 3Ib8oz . . 3qt2cups. . .| ... ... 7. Sprinkle burritos with cheese just before serving and

Salsa. . .. ... ... . [lbdoz .. 2%cups. . . 2b8oz . . [1gtlcup. .. | ... ... serve salsa on the side.
8. Portion 1 burrito per serving. Portion salszin 1oz

portion cups for students to select,

CCF: Hold and maintain product at a minimym temperat
of 135°F. Check temperature every 30 Minutes, Q_womaca

any leftovers.
Y _

Serving: 1 burrito provides 2 oz meat/meat alternate and 1 grain/bread. Yield: 50 servings: 50 burritos
100 servings: 100 burritos

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs Ano—.zn__.:._mn_ on mmn_c
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Mexican Beef Pie (162)

(Mexican Beef Pie MC162)
Ml eat/Meat Alternate-Vegetable Source: MS Cyecles I
Ingredients . 50 Servings . 100 Servings For : Directions
Weight Measure Weight Measure | Servings
Raw GroundBeef. . . . . . [8Ib120z . | . . . . . . 17, 1. Brown ground beef and drain. Presg draini
Freshonions Diced. . . . . |80z. . . .. | ... . . b, . remove excess fat. draining beef to
2. Add diced onions to ground beef and sayté for 5
minutes or until onions are translucent. gt Mmixture
Taco SeasoningMix. . . . .| . . . .. 1 package 2 packages 3. Add taco seasoning mix, water (if nec .
Water. . . .. ... ... ... Rewps ... Hqt ... for 15 minutes. ary} and cook
4. Portion 2 quarts of ground beef mixtyre int
_ table pan (12"X20"X2% "), Nto each steam
W ater, .mo___:m. cee oo ... 1gal2cups. C o fgal1gt. .. ... ... 5. Place boiling water in a large mixer bowl. Add
Margarine. . . .. .. . oz ... | . ... . 1oz .. .. .. .. | margarine, potato flakes, and salt. Mix with a paddle #
Instant Potatoes. . . . .. 2w ... .. . law ... | .. _ | 1 minute or until well blended. elor
TableSalt. . ... . . | . .. . . f2¥etsp. o L. 0. M Thsp2tsp. .| .. .. .. 6. m_oﬂmmamn:m_umoaoﬁamm:mauoﬁmﬁommo,..m::m

ground beef mixture in each steam tg
of potatoes lightly with vegetable oj|.
American Cheese, Grated. .(1lbd4oz. . . [ . . . . ..  [2b8oz | T 7. Top with 2% cups grated cheese per pan
8. Bake until cheese melts. Cover with
place in warmer.
Conventional Oven: 375°F for 25 Minutes
Convection Oven: 350°F for 15 minutes

ble pan. Spray top

plastic wrap ang

CCP: Internal temperature of product myst re ist o
For 15 seconds at completion of cookin _Snwmm.ma 165%
9. Cuteach pan 5X5 (25 servings per pan). Serve
immediately or cover and place in warmer yn il
service. Serve with a spatula, til ready for

CCP: Hold and maintain product at a minjmym, tem
of 135°F. Check temperature every 30 minutes. m%mmw__wmm
any leftovers. Leftovers should be covereq labeled, ang °

dated. )L

Serving: 1 piece provides 2 0z meat/meat alternate and % cup vegetable, Yield: 50 servings: 26 Ib 6 oz
100 servings: 521b 12 oz

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs ﬁﬁozn_::ma on Wmnxv
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Loaded Nacho Potato (158)

(Loaded Nacho Potato MC158)
Source: MS Cycles I

MA eat/Meat Alternate-Vegetable
. 50 Servings 100 Servings For o
Ingredients - — Direction
g Weight Measure Weight Measure | Servings r S
Baking potatoes. . .[50 potatoes. ) .(100 potatoes. .| . . . . .. 1. Potato Baking Instructions:

A. Wash potatoes thoroughly. Seryp with
vegetable brush.

B. To steam potatoes:
Place in perforated baking pans ang ,
done, approximately 1 hour 15 Bscﬁwwmms 4l
To bake potatoes: )
Place on baking sheet pan ang ¢ . :
aluminum foil or lid and bake at A@%ﬂ%wﬁ \5_5
hours. :

