Bacon Burger, 2.5 oz patty (702)

(Bacon Burger, 2.5 oz patty, MC702)

Meat/Meat Alternate —Grains/Breads

Source: MS Cycles II

Ingredients 50 Servings

100 Servings

For

Weight Measure

Weight

Measure

mo?ﬂnm

Directions

Beef patty, broiled, 2.5 0z,
Bacon, sliced, precooked. .. ..

100 patty.........
100 1 slice......

HAMBURGER PATTIES:
1.

2.
3.

CCP: Heat product to minimum temperature of 140 F.

Bake or steam patties according to package directions
Overcooking will cause patties to be dry. (Prepare in .
batches to maintain quality.)

Drain liquid from pan.

Cover pan with aluminum foil. Cut holes in foi| 5
warmer until ready for assembly.

Heat bacon according to package directions,

nd place in

Buns, hamburger, plain... ... .. 50 buns.........

ASSEMBLY:
4.

CCF: Hold and maintain product at & minimum temperature of
135 F. Check temperature every 30 minutes. Refrig
leftovers. Leftovers should be covered, fabeled, and dateq

e

Open hamburger buns and place cooked hamburger patt
on bun. Top each patty with 1 slice bacon, Replace bun ﬂw
Place burgers in steamtable pans (12"x20"x2 % ") jineg Ezﬂ.
pan liners.

Cover with aluminum foil. Cut holes in foil ang place in
warmer until ready for service. (Prepare in batches to
maintain quality.)

erate any

Lettuce, iceberg, fresh. ... ...
Tomatoes, fresh, red, ripe....
Pickles, dili slices

1b 40z
2b8oz.. ...

viiiine....13each..........|

200 slices........

TRIMMINGS:
6.

7.
8.

If using head lettuce, wash lettuce thoroughly, drain
separate leaves and dry thoroughly. Shreddeq _mzcmm is
another option.

Wash, core, thinly slice tomatoes (8 slices/tomato).
_u._%om lettuce, 1 tomato slice, and 2 pickie slices on the
side.

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

(Continued on Back)




Bacon Burger, 2.5 oz patty continued)

CCP: Cover and place under refrigeration
ready for service.

{41 F or lower) untif

8. Portion 1 bacon burger and trimmings
Trimmings may be placed on the side.

per serving.

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

Serving: 1 Hamburger patty equals

do not count

2 meat and 2 bread. Trimmings

Yield: 50 servings: 50 sandwiches
100 servings: 100 sandwiches

Nutrients Per Serving:
*Denotes Missing Nutrient Values

L

Calories Iron 3.49* | Mg | Protein 19.09 [ G Percent = Protein 21.73%
Cholesterol 41 Mg | Calcium 98.52* | Mg | Carbohydrates 2910 | G of = Carbohydrates 33.13%
Sodium 615* | Mg | Vitamin A 28* RE | Total Fat 17.11 | G Calories = Total Fat 43 .84%
Dietary Fiber 28 | G Vitamin C 4.76* | Mg | Saturated Fat 643 | G From = Saturated Fat 16.48%
Production Notes:

When using raw hamburger patties, prepare according to package directions. Bake, broil, or grill until internal temperature registers 155 F for 15 seconds. Stack patties to check
temperature.

Serving Notes:

Batch cook: To maintain maximum quality, prepare only what can be served in a 30 minute period.

Purchasing Guide:

Use commodity products when available

Read CN label (for charbroiled patties) to insure manufacturer’ recommendations for meeting meal component.

Miscellaneous Notes:

According to HACCP requirements, all lefiover meats,

recommendations are followed.,

J

(hamburger patties) must be reheated to 165 F for 15 seconds. Consider the quality of the leftover product when these




Me at/Meat Alternate —Grains/Breads

Bacon Burger, 3 oz patty (704)

(Bacon Burger, 3 oz patty, MC704)

Source: MS Cycles n

50 Servings

100 Servings For

Ingredients -
Weight

Measure

Directions

Beef Steak Burger, 30z.......

Weight Measure | Servings
100 Burger

HAMBURGER PATTIES:

........................... Patty............|.................| 1. Bake or steam patties according to packa
Overcooking will cause patties to be dry,
batches to maintain quality.)
Drain liquid from pan.

2. Cover pan with aluminum foil. Cut holes in foi .
Emgmw until ready for assembly. ol and place in

3. Heat bacon according to package directions.

CCP: Heat product to minimum temperature of 14¢ F

Bacon, sliced, precooked.....|.... ..
Buns, hamburger, plain...... .

