Steak Fingers, Baked (180)

(Steak Fingers, Baked MC180)

M eat/Meat Alternate Source: MS Cycles
. 50 Servings 100 Servings For .
Ingredients - — Direction
g Weight Measure Weight Measure Servings S
Breaded Beef Fingers. . .. . . . .|200 sticks. .[400 sticks. 1. Preheat oven to 350°F.
2. Count out number of frozen beef sticks n
provide 4 steak fingers per serving. seded to
3. Place frozen beef steak fingers on sheet
with food release spray. pan coated
4. Bake according package directions, (Prepare
to maintain quality.) Pare in batches
CCP: Heat product to minimum temperature of 140°F
5. Remove from oven and place in steam table p m:m.
Caver with aluminum foil. Cut holes in foil and place ;
warmer until ready for service. place in
CCP: Hold and maintain product at a minimym
of 135°F. Check temperature every 30 S__.:Smmﬁmhﬂww wmmca
B any leftovers. . ar
Serving: 4 beef sticks provide 2 0z meat/meat alternate and 1 ¥ grain/bread. Yield: 50 servings: 200 sticks
100 servings: 400 sticks
Nutrients Per Serving:
*Denotes Missing Nutrient Values
Calories 340 Iron 1.80 | Mg | Protein 1500 | G Percent — Protein E
Cholesterol 35 Mg | Calcium 40 Mg | Carbohydrates 19.00 | G of = Carbohydrates E
Sodium 480 | Mg | Vitamin A 20 | RE | Total Fat 2300 | G Calories = Total Fat E
Dietary Fiber 2.00 | G | Vitamin C 0.0 | Mg | Saturated Fat 800 |G From = Saturated Fat m_._me\o
. (1]

Production Notes:

Serving Notes:

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

Purchasing Guide:

Read CN label to insure manufacturers’ recommendations for meeti

ng meal component.

Miscellaneous Notes:

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




Steak Fingers, Fried (182)

(Steak Fingers, Fried MCI182)
Source: MS Cyecle IT

WIeat/Meat Alternate-Grain/Bread
. 50 Servings 100 Servings For —
Ingredients - - : Directions
& Weight Measure Weight Measure Servings
Breaded Beef Fingers. .. . .|200 sticks. .. . .[400 sticks. C e 1. Count out number of frozen steak finger
provide 4 beef sticks per serving. 98rs needed to
2. Deep fry steak fingers according to Package direct;
ons.
CCP:_Heat product to minimum temperatyre of 140°
3. Place fried steak fingers in steam taple pans .
pans with aluminum foil. Cut holes in foj m:am:a Cover
warmer until ready for service. Tg ensure g u_m.om in
product, prepare for just-in-time service. quality
CCP: Hold and maintain product at a minim
of 135°F. Check temperature every 30 33&% am%bmﬁmaa
any leftovers. - viscard
Serving: 4 steak fingers provide 2 oz meat/meat alternate and 1 % grain/bread. Yield: 50 servings: 200 beef sticks
100 servings: 400 beef sticks
Nutrients Per Serving:
*Denotes Missing Nutrient Values
Calories 350 Iron 1.80 | Mg | Protein 1500 | G Percent = Protein
Cholesterol 35 | Mg | Calcium 40 | Mg | Carbohydrates 19.00 | G of = Carbohydrates [ 17.16% ]
Sodium 480 | Mg | Vitamin A 20 RE | Total Fat 2410 [ G Calories = Total Fat '%
Dietary Fiber 2.00 |G | Vitamin C 0.0 | Mg | Saturated Fat 8.14 | G From = Saturated Fat %
. (]
Production Notes:
Serving Notes: —
Check CN label to confirm serving size.
Purchasing Guide: T —
Use commodity products when available
_—

Miscellaneous Notes:
Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
—




Spaghetti with Meat Sauce (178)

(Spaghetti with Meat Sauce MCI178)
Source: North MS Cyecleg

M eat/Meat Alternate-Vegetable-Grains/Breads
. 50 Servings 100 Servings For o
dients — Direction
Ingredie Weight Measure Weight Measure | Servings S
1. Brown ground beef and drain. Pregg draining besf i
0

Raw Ground Beef (no more
than24%fat). . . ... . [10lb. . .. | ... ... . R0Wb.. . .| ... ... ... . remove excess fat. After drainin ;
o cooking. 9 ground beef, continye