C. Serve immediately or cover gng i
until ready for service, Place in warmer

CCP: Internal temperature of product must reg;; °
for 15 seconds at completion of cookin ﬁ‘,.vﬁ"mw__m.m.%ﬁ 165°F

2. Brown ground beef and drain. Presg draining beef to

Raw Ground Beef (no more
than24%fat). . . ... . 9b. ... L. . ... .. 1n8b.... .. .. ... ... .. .. remove excess fat.
Taco SeasoningMix. . . . .. . ... .. |[1packet .. .| |2 packets. . . | . ... .. 3. Add taco seasoning mix and water. Continue cookin
Water. . . . ... L et Bt 9
CCP: Internal temperature of product ; o
for 15 seconds at completion of oooa.:acwmowwmmaa 165°F
CheeseSauce. . . . . . . .|320z. . . . .|lpackage. . |640z. . . . .2packages. . | .. . ... 4. Prepare cheese sauce according to ackage directions
Canned Green Chili Peppersi20z. . . . . [Yacup. . . . . Moz. . ... [Yhoup. . ... L .. ... 5. Add green chili peppers to cheese Mixture and stir .
6. Tomaintain best consistency, serve immediately or

place in warmer until ready for service Portion 2

: 0z (%
cup) of meat and 1 2 oz cheese sayce ove
potato. r each baked

CCP: Hold and maintain product at 5 minimum
of 135°F. Check temperature every 3¢ Minutes Hmmgmw_m@:mm
any feflovers. Leftovers should be covered Iapejed meB °

dated.
S

Yield: 50 servings: S0 potatoes
100 servings: 100 potatoes

Serving: 1 loaded potato provides 2 0z meat/meat alternate and
1 grain/bread.

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs ﬁﬁosﬁ_:cma on w.wn_nv
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Loaded Potato Ole with Chili & Cheese (156)

(Loaded Potato with Chili & Cheese MC156)

N eat/Meat Alternate-Vegetable

Source: MS Cyeles

. 30 Servings 100 Servings For —
I dient: Direct
ngredients Weight Measure Measure | Servings irections

B aking Potatoes.

.150 potatoes.

Weight
... . .. .[100 potatces.

PULL SUB-RECIPE FOR CHILI TOpp
1. Potato Baking Instructions:
A. Wash potatoes thorough|
vegetable brush.
B. To steam potatoes:
Place in perforated bakin
done, approximately 1 p
To bake potatoes:

Place on baking sheet pan ang cover tightly with

aluminum foil or lid and bake o
hours. at 400°F for 114

C. Serve immediately or cover
until ready for service.

ING (134)

Y. Scrub with

9 pans and steam yntj|
our 15 minutes.

and place in warmer

CCP: internal temperature of prodyct must regi .
for 15 seconds at completion of cogkin bwonmwwﬁmﬁ 165°F

PULL SUB-RECIPE FOR

2. Follow instructions 1-5 on Chilj Topping recipe

must register 165°¢

CHILI TOPPING. .91b6 oz 1gal3cups. .|[18Ib120z. .2gal1%qt. .
CCP: Internal temperature of prodyct
For 15 seconds.
Margarine. 8 %% oz. Tecup2tsp. . (1161 0z 2 cup1 1/3 3. Serving of Potato Ole:
Thsp. . . .. Slice potato in half withoyt ¢
5 Cheese Blend, Shredded [31b 2 oz 1qt2%cups 61b4 0z 3qtYacup. . . Portion 1 tsp margarine in ¢

ompletely dividing.
ach potato,
Serve 3/8 cup (No. 10 $Coop) o:ﬂm on top.

Portion 1 oz shredded cheegg 5
o nd serve on the

OCow e

CCP: Hold and maintain product at g m;

nimum ¢
of 135°F. Check temperature every 30 minutes mm“wwmwhca
any leffovers. )

Serving: 1 potato topped with chili & cheese provides 2 0z meat/meat alternate and

¥ cup vegetable.

— ]

Yield: 50 servings: 50 potatoes
100 servings: 100 Potatoes

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

(Continued on Back)
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Lada Burrito (152)

(Lada Burrito MC152)

TMeat/Meat Alternate-Grain/Bread Source: MS Cyeles I1

B 55 Servings 110 Servings For —r

. - : Directions
Weight Measure Weight Measure Servings

RawGroundBeef. . . . . . @4, ... [ ... ... 8w . . ... ... ... .