50 tslice......[................. 100 1slice...... |oveeinnnnnn. ASSEMBLY:
......... sveseennnn (100 bUNS.L L [ 4. Open hamburger buns and place cooked hamburger patty

on bun. Top each patty with 1 slice bacon_
Place burgers in steamtable pans (12"x20"x2 14 ‘) lined with

pan liners,

5. Cover with afuminum foil. Cut holes in foil ang place in
warmer until ready for service. (Prepare in
maintain quality.)

CCP: Hold and maintain product at @ minimym temperature of
135 F. Check temperature every 30 minutes, Refrigerate any
leftovers. Leftovers should be covered, labsled ang dated.

Lettuce, iceberg, fresh...... ...
Tomatoes, fresh, red, ripe....
Pickles, dill slices......... ..

viviiiiciiininn.... [21b, 8 0z

TRIMMINGS:

side.

...................................... 6. If using head lettuce, wash lettuce thorgy
separate leaves and dry thoroughly. Shr
another option.

7. Wash, core, thinly slice tomatoes (

8. Place lettuce, 1 tomato slice, and

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

ge directiong
(Prepare in

ghly, drain,
edded lettuce js

8 m.__omm:oamﬂov.
2 pickle slices on the

Replace bun top.

batches to

S

(Continued on Back)




Bacon Burger, 3 07 patty (Continued)

CCP: Cover and place under refrigeration (41 F or lower) untit
ready for service.

8. Portion 1 bacon burger and trimmings per serving.
Trimmings may be placed on the side.

CCP: Hold and maintain product at minimum temperatyre of
135° F. Check temperature every 30 minutes. Refrigerate any

Serving: 1 hamburger patty with bun equals 2 meat and 2 breads Trimmings

do not count

leftovers. Leftovers should be covered, labefed and dated

Yield: 50 servings: 50 sandwiches
100 servings: 100 sandwiches

Nutrients Per Serving:
*Drenotes ?—mmm:ﬁ Nutrient Values

Calories 467 Iron 3.58* | Mg | Protein 2165 | G Percent = Protein
Cholesterol 66 | Mg | Calcium 92.36* | Mg | Carbohydrates 2758 | G of = Carbohydrates
Sodium 469* | Mg | Vitamin A 18* | RE | Total Fat 2922 | G Calories = Total Fat
Dietary Fiber 1.80 | G Vitamin C 4.75*% | Mg | Saturated Fat 11.66 | G From = Saturated Fat

Production Notes:

When using raw hamburger patties, prepare according to package directions. Bake, broil, or grill until internal temperature registers 160° F for 15 seconds, Stack patties to check

temperature.

Serving Notes:

Batch cook: To maintain maximum quality, prepare only what can be served in a 30 minute period.

Purchasing Guide:
Use commodity products when available

Read CN label (for charbroiled patties) to insure manufacturer’ recommendations for meeting meal component.

Miscellaneous Notes:

According to HACCP requirements, all leftover meats, (hamburger patties) must be reheated to 165 F for 15 seconds. Consider the quality of the leftover product when these

recommendations are followed.

J

J




Bacon Cheeseburger, 2.5 oz patty (706)

(Bacon Cheeseburger,2.5 oz patty, MC708)

Meat/Meat Alternate —Grains/Breads

Source: MS Cyecles Jf

Ingredients : 30 Servings 100 Servings For — Directions
Weight Measure Weight Measure | Servings

Beef patty, broiled, 250z, . . . e 100 patty. HAMBURGER PATTIES: .

Bacon, sliced, precooked.....|............ 50 1slice......|.. . .. 100 1slice......[................ 1. Bake or steam patties according to packa
Overcooking will cause patties to be dry.
batches to maintain quality.)

Drain liquid from pan.

2. Cover pan with aluminum foil. Cut holes in foil
warmer until ready for assembly.

3.

CCP: Internal temperature of product must register 140
seconds at complelion of cooking process.

ge directions,
(Prepare in

and place in

Heat bacon according to package directions.

°Ffor 15

Cheese, American, process,
slice. ...

50 slice,1/2 oz

100 slice,1/2 oz

viiverieiinn.. 100 buns. ... .

4.

ASSEMBLY:

CCP: Hold and maintain product at a minimym te
135 F. Check temperature every 30 minutes, Re
leftovers. Leftovers should be covered, labejeq,

Open hamburger buns and place cooked ha
on bun. Top each patty with 1 slice bacon
Place burgers in steamtable pans (12"x2q"
pan liners.