Fresh Onions, Chopped. . . [1lb. . . . . .. .. ... 21lh oo 2. Add onions. Cook for 5 minutes
Canned Tomatoes, Diced. e . ...JtTNo.10can | ...... . 2No.10cans | . ... .. 3. Add canned tomatoes, tomato paste Water, and
Canned Tomato Paste. J1No.10can | ... ... . 2No 10cans | ... . .. spaghetti seasoning mix. Bring to g boj m:_:_.:
Water. . ... ... ... 12 qt. L. cotgal o frequently. Reduce heat and simmer Ac_wno<mzma f
Spaghetti Seasoning Mix. . |3 oz. C 1 1b. B T 16-20 minutes, stirring occasionally. ) for
CCP: Internal temperature of product my i N
for 15 seconds at completion of cookin wmmwm‘mmmmﬁ 165°F
Table Salt. MTbsp. . .. [ ... ... 2Fbsp. ... .| .. .... 4. Heat salted water to a boil. Add spaghett] mm._i:
wWater. . . . . .. . oo .. J3gal . s X I | O A constantly until water returns to a boij|, OO.O_AS,,_@N
Spaghetti Pasta. . 3b1oz. . Ce B1b2oz . T Em_ﬂ_ﬁmm or until tender. DO NQT OVERCOOK Drain
well, )
5. Pour into serving pans and serve m33ma_mﬁm_< Of Cover

and place in warmer until ready for service
6. Portion 2/3 cup (#6) sauce and % cup (#a, :
serving. P (#8) spaghetti per
Alternate Instructions: Combine meat sayce )
Serve ¥% cup (6 oz) for one serving. and spaghetti.

CCP: Hold and maintain product at a minimym
of 135°F. Check temperature every 30 minytes qm_mwwm.wmsﬁ e
any leftovers. Leftovers should be covered, _qmu.m\mo. Mwm__‘ ate

dated.

2/3 cup (#6) sauce provides 2 oz meat/meat alternate and Yield: 50 servings: about 2 % gallons
100 servings: about 5 gallons

Serving:
Y2 cup (#8) spaghetti provides 1 grain/bread.

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs Aﬁosﬁ_:cma on Wmn_a
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Shepherd’s Pie (176)

(Shepherd’s Pie MC176)

Meat/Meat >:2.=s3-<amm‘:.r_m Source: MS Cycles USDA p-43
Ingredients : 50 Servings 160 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) . . .. . . 12Ib8oz. . | .. ... .[171b8oz . | .. ... .. . ...... remove excess fat. After draining groyng peef continue
Fresh Onions, Diced. . . . .|8oz. . . .. 2eups. . .. Mb. . ... .J4gt ... .. .| ...... cooking. .

2. Add diced onions to ground beef ang gayts for 5 minute
or until onions are translucent. Stir mixtyre.

mmmﬁm”onx..................mﬂ.............;mm_..........‘.. 3. Immﬁcmm,«wﬁooxSwﬁmm:._._.moxmﬁmaxmz_mﬁomco:
Cornstarch. . .. . .. .. [4oz. .. .. %cup2Tbsp. 80z. ... . 1%cups. . . .| . . .. .. Combine cornstarch and cold water in a pbowl. w_.oé_
Water, Cold. . .. . ... . [ ... ... Jeoup. ... .. L Reups. . L add cornstarch mixture to cmm*mnoox. stirring oo:mﬁm:«_
_ Reheat to a boil. Y.
Thymeleaf. . ... ... . | .. ... HTbsp.... [ ... ... JTbsp. ... .| .. .. . . 4. Add thyme, onion powder, c_moxumuum;m:amm_:o
OnionPowder. . . . . . . .| ... . .. PRtsp. . ... [ ... ... N Tbhspitsp. .| .. .. .. cornstarch gravy.
Black Pepper. . . . . . . . | ... .. Rtsp. ... .| ... ... M1 Tbhspitsp. .| . ... .. 5. Add gravy to ground beef mixture,
TableSalt. . . . .. ... .| . ... . [Ptsp ... . . . . .. .. .1Tbsp1tsp.
6. Pour 3 at 3 cups (7 Ib 8 oz) of groyn i i
each steam table pan AAM__xMo_.XMX.M. beef mixture into
CCP: Use beef mixture immediately in roe; ;
cover and place under refrigeration (41°f Mwwoﬂ_w_% Mﬂ%\g .
needed for recipe preparation.
Water, Boiling. . . . .. . .| ... ... Jtgal2cups. .| ...... [2gal1qt .. [ ... . .. 7. Ptace boiling water and hot milk in & large mixer bow]
Low-fat2% Mikk. . . . . . . L .. ... [1qgt2cups. e Bt Add margarine, potato flakes, and sa)t Mix witha
Margarine. . . .. .. .. . 6oz . ... [%cup. ... .[120z. ... A%ecup. ... | ...... paddle for 1 minute, until well blendeq.
InstantPotatoes. . . . . . . 2. ... | ... ... 4w ... ... 8. Spread 3 gt (6 Ib 5 0z) of mashed potatoes over the
Table Salt. . . . . . . Ce e ... 2 Yatsp. 1 Tbsp2tsp. . | ... ... ground beef mixture in each steam tapje pan. Spray top

of potatoes lightly with vegetabie gj|
9. Top each pan with 2 cups grated cheege.
10. To Bake:
Conventional Oven: 375°F for 45 minytes
Convection Oven: 350°F for 30 minyteg