Ingredients

1. Brown ground beef and drain. Press grgin;
remove excess fat. Maintain ﬁmaum_.mﬁc_.m:,__ﬂm._cnmw_q o
ingredients are added. er

CCP: Heat product to minimum interna/ tem
165°F or according to package directions. perature of

Pinto Beans, Canned or 2. Heat and mash canned pinto beans or ¢ .
Dried. . . . . .l .......2No.10cans! ... ... |4No.10cans | .. .. .. beans and mash. ook dry pinto

Dehydrated Onion Flakes. . . . . .. .. [4cup. ... .| ... ...  Jteu..... .| ..... . 3. Add onion, garlic powder, and salt to Mmashed he
Gsarlic Powder. R%Tbsp. . . [ ... ... |[Ycup1Tbsp | ... . .. Add ground beef, mix well untj| blended. ans.

TableSalt. . . . .. ... .| .. ... . .|1Tbsp. . s ... .2Tbsp. . ..
American Cheese, Grated. . 21b. . . . . [ . ... . . 4 ... . 4. Combine shredded cheese in pan with to .
Tomatoes, Diced. . . . .. [280z. ... . . .. ....3b8oz B green chilies. Cover and heat 15 Siﬁmhmﬁmﬁwmms_ﬂs
8" SoftFlour Tortillas. . . . .| ... ... [55tortillas. . .| ... .. .|[110todillas. . | . . . . .. until cheese is melted and hot. Thin with mgm___m.imﬁoﬂ
of water if too thick. mount
5. Using #16 scoop, place bean/meat Mixture
flour tortillas, leaving %" all aroung. Fold Moﬁoo:m._ﬂmmmo_"
and roll up from the side. Place seam side n_oss_: E”%
lightly greased 20"X2” steam table pans. ntwo
6. Cover each pan with half of cheese sauce; spread t
cover product. ' 0
7. Cover with foil or lid. Heat to 145°F jn 355 .
oven for 15-20 minutes or in steamer for w m_uan_“mmwmmmoﬂ_oz
(Note: When cooked in oven, cheese will lightly ca.
In steamer, it will not brown.) wn.

CCF: Heat product to minimum internaf ¢

165°F or according to package Q.wmn:.oam.mabm_‘mq:.«m of

CCP:. Hold and maintain product at a min;

of 135°F. Check temperature every 30 Sﬁ.ﬁﬂ% ﬂm@mﬁeﬁm

any leffovers. Leftovers should be covered, __mc.m\mo_ mmm_qm__m

dated, ’

Salsa. . . ..... ... .. ... ... %No10can | .. .. .. [ANo10can. .| . ... . . 8. von_o:mm_mm_:‘_ONvoao:wa_.meamaﬂommqmon
Serve 1 burrito per student. /L

Serving: 1 burrito provides 2 oz meat/meat alternate and 1 grain/bread. Yield: 55 servings: 55 burritos
:.-mmﬂi:mﬁzccsigm

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs ﬁnozﬂzcma on mmn_O
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Cheesy Breadsticks with Chili (122)

(Cheesy Breadsticks with Chili MC 122)

MMeat/Meat Alternate-Grain/Bread

50 Servings

100 Servings

For

Source: MS Of

1. Bake breadsticks according to packa, e directions,

Ingredients : Directions
° Weight | Measure | Weight | Measure | Servings
B readsticks with Cheese, . | . . . . . . .50 breadsticks). . . ... .. 100 breadsticks|. . . . . . .
C hili Con Carne No Beans. | . . . . o0t cup. L L L 1001cup. . . [ ... ...

2. Heat chili until it reaches 165°F for 15 seconds or
longer.
Variation: use with chili with beans,

CCP: Internal temperature of product mys¢ register 165°F
for 15 seconds or longer.

3. Portion 1 cup (8 ounce ladle) chili with, 4 breadstick for
serving.

CCP: Hold and maintain product at a minjmum temperature

of 135°F. Check temperature every 30 minytes. Refrigerate

any leftovers. Leffovers should be covereq labeled, and

dated.

Serving: 1 breadstick with 1 cup (8 oz. ladle) provides 2 oz. meat/meat alternate,

1 grain/bread.