Cover with aluminum foil. Cut holes in foit ang
warmer until ready for service. (Prepare in bat
maintain quality.)

mburger patty
Replace bun top.
X2 % ") lined with

place in
ches to

mperature of
frigerate any
and dated.

Pickles, dill slices..............
Tomatoes, fresh, red, ripe....

Lettuce, iceberg, fresh

100 slices

....... 7 each.......
1lb raw wgt

4ozrawwgt |................... |Boz raw wagt

200 slices........
~Blb.............13 each..........
2 Ib, raw wgt

i [TRIMMINGS:

6.

If using head lettuce, wash lettuce thoroughly,
separate leaves and dry thoroughly. Shredded
another option.

Wash, core, thinly slice tomatoes (8 m_homm;o_.:msv.
Place lettuce, 1 tomato slice, and 2 pickle slices on the

drain,
lettuce is

side. /L

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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Bacon Cheeseburger, 2.5 oz patty (Continued)

ready for service.

CCP: Cover and place under refrigeration (41 F or fower} untit

9. Portion 1 bacon burger and trimmings per serving.

CCP: Hold and maintain product at minimum temperature of
135° F. Check temperature every 30 minutes. Refrig
leftovers. Leftovers should be covered, labeled and dated

erate any

Serving: 1sandwich provides 2 meat/meat alternate and 1 grain/bread.

Yield: 50 servings: 50 sandwiches
100 servings: 100 sandwiches

Nutrients Per Serving:
*Denotes Missing Nutrient Values

Calories 406 Iron 3.49 | Mg | Protein 2159 | G Percent = Protein 21.25%
O:o._mma_.o_ 33 | Mg | Calcium 173.52 | Mg | Carbohydrates 2910 | G of = Carbohydrates 28.64%
Sodium . 782* | Mg | Vitamin A 28 | RE | Total Fat 2166 | G Calories = Total Fat 47.98%
Dietary Fiber 286 |G | Vitamin C 4.76 | Mg | Saturated Fat 768 | G From = Saturated Fat 17.02%

Production Notes:

Serving Notes:

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

Purchasing Guide:
Use commodity products when available

When using raw hamburger patties, prepare according to package directions. Bake or broil, until internal temperature registers 160° F for 5 seconds. Stock patties before checking

temperature.

Read CN label {for charbroiled patties) to insure manufacturer’ recommendations for meeting meal component.

Miscellaneous Notes:
According to HACCP requirements, all leflover m
recommendations are followed.

J

J

eats, (hamburger patties) must be reheated to 165 F for 15 seconds. Consider the quality of the leftover product when these




M eat/Meat Alternate —Grains/Breads

Bacon Cheeseburger, 3 oz patty (708)

(Bacon Cheeseburger, 3 oz patty, MC708)

Source;: MS Cycleg 1 |

—

Ingredients - 30 Servings - 100 Servings For — Directions
Weight Measure Weight Measure Servings
Beef Steak Burger, 30z...... |.................. S0 patty......... [ 100 patty........ [ HAMBURGER PATTIES:
Bacon, sliced, precooked. . ... ceiiiiiiee.. |BO 1 slice... ... 100 1slice...... L., 1. Bake or steam patties according to packa

ge directions,

Qvercooking will cause patties to be dry. (Prepare in

batches to maintain quality.)
Drain liquid from pan.
Cover pan with aluminum foil. Cut holes jn
warmer until ready for assembly.

Heat bacon according to package directions.

2.
3.

CCP: Internaf temperature of product myst register 140
seconds at completion of cooking process.

Cheese, American, process,

50 slice,1/2 oz
50 buns

100 slice,1/2 oz
100 buns...

ASSEMBLY:
4. Open hamburger buns and place cooked

on bun. Top each patty with 1 slice _umno:.: MH_W_Mmﬂmwmwﬂw
Place burgers in steamtable pans (127x2¢" P
pan liners.
Cover with aluminum foil. Cut holes in foj| 5
warmer until ready for service. (Prepare in
maintain quality.)

nd place in
batches to

CCP: Hold and maintain product at @ minimym
135 F. Check temperature every 30 minutes, R
leftovers. Leftovers should be covered, labeled,

temperature of
efrigerate any
and dated.

Pickles, dill slices..............
Tomatoes, fresh, red, ripe....