American Cheeses, Oq&ma. 11b. m _c

CCP: Internal temperature of product myg; register 165°F
for 15 seconds at completion of QEF

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs Aﬁosﬂzcma on Wmn_G
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Salisbury Steak with Gravy (172)

(Salisbury Steak with Gravy MC172)

Meat/Meat Alternate Source: MS Cycles USDA p-33
j . 30 Servings 100 Servings For Directions
Ingredients Weight Measure Weight Measure | Servings
R aw Ground Beef ( no more PULL SUB-RECIPE FOR BROWN GRAvY (1500)
than24 %fat). . . . . . .8 Ib8oz. 171b. . . .. 1. Blend all ingredients in mixer for 4 minutes on low
Rolled Oats. 12 oz. b 11b 8 0z. Co speed. DO NOT OVERMIX.
Large Eggs. . |3 eggs. . .|6 eggs.
VWater. . . | J1eup. . .12 cups.
BeefStock. . . . . ... | |1eup. . . .|2 cups.
Powdered Nonfat Dry Milk. .| . . . Jecup. ... L. ... |1eup.
Fresh Onions, Chopped. . . 12 oz o ... .."b80z. . .| ... .
P arsiey Flakes. . . Wacup. . [Yacup. .
Black Pepper. |1 ¥ tsp. |1 Thsp.

2. Portion steaks onto ungreased shegt ans (18"X25"x 1"
with a #12 scoop (1/3 cup), muu_,ox_ammhm:\ mammmwwmmx._mw
pan. Flatten into an oval patty. For 50 servings cmmw
sheet pans. For 100 servings, use 4 gheet tm:m_.

3. Bake until browned:

Conventional Oven: 350°F for 25-30 minutes
Convection Oven: 300°F for 15-20 minutes

CCP: Heat product to minimum internaf tomn erature 165°F

4. Transfer steaks to steam table pang (12°X20°X2 %) .
For 50 servings, use 2 steam tap|e pans. For 100
servings, use 4 steam table pang.

Brown Gravy. . ¥ Gallon . 1 Gallon . 5. Serve immediately or cover with plastic wrap and place
in warmer until ready for service

6. Portion 1 steak per serving. Serye with 1 0z brown
Gravy.

CCP: Hold and maintain product at a minimum termperatyre

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

any leftovers. Leftovers should be covereg labeled, ang
dated.

Serving: 1 portion provides 2 0z meat/meat alternate.

—

Yield: 50 servings: 2 full-size steam tap]o pans

100 servings: 4 full-size steam tahe pans

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

(Continued on Back)
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Meatloaf (160)

(Meatloaf MC160)
M eat/Meat Alternate Source: North MS Cycles
[ Ingredients : 48 Servings 96 Servings For — Directions
Weight | Measure Weight Measure | Servings
Raw Ground Beef (no more 1. Combine all ingredients except -
than 24%fat). . . . . . . 9Ib. R £ 1 [ T A well. ’ P half of the ketchup. i
Fresh Onions, Chopped. . . |1 Ib. 2 Vaceups. .. 20b. . ... .14 ¥2 cups. 2. Shape into loaves and place in steam table pans 2
Eggs. ........... 8oz .. .. |éeggs. 1ib. . .|B eggs. loaves per pan, running the length of the pan)
Bresad Crumbs. b Rat o Mgt Cooking tip: _
Salt. <. ... ... .oz ... . 2Tbsp. . 1%oz. . . [Yacup. .. When shaping meat into loaves wrap in plastic wra
Green Peppers, Diced. . . M2o0z. . . . |2 Y4 cups. tib8oz. . . |4%cups. securing ends by twisting plastic together. This E.__“_wox
Ketchup. 2qt ... .. aqt . like a large sausage. Then Wrap in aluminum foil and
Black Pepper. N R N Tohsp. . .. | .. .2 Thsp. . place in pan to bake. (You will need tg pake for about
Garlic Powder, - |loz. . ... 3Tbsp. . .. 2oz .[BTbsp. . 45 minutes before adding _Amﬁo::n to top and placin
Dried Parsley Flakes. .. .. .3Thsp. . .. .BTbsp. . back in oven to reach final Haumquﬂm.v This 3m5ﬂa
adds flavor and makes for easier pan clean-y
3. Bake at 350°F for 25-30 minuteg
Ketchup. . . . . 12 qt. 14 qt. 4. Remove meatloaf from oven ang Pour remaining
ketchup on meatloaves.
5. Place back in oven and bake gn additional mo.mlm/‘
minutes,
CCP: Internal temperature of product myst register 165°F
For 15 second.
6. Slice each loaf into 24 servings each.
CCP: Hold and maintain product at 5 mini
of 135°F. Check temperature every 30 Sh.ﬂgﬂ%.amdmﬂmwﬁﬁm
Any leftovers. Leftovers should be covereq jabejod and
dated. '
Serving: 1 slice provides 2 oz meat/meat alternate. Yield: 48 servings: 2 loaves
96 servings: 4 loaves

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

(Continued on Back)
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MEeat/Meat Alternate-Vegetable
BL

Loaded Philly Steak Potato (159)

(Loaded Philly Steak Potato MC159)

Source: MS Cycles Iy

Ingredients

50 Servings

100 Servings For

Measure

Directions

B aking potatoes, 70 count. . |.

