Fried Chicken (552)

(Fried Chicken MC552)

M eat/Meat Alternate
. 40 Servings 80 Servings For . .
Ingredients 188 g — D
5 Weight | Measure | Weight | Measure | Servings rections

Source: MS Cycles 11

Chicken, 8cut, frn.............

1. Rinse chicken in cold water. Drain wel|

Flowr, all purpose, white,
enriched, bleached
Tablesalt..............

Paprika............................

Black pepper.......... .

2 0z..

1Tbsp 1 Tsp..

2. Combine flour, salt, pepper, and paprika_

3. Heat vegetable oil in deep-fat fryer to 325 F

Eal

Dredge chicken in seasoned flour. Shake off excess
Place chicken in deep-fat fryer. Cover. (Cook similar
chicken at same time. Cooking time ranges from ._mmmo% ts of
minutes depending on size of meat.)

o

CCP: Internal temperature of product myst register 165° F for
15 seconds or fonger.

6. Transfer to steamtable pans for serving or store in warmer
until ready for service.

CCP: Hold and maintain product at minimym temperature of
135° F. Check temperature every 30 minytes Refrigerate an
feftovers. Leftovers should be covered, labejed and dated Y

N

7. Portion 1 breast , or 1 drumstick ang 1 wing, or 1 thigh with

back per serving,

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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Chicken Tenders, Fried (548)

(Chicken Tenders, Fried MC548)

Meat/Meat Alternate — Grain/Bread Source: MS C cles II

j Ingredients - 50 Servings .m 00 Servings For — Directions
_ Weight Measure Weight Measure | Servings
Chickentenders..............[......... . 150tender.....\.................. 300tender.....[................ 1. Count out number of frozen chicken tenders neegeq to

provide 2 0z meat/meat alternate.
2. Fry according to package directions,

CCP: Heat product to minimum temperatyre of 140°F.

3. Place fried chicken tender in steamtaple
pans with aluminum foil. Cut holes in fgj)
warmer until ready for service.

bans and cover
and place in

4. Portion 3 chicken tenders per serving.

CCP: Hold and maintain product at minimum tem erat
135° F. Check temperature every 30 minutes. Peralure of

Refrige
leftovers. Leftovers should be covered, lapelad m:Q@Q%MM e

— ]

Serving: 1 portion provides 2 0z. meat/meat alternate and 1 grain/bread Yield: 50 servings: 150 chicken tenders
100 servings: 300 chicken tenders

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs (Contin ued on mmn_c




SAoN Snoaue|jsasrpy

d1qeieA® US4 s1onpod Ajipounuos asn
-3piny Jutseyomy

‘$3)0N Fuinsag

SAON ﬂcﬁosﬁnﬂm

2q1] A

: JDUWWENA | D | (6T

- 1] pareames | SN | 00°0 Z

%Iz 6 12, pajemeg <  woig D¢ “.N ®aoL | o] 0 v unuenp [ 8N | ¢8¢
5 < seuoe) O | €001 : wniofe) | S | o

6e £ B [e0] o [ sszI sajelpAyoqrey | SN | 7861 = %02

Yll b sajeipAyoqle) ~= 10 : wmoig | 3] 120 uoJ|

% U014 < U D[ 5891 :

%0F'CE :

~Ou®um0~oﬁ_0

i

SaN[EA YBLUNN Fuissijy syoud(,

&E?.om 13q spuaryny|

(penunuod) pand,J “SIIPUI [ UINI1Y )



Chicken Tenders, Baked (546)

(Chicken Tenders, baked MC546)

Mleat/Meat Alternate -Grain/Bread Source: MS Cyeles 11
Ingredients 30 Servings _100 Servings For_ Directions
: Weight Measure Weight Measure | Servings
Chickentenders..........._....|...... 150 tenders....|.................. 1300 tenders... |...............|1. Count out number of frozen chicken teng

: ers
provide 2 oz meat/meat alternate for 3c3cmﬂ:owmmﬂ“mﬂu_mhnmm

needed. Three tenders provide a 2 ounce portion
2. Place frozen chicken tenders on sheet pans :m._x.mmg .
coated with food release spray. x17)

3. Bake according to package directiong Pre .
to maintain quality. (Prepare in batches

Heat product to minimum temperature of 140

4. Remove from oven and place in steamtapje pans. Cover

with aluminum foil. Cut holes in foil ang lace i
until ready for service. P'ace in warmer
5. Serve 3 tenders per portion.

CCP: Hold and maintain product at minimym temn
135° F. Check temperature every 30 minutes. Re %__.Mm w%a of
leftovers. Leftovers should be covered, labejeg and Qmmmmqmaw

—

Serving: 1 portion provides 2 oz meat/meat alternate and 1 grain/bread Yield: 50 servings: 50 portions
100 servings: 100 portions

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs ﬁﬁoszzcma on mmn__c
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)
Chicken Parmesan (536)

(Chicken Parmesan 536)

ﬁnwée»n Alternate Source: MS Cyeles [1
Ingredients : 50 Servings 100 Servings For — Directions
. Weight | Measure | Weight Measure | Servings
Chicken,8cut frzn........... 250, ... SO M. e 1. Woash chicken parts and dry.
Flour , ali purpose white, 2. Combine flour, salt, pepper, and Pg
enriched, bleached..... . . (8oz.... . (1R RO N o Pe esan cheese.
TableSalt........................ toz........... 20zZ............ S PR T
m_NOxumnum_,...:.......:........\L.mu ............................. TSP e
Cheese, pamesan, grated...(1 Cup......... ... | 77 2CuUp...
Oil, vegetable.................[......... e Cup.oo i BCUP.. o 3. Place chicken pieces in large bowl. Drizzlg o over chicken

g

Toss to coat thoroughly.