1lb raw wgt
4 0z raw wgt

Lettuce, iceberg, fresh

100 slices
7 each

2 Ib, raw wgt
8 oz raw wgt

200 slices.
13 each

TRIMMINGS:

6. If using head lettuce, wash lettuce thoroughly, drain
separate leaves and dry thoroughly. Shreddeg _mzcmm is
another option.

7. Wash, core, thinly slice tomatoes (8 m__nmmxoamﬂov

8. Place lettuce, 1 tomato slice, and 2 pickie siices on the

side, L

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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°Ffor 15

X2 % “) lined with




Bacon Cheeseburger, 3 oz patty (ontinued)

CCP: Cover and place under refrigeration (41 F or lowsr) untit
ready for service.

9. Portion 1 bacon burger and trimmings per serving.

CCP: Hold and rnaintain product at minimum temperature of
135° F. Check temperature every 30 minutes. Refrigerate any

feftovers. Leffovers should be covered, labeled ang dated ]

Serving: 1 sandwich provides 2 meat/meat alternate and | grain/bread, Yield: 50 servings: 50 sandwiches
100 servings: 100 sandwiches

Nutrients Per Serving:
*Denotes Missing Nutrient Values
Calories 527 Iron 3.58 | Mg | Protein 2415 | G Percent = Protein 18.32% _
Cholesterol 78 | Mg | Calcium 167.36 | Mg | Carbohydrates 2878 | G of = Carbohydrates 21.83% |
Sodium 889* | Mg | Vitamin A 18 | RE | Total Fat 33.77 | G Calories = Total Fat 57.65%
Dietary Fiber 1.80 [ G | Vitamin C 4.75 | Mg | Saturated Fat 1291 [ G From = Saturated Fat B.i.i

Production Notes:

Serving Notes:

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

Purchasing Guide:
Use commodity products when available
When using raw hamburger patties,

temperature.

Read CN label (for charbroiled patties) to insure manufacturer’ recommendations for meeting meal component.

prepare according to package directions. Bake or broil, until internal temperature registers 160° F for § seconds. Stock patties before checking

Miscellaneous Notes:

According to HACCP requirements, all leftover me

recommendations are followed.

J

J

ats, (hamburger patties) must be reheated to 165 F for 15 seconds. Consider the quality of the leftover product when these



M eat/Meat Alternate —~ Grain/Bread

Bacon, Egg, and Cheese Biscuit (710)

(Bacon, Egg, and Cheese Biscuit MC710)

Source: MS Cyecles It

Bacon, sliced, precooked..

ceeeiee... 1100 1 slices. ..

200 1 slice......

Ingredients - 50 Servings - 100 Servings For — Directions
Weight Measure Weight Measure Servings
Biscuit, unbaked, frezen...... [.................. 50 Biscuit...... |....oocoovii 100 Biscuit...... [oooooeveeiee 1. Cook biscuits, egg patties, and bacon se
Egg Patties, Scrambled, to package directions.
froZzen.......................... 50 Egg Pattie. |.................. 100 Egg Pattie. |................. 2. Slice cooked biscuits.

Parately, according

CCP: Heat product to minimum temperature of 1 40°F.

Cheese, American, past 3. Layer each sliced biscuit with 1 oz of cheese, 2 slices
processed......................|. S0slice (10z) |.................. 100 slice (1 0z} |.....cvvnn oo cooked bacon, and 1 cooked egg patty.
4. Wrap each biscuit sandwich individually. Serve immediate|
or place in warmer until ready for service, y
5. Portion 1 biscuit sandwich per serving.

CCP: Hold and maintain product at minimum temp.
135° F. Check temperature every 30 minutes. Refrigerate an
leftovers. Leftovers should be covered, labeled and dated d

erature of

Serving: 1sandwich provides 2 0z meat/meat alternate and 1 grain/bread

—_—

Yield: 50 servings: 50 sandwiches
100 servings: 100 sandwiches

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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Bacon, Egg, and Cheese Biscuit continued)

Nutrients Per Serving:
Nutrient Values

*Denotes Missin

Calories 465 Iron 2.01 Mg | Protein 20.80 | G Percent = Protein 17.88%
Cholesterol 320 Mg | Calcium 232.48 | Mg | Carbohydrates 18.57 | G of = Carbohydrates 15.96%
Sodium 1094* | Mg | Vitamin A 161 RE | Total Fat 33643 G Calories = Total Fat 65.07%
Dietary Fiber 0.76 |G | Vitamin C 0.00 Mg | Saturated Fat 1240 | G From = Saturated Fat 23,999,