Weight

.150 potatoes.

Weight Measure | Servings
.. .. ...100potatoes. .|. ... ... 1.

for

CCP: Internal temperature of product my,

Potato Baking Instructions:

A. Wash potatoes quocmz:\. Scrub with
vegetable brush.

B. To steam potatoes:
Place in perforated bakin
done, approximately 1 h
To bake potatoes:
Place on baking sheet pap 4 ' )
aluminum foil or lid m:avcmxmzh Mw,%__.uﬂw_”ﬁ \<<_5
hours. ?

C. Serve immediately or cover g
until ready for service,

9 Pans and steam untii
our 15 minutes.

nd place in warmer

st register 165°F

Beef Steak, Sliced and
Seasoned. . . .

6 Ib 8 oz.

2.
131b. .

15 seconds at completion of cookin rocess.
Heat according to package directions,

Green Pepper Strips.
Red Pepper Strips. -
Fresh Onions, Diced. . . . .1 1Ib. . .

... .1bdoz
11b 4 o0z.

2b8oz. . .| ... .. 3.
2 1b 8 oz.
2 |b.

Sauté or steam peppers an d onjong

; until cri
If sautéed, spray surface with vegeta rispy tender.

ble spray.

Mozzarella Cheese, Grated

11b 10 oz.

3lbdoz. . .| . ... 4

Portion into 1 ounce portions.

Se
5.

CCP: Hold and maintain product at a mjn;
of 135°F. Check temperature every 30 m;
any leftovers. Leftovers should be covere
dated.

rving Philly Steak Potato:
Slice potato in half without complete|
potato boat. Cover and place in war,
service.
Serve a 2-0z portion of meat usin
portion of pepper and onion mixt
scoop, and top with 1 0z cheese

¥ dividing. Place in
mer until ready for

9@ No. 10 scoop, 2-o7
Ure using a No. 16

mum temperatyre
nutes. Refrigerate
d, labeled, ang

S

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

(Continued on Back)
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Ground Beef Stroganoff over Rice (142)

(Ground Beef Stroganoff over Rice MC 142)

MHeat/Meat Alternate — Grains/Breads

Source: USDA D-24

Ingredients - 30 Servings - 100 Servings For — Directions
Weight Measure Weight Measure | Servings
Raw Ground Beef (no more PULL SUB-RECIPE FOR RICE (130
Than 24% fat). . . . .191b 4 oz. 18 |b 8 oz. 1. Brown ground beef and drain, Press draining beef to
%ﬂmﬂw.mxommm fat. After draining ground beef, continye
All Purpose Fiour. 4 % oz. leup. . . .. Qoz 2 cups. 2. Sprinkle flour over beef and stir,
Dehydrated Onions. 3o0z. . ... Mcup2Tbsp 6oz. . . . . |1 %cups. 3. Add onions, garlic powder, pars|e
OR OR OR OR OR Stir to combine. Cook over low :Mm_w_wwwwuwﬂuxﬁu _ﬂum__. :
Fresh Onions, Chopped. . . [1lb120z. . [1gt%cup. . [31b8oz. . . [2qt1%cups. minutes, ately 5
Garlic Powder. M ¥%tsp. . . .[1Tbsp. . ..
Parsley Flakes. . . . . 13 ¢cup. . .. |23 cup. . .
Black or White Pepper. . Jtsp, L0 L . 2tsp. . . ..
Nonfat Dry Milk. 8oz. . ... [1%cups. 1b. . . .. .|3%cups. 4. Combine dry milk, water, and beef ; -
¥ oR OR OR OR R blended. base. Whip until wel
Instant Nonfat Dry Milk. Boz. . . 3 Yacups. 1b. . . .. .|1qt2% cups.
Beef Base. 2 %202z, 5 oz. A
Water. C . 2Vaqgt .. .1 gal 1%4qt. .
Condensed Cream of 5. Add liquid and undiluted soup to bgef mixture. Blend
Mushroom Soup. f7Ib130z. . 2% No.3cyl [151b100z. .5 No. 3cyl well. Cook until thickened. .
CCP: Internal temperature of progy, .
160°F for 15 seconds af compistion Mﬂﬂ%;%h..ﬂ%%%mmmm
6. Pourinto serving pans. Serve _ssma_.mﬁmq or cover g a
place in warmer until ready for serviee. n
CCP: Hold and maintain product at g min;
Temperature of 135°F. Check nmauwwmﬂ”ﬂmz M,MQ 30
minutes. Refrigerafe any leftovers. Leftovers should p
covered, fabeled, and dated. e
Cooked Rice. . |1 gal2%qt. . .13 gat 2 cups. Portion with 6 oz ladle (3/4 cup) over 1; cup (#8 sco
cooked rice or noodles. op)

Serving: % cup (6 oz ladle) provides 2 0z meat/meat alternate.
Y2 cup (#8 scoop) rice provides 1 grain/bread.