4. Coat oiled chicken with seasoned floyr Mixture,

5. Arrange chicken on lined sheet pans (18"%267x
with food release. For 50 servings use 2 shee
100 servings use 4 sheet pans.

1") sprayed
t pans; for

6. To bake:
Conventional oven: 400 °F, 45-55 Minutes
Convection oven: 350° F, 30-55 minuteg

CCP: Internal temperature of product myst rg ister 165°
15 seconds at completion of cooking of ooox_.:w process. Flor

7. Transfer to steamtable pans (12" x 20" x 2 % ) for servir
or store in warmer until ready for service. 9
CCP: Hold and maintain product at minimym temperature of
135° F. Check temperature every 30 minutes. Refrigerate an
leftovers. Leftovers should be covered, labeleq ang dated g

—

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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Chicken Nuggets, Fried (534)

(Chicken Nuggets, fried MC534)

Meat/Meat Alternate

s

Ingredients 50 Servings

100 Servings

For

Weight Measure Weight

Measure

Servings

Source: MS Cycles I

Directions

Chicken Nuggets........... 10Ib5o0z..... 250 nuggets..

201b 10 0z...

500 nuggets...

1. Count out number of frozen chicken p
provide 2 oz meat/meat alternate. Ch
correct # of nuggets.

2. Fry according to package directions

uggets needed tg
eck on label for

CCP: Keep product frozen unti ready to cook. Remov, © from
freezer only what you can process in 2¢ Minutes or less.
Internal temperature of product must register 140°

’ : Ffor1s
seconds at completion of cooking process.

3. Place fried nuggets in mﬁm_._.;.mc_m Pans and cover pang with
aluminum foil. Cut holes in foil and place in warmer yntj|
ready for service,

4. Serve # of nuggets listed on CN {abe| 1o provide 2 oz
meat/meat alternate.

CCP: Hold and maintain product af minimum temperature of
135° F. Check temperature every 30 minutes. Refrigerate any
leftovers. Leftovers should be covered, lapejeq and dafed

Serving:

S chicken nuggets provides 2-0z meat/meat alternate

—

Yield: 50 servings: 250 nuggets
100 servings: 500 nuggets

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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Chicken Nuggets, Baked(532)

(Chicken Nuggets Bkd MC532)

™eat/Meat Alternate Source: MS Cycles u
50 Servings For

. 100 Servings Directio
Ingredients Weight Measare Weight Measure | Servings ns
Chicken Nuggets............... oo 250 nugget.... [............... 500 nugget......|................ 1. Preheat oven to 350° F or temperature indicateq on

package directions,

2. Count out number of frozen chicken n
provide 2 oz meat/meat alternate. ojm_w._%xomﬂ Fﬂwnum_“a °
correct number of nuggets. or

3. Place frozen chicken nuggets on lingd g
X26"X1") coated with food release spra
batches to maintain quality.) Keep prod
ready to cook. Remove from freezer on
process in 20 minutes or less.

heet pan (18"
Y. (Prepare in
uct frozen until
ly what you can

4. Bake according to package directions,

CCP: Internal temperature of product myst re

; : ist °
15 seconds at completion of cooking proces mb er 165° F for

5. Remove from oven and cover pan with g
holes in foil and place in warmer untjl reg

6. Serve # of nuggets listed on CN labe| to
meat alternate.

uminum foil. Cuyt
dy for service.
provide 2 0z meat/

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

mperature of
Refrigerate any
d and dated

— I

Serving: 5 chicken nuggets provide 2-oz meat/meat alternate and 1 grain/bread  Yield: 50 servings: 250 chicken nuggets
100 servings: 500 chicken nuggets

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs Aﬁo:ﬁ:cma on wmn_G
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Breaded Chicken Fiesta Melt (513)

(Breaded Chicken Fiesta Melt MC513)

nIeat/Meat Alternate-Grain/Bread

Source: MS Cycleg 11

Ineredients 50 Servings 100 Servings For Directions
g Weight Measure Weight Measure | Servings
C hicken patties, brd, 3 0z..... (50 Patties......|.........c 100 Patties....|..ccoverierve fooerieee e 1. Place precooked breaded chicken breagt pattie
pan. $on bun
Salsa, medium.. ... [ 3 V4 CUP e oree e 6 V2 CUP..ceeeree [ 2. Spoon 1 Thsp of salsa in center of egch patty
Cheese, Mozzarella, 3. Top each patty with ¥ oz of cheese,
shredded.........coooeviiinn 1Ih90zZ. . e, B3ID20Z e e e,
4. Bake according to package directions_

CCP: Heat product to minimum témperatyre of 14g F

5. Place patties in a single layer on steamtahle
(12"x20"x1"). Serve immediately or place in
ready for service.

Pan
warmer yntil

CCP: Hold and maintain product at a minimyum te
135 F. Check temperature every 30 minutes, Re
leftovers immediately. Leftovers should be cove
and dated.

mperature of
frigerate any
red, labeled,

6. Portion 1 patty per serving.

R —

Serving: Each patty provides 2 2 0z. meat/meat alternate per patty Yield: 50 servings: 50 patties
100 servings: 100 patties

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