Yield: 50 servings:

30 breadsticks, 3, gallons chili -

100 servings: 100 breadsticks, 6, gallons chilj

Noutrients Per Serving:
*Denotes Missing Nutrient Values

Calories 354 Tron 2.42 | Mg | Protein 2349 | G Percent = Protein [ 26.56%
Cholesterol 58 | Mg | Calcium 309.22 | Mg | Carbohydrates 2270 | G of = Carbohydrates | 25.66%
Sodium 1128 | Mg | Vitamin A 287 RE | Total Fat 1755 | G Calories = Total Fat [42.64%,
Dietary Fiber 1.40 } G | Vitamin C 10.22 | Mg | Saturated Fat 675 | G From = me_,mnnal_umml.fll [17.18% _
Production Notes:

Chili with beans may be used.

Serving Notes:

Purchasing Guide:

Use commodity products when available

Miscellaneous Notes:

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




) ) )
Chili Cheese Corn Chips (128)

(Chili Cheese Corn Chips MC 128)

_ﬁ&atgmﬁ >=m..=2?<m%2»2?035§3u& Source: MS Cycles 11
Ingredients : 60 Servings 120 Servings For : Directions
Weight Measure Weight Measure | Servings
Raw ground beef (no more 1. Brown ground beef and drain. Pregg draining beef to
than24%fat). . . ... .. 0w ... ... ... M8w ... L. ... remove excess fat.
Chiili SeasoningMix. . . . . |100z. ... .| .. .. .. libdoz . O 2. Add seasonings and continue cooking for 5 minutes
Ground Cumin Seed. . . . .[1 Thsp. I S .+« P A R .
Fresh Onions, Diced. . . . .[8oz. . . . . 1% cups. . . |1lb. . . .. [Bcups. ... .| ...... 3. Add onions and green peppers (optional). Cook for 5
Green Peppers, Diced. . . .|Boz. . . . . 1%cups.. . . Mlb. . ... [8cups. . .. .| ...... minutes.
Carnned Tomato Sauce. . . 670z . . |1No.10can |12 Ib 14 0zZ. .2No.2cans. .|. . ... .. 4. Stir in tomato sauce and water; mix we)). Bring to a bojf
Water, . . . . . .. ... Y I | P R .+ | S xmacom:mm,.ogm_..w.BBmﬂm_oE_szi:@ ’
occasionally until thickened, about 30 Minutes.
CCP: Heat product until temperature reaches 155°F for 15
seconds.
CornChips,Plain. . . . . . B3Ib3oz. . .| ... ... l6b6oz . .L .. . . | 5. Portion 1 ounce of corn chips in serving container. Top
Moz=zarella Cheese, with 6 ounces (6 ounce ladle) of chilj ang Y% ounce
Shredded. . . ... .. . |[1b8oz . . Tgt1Ycups 3lb. . ... .2qt2%cups. .| . ... .. grated cheese.
CCP: Hold maintain product at a minimym temperature of
135°F. Check temperature every 30 minytes. Refrigerate
any leftovers. Leflovers should be Covered, labeled, ang
dated.
e
Serving: 1 portion provides 2 0z meat/meat alternate, ¥: cup vegetable, Yield: 120 servings: 5 2/3 gallons chili, 6 Ip ¢ o corn
1 grain/bread. chips

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs ﬁﬁo:a:cma on mmnrv
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Chili Con Carne with Beans (130)
(Chili Con Carne with Beans MC 130)