Yield: 50 servings:
100 servings:

—

about 2 % gallong
about 4 ' gallong

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

(Continued on Back)
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) ) )
Country Fried Steak with Package Gravy (138)

(Country Fried Steak with Package Gravy MC138)
Neat/Meat Alternate Source: MS Cycles I

Ingredients : 50 Servings 100 Servings For :
Weight Measure Weight Measure | Servings

Al PurposeFlour. . . . . . 8oz ... . [ ... . . . Wb ... . | . . . .. ]

TableSalt. .. . .... . .| .. ..., [1Tbsp. ... ... .. ... 2Thsp. . . ..

BlackPepper. . . ... . . | ... .. . 1Tbsp ... C e . 2Tbsp. L

Dehydrated Onion Flakes. . . . . .. Paeup. . .. .| .. .. . JN%eoups .. | ... .. 2. Combine about %z of the seasoneq f

RawGround Beef. . . . . . 91b. o IR 1 o Y A ground beef in mixer bowl. Mix for 2
speed.

3. Place 4 Ib 8 0z (2% qt) ground beef
{(18"X26"X1"). Pat or flatten meat w;
cover pan evenly. For 50 servings,
For 100 servings, use 4 sheet pang_

Alternate Instructions: With a #12 scoq ;

onto ungreased sheet pans ( ._m..xmm_.xémv..UWM_MM:J”MMAM:

oval patty. For 50 servings, use 2 sheet pans. For 100

servings, use 4 sheet pans. Place pan Jiner o top of

patties. Stack several filled pans on top of each oth erto
flatten patties.

4. Sprinkle remaining seasoned floyr ey,
about % cup per pan. Pat into megt

5. Cuteach pan 5X5 (25 noaoﬁ
6. ToBake:

Conventional Oven: 375°F for 15 minyteg
Convection Oven: 300°F for 10 minytes.

Directions

1. Combine flour, salt and pepper.

our with onions ang
minutes on low

nto each sheet pan
th rolling pin to
Use 2 sheet pans,

enly over meat,

CCP: Heat product to minimum internaf te

165°F for 15 seconds.

7. Transfer steaks, browned side uUp, into steam tab
(12"%X20"X2%%"). For 50 serving, use 1 steam ﬁmc*mm uwh °
For 100 servings, use 2 steam tabje pans, P

mperature of

CCP: Use immediately in recipe Preparation or cover and
place in warmer until needed in recipe preparation

Brown GravyMix. . . . . . | .. ... . [21bpackage| ... ... M4-1lb package |. . . . . .. 8. Prepare gravy according to package directions.
Water, Hot. . . . . ... .| ... ... R2gal .... | .. .. .. ldgal .. ..

9. Pour gravy over steaks, approximate|

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

(Continued on Back)
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) ) )
Country Fried Steak (136)

(Country Fried Steak MC136)

T™eat/Meat Alternate Source: MS Cycles I
50 Servings 100 Servings For
Weight Measure Weight Measure | Servings
WPumoseFlour. . . ... Boz. ... .| ...... .M ... | ... ...} ...
\n-mmu_mq%m:.......... e ... . MTbsp. ... L ... ... 2Thsp. .. ..
Black Pepper. . . . . . . . JATbsp. . . . | ... ... RTbsp. . .. .| ... ... . :
Dehydrated Onion Flakes. . | . . Saoup.. .. .| ... ... . NMYacups. .. .} ... ... 2. Combine mcoE\.»onm mmmwo_._ma flo
Raw Ground Beef. . . . . . [91b. . 18, . . . L. ground beef in mixer bowl. Mix for 2
speed.
3. Place 4 Ib 8 oz (2% qt) ground beef in
(18"X26”X1"). Pat or flatten meat wit
cover pan evenly. For 50 servings,
For 100 servings, use 4 sheet pans_
Alternate Instructions: With a #12 scog ;
onto ungreased sheet pans :m_.me__x._mv_.ummesm”MMxm
oval patty. For 50 servings, use 2 sheet Pans. For Som:
servings, use 4 sheet pans. Place pan lingr op, top of
patties. Stack several filled pans on top of each other to
flatten patties.
4. Sprinkle remaining seasoned flour even
about ¥z cup per pan. Pat into megt