Production Notes:

Serving Notes:

Purchasing Guide:

Use commodity products when available

Miscellaneous Notes:




Cheeseburger, 2.5 oz patty (728)

Meat/Meat Alternate —Grains/Breads

(Cheeseburger,2.5 oz patty, MC728)

Source: MS Cyecles I

30 Servings

100 Servings

Ingredients

Weight

Measure

Measure

Directions

Weight

Harmburger patty, baked, 2.5
0z...
Cheese, American, process,

50 slice, ¥ oz

100 slice, ¥ 0z

HAMBURGER PATTIES:

1. Bake or steam patties according to package directions
Overcooking will cause patties to be dry. (Prepare in
batches to maintain quality.)

2. Drain liquid from pan.

3. Top each patty with one slice (1/2 0z) of cheese

4. Cover pan with aluminum foil. Cut holes in foij and place in
warmer until ready for assembly.

CCP: Heat product fo minimum temperature of 1 40°F.

Buns, hamburger, plain........

100 buns.........

ASSEMBLY:

5. Open hamburger buns and ptace cooked ham .
topped with cheese on buns. Replace bun ﬁouwwﬂmwm patties
burgers in steamtable pans (12"x20"x2 14 ) lined with pan
liners.

6. Cover with aluminum foil. Cut holes in foil and pPlace in
warmer until ready for service. (Prepare in batches o
maintain quality.)

CCP: Hold and maintain product at a minimum temperature of
135 F.

Lettuce, iceberg, fresh......... 1b 40z ...
Tomatoes, fresh, red, ripe....2Ib8oz.......
Pickles, dill slices...... ........[4do0z...........

TRIMMINGS:

7. If using head lettuce, wash lettuce ﬁzoqocm:_s drain
separate leaves and dry thoroughly. Shredded _mzcmm is
another option.

8. Wash, core, thinly slice tomatoes (8 m__nmm:oﬁ:mﬂov.

9. Place lettuce, 1 tomato slice, and 2 pickie slices on the
side.

CCP: Cover and place under refrigeration (41 F or lower) untj

ready for service. 1[

Developed by the Mississippl Department of Education, Office of Child Nutrition Programs
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Cheeseburger, 2.5 o7 patty (Continved)

10. Portion 1 cheeseburger with timmings per serving.

CCP: Hold and maintain product at minimum temperature of
135° F. Check temperature every 30 minutes. Refrigerate any
leffovers. Leftovers should be covered, labeled and dated

Serving: 1hamburger provides 2 meat/meat alternate and 1 serving grain/bread.

Yield: 50 servings: 50 sandwiches
100 servings: 100 sandwiches

Nutrients Per Serving:

*Denotes Missin

Nutrient Values

Calories 347 Iron 3.17* | Mg | Protein 19.10 | G Percent = Protein 22.00%
Cholesterol 42 | Mg | Calcium 175.81 | Mg | Carbohydrates 2940 | G of = Carbohydrates 33.87%
Sodium 675 | Mg | Vitamin A 33* | RE | Total Fat 16.62 | G Calories = Total Fat 43.08%
Dietary Fiber 28 | G Vitamin C 4.80* | Mg | Saturated Fat 594 | G From — Saturated Fat 15.39%

Production Notes:

Serving Notes:

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

Purchasing Guide:

Use commodity products when available

When using raw hamburger patties, prepare according to package directions. Bake or broil, until internal temperature registers 155°

temperature.

Read CN label (for charbroiled patties) to insure manufacturer’ recommendations for meeting meal component.

F for 5 seconds. Stack patties before checking

Miscellaneous Notes:

According to HACCP requirements, all leftover meats,

recommendations are followed.,

')

(hamburger patties) must be reheated to 165 F for 15 seconds. Consider the quality of the leftover product when these




M eat/Meat Alternate ~Grains/Breads

Cheeseburger, 3 oz patty (730)

(Cheeseburger, 3 oz patty, MC730)

M

50 Servings

100 Servings For

Source: MS Cycles IT

Directions

Ingredient
g nts Weight

Measure

Weight

Measure

m.“zm..wm,

Beef Steak Burger, 3
O e
Cheese, American, process,
slice..........

50 Burger

50 slice, ¥ 0z

100 Burger

100 slice, ¥ oz|..

AN

HAMBURGER PATTIES:

1. Bake or steam patties according to package directions
Overcooking will cause patties to be dry. (Prepare in .
batches to maintain quality.)