MEeat/Meat Alternate-Vegetable Source: North MS Cycles
- i i
Ingredients : 60 Servings 120 Servings For — Directions
Weight Measure Weight Measure | Servings
Raaw Ground Beef (no more 1. Brown ground beef and drain. Press draining beef to
than24%fat). . .. ... lowb ... . | . . .. 18lb, . .. remove excess fat. After draining ground beef, continue
Chrili Seasoning. . . . . . . 00z. .. .| . ..... . 200z .......... .. . cooking.
Ground Cumin. . . . . . | .. .. . . 1Tbsp. . . . | .......2Tbsp. ... .| ... ... 2. Add seasonings and continue cogkin for 5 minutes
Fresh Onions, Chopped. . .|[11b, . . .. Beups. . ... ... N¥qt ... | .. 3. Add onions and green peppers (optional). Cook fors
OR OR OR OR OR minutes.
Dehydrated Onions. . . . . 1oz . . . . S5Tbsp. . .. 20z. . ... |10 Tbsp. . .
Green Peppers, Chopped
(Optional). . . ... .. |Boz. .. .. 1%cups. . . [11b. . . . . .3 cups.
Cawnned Tomato Sauce. . . |6 70z . . [1 No. 10 can 121b140z. . 2No.10cans | . .. . .. 4. Stirin tomato sauce and water; mijy well. Bring to a bojl
Water. . . ... ... . s 2eups. L oo gt L Reduce heat. Cover. m_BBmﬁm_oE:\.m:.:.im '
occasionally until thickened, about 3 minutes.
Canned Pinto or Kidney 5. Stirin beans.
Beans, Drained. . . . . . |6Ib120z. . [1 No. 10 can 13Ib8oz. . 2No.10cans |. . . .. .. 6. Cover and simmer about 10 minyteg.
OR OR OR OR OR 7. Pour into serving pans. Serve §3m9m6€ or cover ang
Cooked Dry Pinto or Kidney place in the warmer until ready for service.
Beans. . ... .. ... 2b1oz .. 1qt1%cups 4lb2oz . .[2qt3cups.
CCP: Internal temperature of prodyct must register 160°F
for 15 seconds at completion of Cooking process.
CCP: Hold and maintain product at 5 minimum temperature
of 135°F. Check temperature every 3g minutes. Refrigerate
any leflovers. Leftovers should be covergy. labeled, ang
dated.
American Cheese, Shredded 8. Portion with 8 oz ladle (1 cup). Gamish with cheesa
(Optional). . . . ... .. [1Ib8oz . . [1qgt3cups. . 31b. . . . Bgt2cups. . ... .. .. {optional). L
Serving: 1 cup (8 oz ladle) provides 4 0z meat/meat alternate and Yield: 60 servings: About 3 % gallgys
% cup vegetable. 120 servings: About 7 ¥: gallong

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs {Continued on Back)
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Ivieat/ Meat Alternate-Vegetable

)

Chili Con Carne without Beans (132)

(Chili Con Carne without Beans MC132)

Source: North NS Cyeles

ﬁ\ Ingredients 38 Servings 116 Servings For : Directions
Weight Measure Weight Measure | Servings
Raw Ground Beef (no more 1. Brown ground beef and drain. Presgg draining beef to
than 24 % fat). (101 200b. . .. . remove excess fal. After draining ground beef, continue
cooking.
F resh Onions, Chopped. 8oz . ... 1 % cups. 1b. . .. .. 3 cups. 2. Add onions, green peppers (optional), and seasonings.
OR OR OR OR OR Cook for 5 minutes.
Dehydrated Onions. . . . . Moz . . . . 5 Thsp. 2 0Z. 10 Thsp.
(Gireen Peppers, O:ouuwa
(Optional). . 8oz . ... 1% cups. 11b. .13 cups.
Chili Mmmmo:_ao _<__x. - - . .. .1 package. .|2 packages.
G round Cumin. ) - v« . . 1 Thsp. .. . . .. .{2Tbsp.
Canned Tomato Sauce. 61b7o0z 1No.10can |121b 14 oz. .[2 No. 10 cans 3. Stir in tomato sauce and water; mix well. Bring to a bojl.
Water. . . . . ..., . . 1 qt. 12 qt. Reduce heat. Cover. Simmer slowly, stirring
occasionally until thickened, about 30 Minutes.
4. Cover and simmer about 10 minutes_
5. Pour into serving pans. Serve immediately or cover and
place in warmer until ready for service.
CCP: Heat product untif internal lemperature registers
165°F.
Arnerican Cheese, Shredded 6. Portion with 4 oz ladle (1/2 cup). Garnigh with cheege
(Optional). . 11b 8oz 1qt3cups. . 31b. . .|3 gt 2 cups. (optional).
CCP: Hold and maintain product at a minimum
temperature of 135°F. Check temperatyre every 30
minutes. Refrigerate any feftovers. Leftoyers should be
covered, labeled, and daled.
——
Serving: % cup (4 oz ladle) provides 2 0z meat/meat alternate. Yield: 58 servings: 2 gallons

116 servings: 4 gallons

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

(Continued on Back)
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