5. Cut each pan 5X5 (25 no:_ogf
6. ToBake:

Conventional Oven: 375°F for 15 minuteg
Convection Oven: 300°F for 10 minutes

Ingredients Directions

1. Combine flour, salt and pepper.

ur with oniong and
Mminutes on Jow

to each sheet pan
h rolfing pin to
Se 2 sheet pans.

ly over meat,

CCP: Heat product to minimum internaf tem erat,
165°F for 15 seconds. porature of
7. Transfer steaks, browned side up, intg g
(12°X20"X2%"). For 50 sefvings, use 1 gte
For 100 servings, use 2 steam table ans. o table pan.
; e 8. Forbrown gravy: Melt margarine in stock -
Margarine. . . . ... ... [2oz ... .| ...... . oz . . ] in stockpot. Bleng in
..o Poz oo oo o000z L flour and cook on medium heat, stirrip frequ ;
All Purpose Flour. golden brown, about 8-10 minutes. 9 fequently unti
R . ir in beef base, water, gnijg
fBase. . . ... ... .} ......N%oz ... | ....... .30z . 9. Slowly stir in ater, n powder, ang
W%mwmh e 2atYecup. L Lo o000 tgalloup. L oL pepper. Blend well and bring to g boj} Reduce heat

OnionPowder, . . . .. . .| ...... . 1Tbsp. . .. | .. .... . 2Tbsp. ... . [ ...... Simmer, stirring constantly until thickened, 6-8 minutes
@oxtmuumh....... N Y - R P 1 1 | NP

I ——

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs ﬁﬁo:q:cma on mmn_e
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)
)
Breaded Beef Steak with Gravy (116)

(Breaded Beef Steak with Gravy MC 116)
Source: MS Cycles I

MEeat/Meat Alternate-Grain/Bread
. 50 Servings 100 Servings For N
Ingredients - —
il Weight | Measure | Weight | Measure | Servings Directions
1. Cook breaded beef patty according to pacy age g
irections,

Beef Steak, Breaded. . . . [3.80z. . . . [50 Steaks. . .[3.80z. . . . {100Steaks. . .| . ... ..
Shingle 50 in a full-size 2 ¥z inch deep pan

CCP: Heat product to minimum temperatyre of 740°

Gravy Mix, Brown. . . . . .| . ... .. |1 package. . .| . . .. . . .2 packages. . | . ... 2. Prepare brown gravy according to pack ge di i
vWvater. . . . .. S Jtaal. .. .. L. SN P < | A o 1 galion over beef patties in pan. Serye i Irections, Pour
Cover and place in holding warmer ynt;| ﬂmmamﬂ_mﬁm;\ or
3. Portion 1 patty and 2 oz brown gravy per mm_.«im_, Service.

CCP: Hold and maintain product at a minjm,,
135°F. Check temperature every 30 minytgg Sm,.ms_cmwmuca of
leftovers. - Hiscard any

Serving: 1 beef steak patty with 2 oz gravy provides 2oz of Meat/Meat Alternate Yield: 50 servings: S0 beef patties wigp gra
uccmozm_ﬁm";ccoomcﬁamm S:r wguw

and 1 ¥4 Grain/Bread.

Nutrients Per Serving:

*Penotes Missing Nutrient Values

Calories 390 Iron 2.10 | Mg | Protein 1373 | G Percent = Protein

Cholesterol 44 | Mg | Calcium 13.04 { Mg | Carbohydrates 2151 | G of = Carbohydrateg

Sodium 1233 | Mg | Vitamin A 1 RE | Total Fat 2697 | G Calories =» Total Fat

Dietary Fiber 044 1 G Vitamin C 0.02 | Mg | Saturated Fat 923 |G From = Saturated Fat

Production Notes:

Serving Notes: /
Purchasing Guide: T TT—
Use commodity products when available

/

Miscellaneous Notes:

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




Beef Tips over Noodles (112)

(Beef Tips over Noodles MC 112)

Meat/Meat Alternate-Grains/Breads-Vegetable Source: MS Cycleg
50 Servings 100 Servings . .
Ingredients A & mo...|| Directions
Weight Measure Weight Measure | Servings
FoodRelease Spray. . . . .} .. ... ... ...l m_.o,z:cmm.r:mﬁmma._moxmﬁmn_o_.oﬂsm;m:_m#:m
geef Cubed. . . .. ... .[11lbdoz. . | ... ... R2Ib8oz . | ... ... .| .. .... sprayed with food release spray. m::_,mncm:?;mm been
2. Continue to brown for about 30 minutes or yn;j all moi
has evaporated. Moisture
Cajun Seasoning. . . . . . [toz. . ... [cup2Tbsp 20z ... . JPacup. ...} . .. ... 3. Season the meat with Cajun seasoning. Stjr
Beefbase. . . . . . . . .. 2%oz .. . [3Tbsp1tsp [So0z. ... . [1/3cup2tsp. .| .. ... .|4 Mixbeefbase with water. Addto meat Mixture. Sj
water. . .. ... ... L2t B - S at least 2 hours or until meat is tender. >aa<<m.ﬂmﬁ mmer for
needed. as
Fresh Onions, Diced. . . . .2lb8oz. . . [1qt2cups. . [5b. ... . .3qt. .. ... .| ...... 5. Add all vegetables, stirring to mix. Coopk for 20 minutes
Fresh Green Peppers, Diced|1 Ib8oz . . |1gt¥%cup. . 13lb. ... . .[2qt1cup. s :
Black Pepper. . . . . . . . [ ... ... |1 Tbsp. . . . .. ... ..2Tbsp. ... .| ... ...|6. Addblack pepper and Worcestershire Sauce,
worcestershire Sauce. . . .40z . . . . |Yhcup. . . . .80z . ... Hcup. .....| ... ...
_PurposeFlour. . . ... 4oz, . ... [tcup. ... .Boz ... . Reup. ... . .| ......|7 Makeasmooth paste offlourand water. Add ,
ﬂ__mﬁmﬁu........... e oo .o 1gt2eups. | oo Bt L make gravy. Cook until thickened. to mixture to
8. Place beef mixture in half-size steam tgp|e pans
(12"X10"X4"). For 50 servings, use 4 steam tabie .
100 servings, use 8 steam table pans. pans; for
CCP:_Heat product to minimum internal temperatyre of 155
Egg Noodle Pasta. . . . . . 2ib8oz. . .| .......pBWb ... . | ........ . .....|9 Cooknoodles moooﬂsm to U.moxmum directions. If nood|
water, Boiling. . . . ... .4 ... ... jdgal ..o Bgal. ... .. m«msm_&oﬂmm:onn_am.%m.:.ﬁmmsm:mmgm__mao e
oil to prevent sticking, cover, and hold in warmer Hnt of
10. Place noodles in half-size steam table pang ._md.c 0"X4"
1\1 11. Serve % cup (4 oz spoodle or #8 sCoop) beef mixtur :
¥z cup (4 oz spoodie or #8 sCoop) Cookeq noodles s over
CCP: Hold and maintain product at a minimum e
135°F. Check temperature every 30 minutes, mmﬁmwﬁmwmwm:ox
Y
- leftovers. Leftovers should be covered, labeled. and dated
Serving: 1 serving provides 2 oz meat/meat alternate and Yield: 50 servings: 4 half-size steam table pang (beef EF::.@
1 grain/bread. 100 servings: 8 half-size steam table pang (heep mixture)

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

(Continueg on Back)
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Beef-a-Roni (114)

(Beef-a-Roni MC 114)
M eat/Meat Alternate-Vegetable-Grains/Breads Source: USDA D-22
. 50 Servings 100 Servings For e
Ingredients Weight Measure Weight Measure Servings Directions

wWaater. e . 3gal . .. .. .... . Bgal 1. Heat water to rolling boil. Add salt,

Salt. e e e oo 22318bsp. . 3202 . 1/3 cup. . .

Elbow Macaroni. . . . . . . 2lb100z. . 2qt1cup. . .[5lb4oz 1 gal 2 cups. 2. Slowly add macaroni. Stir constantly, until water boils
again. Cook for approximately 8 minutes or unt;j tender: stj
occasionally. DO NOT OVERCOOK. Drain well. Set resir
for step 4. - D€taside

Raw Ground Beef (no more 3. Brown ground beef and drain in colander. Pregg draini

than 24% fat). . . . . 8b10oz. . | ...... .|17lbdecz. . | . ... .. beef to remove excess fat. After draining groung beef "

Dehydrated Onions. e acup. . .. . [3%0z feup. . .. continue cooking. '

OR OR OR OR 4. Add onions to beef and cook for 5 minutes.

Fresh Onions, Chopped. . . [140z. . . . .|2 V4 cups. 11b 12 oz 1gt3acup. . .

Tomato Paste. . . . . .. . [1lb120z . ¥aNo.10can. 31b 8oz 12 No. 10 can 5. Add tomato paste, tomatoes, beef base, water pepper

Canned Crushed Tomatoes, garlic powder, seasonings, and macaronj. .

with Liquid, Chopped. . . 31b 3 0z 2 No. 10 can. |6 1b 6 oz. 1 No. 10 can. 6. Cook over medium heat, uncovered, until heateq through

Reef Base. % oz. e Yoz L 5-10 minutes. an,

water. . . .|1at2cups. . SR < X« |

Black Pepper. N Yatsp. . .. |1 Thsp. CCP: Internal temperature Of product must register 155 f,

Garlic Powder. 41 Thsp. . .. .2 Tbsp. 15 seconds at completion of cooking process, or

Seasonings:

C hili Powder. L2Tbsp. . .. | SYacup. .

Ground Cumin. |1 Thsp 1% tsp | .[3 Tbsp.

Paprika. 1 Yatsp. . .. |1 Tbsp.

Onion Powder. 1 Yetsp. . .. 1 Thsp.
7. Pour into serving pans.

Cheddar Cheese, Shredded 8. Sprinkie shredded cheese evenly over pans.
N L E X 73 1 aqt. 1Ib120z. . 24t Place uncovered in warmer to allow cheese to melt before
serving.

CCP: Hold and maintain product at a minimy
135°F. Check temperature every 30 Sﬁ.acﬁmm.smmﬂﬂwwmw of
leftovers. Leftovers should be covered, labeled. and dateq ny

m 9. Portion % cup per serving. .

-

Serving: % cup provides 2 oz meat/meat alternate, 3/8 cup vegetable,

and 1 grain/bread.

Yield: S50 servings:
100 servings:

about 2 ' gallons
about 5 gallong

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

(Continued on Back)
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)
Beef Pot Roast (100)

C€ In roasting pan

e heat 300°F

(Beef Pot Roast MC 100)
vEeat/Meat Alternate Source: MS Cycles 11
. 50 Servings 100 Servings For .
Ingredients : - — Direction
& Weight Measure Weight Measure | Servings ! S
Beef Roast, Raw. .9b8oz A 12 L« T S X 1. Season meat with salt and pepper. pj5
Tzable Salt. . . . . .2Tbsp. . . . .. .4 Thbsp. . . .. and brown at 450°F for about 30 Minutes
Black Pepper. ... 1Tsp. . ... L R2Tsp. .. L. .
W/ater. . R v~ « | A . 1eal . ... 2. When meat browned, add water. Reqy
1lb. oo oo 20 B Cover and cook slowly until tender. (3 poyr.
additional water as necessary. S) Add

Fresh Onions.

3. Quarter onions and place in pan aft .
hours. er cooking for 2 1,
4. When meat is done, remove from pan, Let stang 1 X
2 hour

before slicing.
Note: May be cooked in steam-jacketed kettle or braisi
Ising pan.

CCP: Internal temperature must register 145¢
at completion of cooking process. 5°F for 15 Seconds
5. Slice meat. Serve 2-ounce portion of peef

CCP: Hold and maintain product at a mjnjm,,

135°F. Check temperature every 30 minytes EMMﬂbmﬁmEﬁm of

leftovers. Leftovers should be covered, __mom_@o. a h %mﬁmmm any
: ated.

L

Serving: 2-oz. serving provides 2-o0z. meat/meat alternate.

Yield: 50 servings: 50 3-oz. servings
100 servings: 100 3-oz. servings

pDeveloped by the Mississippi Department of Education, Office of Child Nutrition Programs
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) ) )
Beef Ravioli (102)
(Beef Ravioli MC102)
Neat/Meat Alternate-Vegetable-Grain/Bread Source: MS Cycles I
. 24 Servings 48 Servings For C
nts T Directio
Ingredic Weight Measure Weight Measure | Servings ns
BeefRavioli. . . . .. ... | ....... 2 No.10cans | . . . . . . . 4 No. 10cans | . ... .. 1. Open cans. Pour 2 No. 10 cans into full-siza 57
Cheddar Cheese, Shredded | . . . . . .. 2cups. . .. .| ... . ... 1qt. . . .. . ... ... table pan. Ze 2" steam
2. Sprinkle 2 cups shredded cheddar ch .
over ravioli. ©ESe in each pan
3. Bake at 325°F until desired #mq:vm_,m” :
approximately 20 minutes. Ure Is reacheq,
CCP: Heat product to minimum interna te
140°F. Hold and maintain product at a minpoc2(re of
temperature of 135°F. Check temperatyre m<¢5
minutes. Refrigerate any leffovers, Leftovers N 30
| covered, labeled, and dated. Should be
Serving: 1 cup provides 2 oz meat/meat alternate, % cup vegetable, and Yield: 24 servings: 3 1/8 gallons
1 grain/bread. 48 servings: 6 2 gallons
WNutrients Per Serving:
*Denotes Missing Nutrient Values
Calories 294 Iron 2.76 | Mg | Protein 1684 ] G Percent — Protein
Cholesterol 30 | Mg | Calcium 55.50 | Mg | Carbohydrates 3324 | G of = Carbohydrateg
Sodium 820 | Mg | Vitamin A 106 RE | Total Fat 9771 G Calories = Total Fat
Dietary Fiber 301 | G Vitamin C 1.20 | Mg | Saturated Fat 384 | G From =— Saturated Fat
Production Notes:
Serving Notes: T
Purchasing Guide: T
Product must have CN label.

Miscellaneous Notes:

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