Drain liquid from pan.

Top each patty with one m_“mm (172 0z) of cheese.

Cover pan with aluminum foil. Cut holes in fni .
warmer until ready for assembly. S infoil and piace in

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

Buns, hamburger, plain...... ...

50 buns.........

100 buns.........

ASSEMBLY: — ]

5. Open hamburger buns and piace Cooked h "
topped with cheese on buns. Replace pyn Mﬂ.om_w_“ patties
burgers in steamtable pans (12"x20"x2 1, “) lined with pan
liners.

6. Cover with aluminum foil. Cut holes in foi ang place in
warmer until ready for service. (Prepare in batches to
maintain quality.)

CCP: Hold and mainfain product at a minimum temperature of
135F.

1ib raw wot
4 0z raw wgt
2ib8oz.. ...
4 0z...........

Lettuce, iceberg, fresh.........
Tomatoes, fresh, red, ripe....
Pickles, dill slices.......... .. .

2 |b,
5 lb.

raw wgt

eeeiecna. ... |8 OZ raw wgt

ceieeieneee | 7. Ifusing head lettuce, wash lettuce ”:o_,ocu:? drain

[TRIMMINGS:

separate leaves and dry thoroughly. Shredded lettuce is
another option.

8. Wash, core, thinly slice tomatoes (g slices/tomato)

9. Place lettuce, 1 tomato slice, and 2 pickle slices on the
side.

CCP: Cover and place under refrigeration (41 or fower) untit

ready for service.

—

Devefoped by the Mississippi Department of Education, Office of Child Nutrition Programs
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Cheeseburger B, 3 o7 patty (Continued)

10. Portion 1 cheeseburger with timmings per serving,
Alternate instructions:
Assemble on line as students are served.

CCPF: Hold and maintain product at minimum temperature of
135° F. Check temperature every 30 minutes. Refrigerate any
leftovers. Leftovers should be covered, labeleg

Serving: 1 hamburger provides 2 meat/meat alternate and 1 serving grain/bread.

and dateq

Yield: 50 servings: S0 sandwiches

100 servings: 100 sandwiches

Nutrients Per Serving:

*Penotes gmmmm:um Nutrient Values

Calories 489 Iron 3.58* | Mg | Protein 2248 | G Percent — Protein

Cholesterol 72 | Mg | Calcium 167.36 | Mg | Carbohydrates 2758 | G of o> Carbohydrates 22.55%
Sodium 649 | Mg | Vitamin A 18* | RE | Total Fat 3111 [ G Calories = Total Fat 57.23%
Dietary Fiber 1.80 | G | Vitamin C 4.75 | Mg | Saturated Fat 1191 |G From = Saturated Fat

Production Notes:

Serving Notes:

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

Purchasing Guide:

Use commodity products when available .
When using raw hamburger patties, prepare according to package directions. Bake or broil, until internal temperature registers 140° F for 15 seconds. Stack patties before checking

temperature.

Read CN label (for charbroiled patties) to insure manufacturer’ recommendations for meeting meal component.

Miscellaneous Notes:
According to HACCP requirements, all lefiover meats,

recommendations are followed.

(hamburger patties) must be reheated to 165 F for 15 seconds. Consider the quality of the leftover product when these




Chili Burger (738)

(Chili Burger MC738)

Meat/Meat Alternate —Grains/Breads

Source: MS Cyeles IT
Ingredients 50 Servings 100 Servings For

Weight | Measure | Weight Measure | Servings Directions

N S0each.........|.............. 100each.........|ccooe e HAMBURGER PATTIES:

1. Bake or steam patties according to Package directions
Overcooking will cause patties to be dry, (Preparein
batches to maintain quality.)

2. Drain liquid from pan.

3. Cover pan with aluminum foil. Cut holeg j
warmer until ready for assembly.

Beef patty, broiled..... ... ..

n foil and place in

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

Buns, hamburger, plain.......[. S0buns.........L................ 100buns.........J.............. ASSEMBLY:

4. Open hamburger buns and place cookeg .
in buns. Replace bun top. Place burgers __”_ mmﬁw__ﬂm%m_mm.z_mw
(12"x20"x2 % ) lined with pan liners. pans

5. Cover with aluminum foil. Cut holes in fej| and place in
warmer until ready for service. (Prepare in patches to
maintain quality.}

CCP: Hold and maintain product at a minimym, temperature of

135 F. Check temperature every 30 Minutes, Discard an i3
leftovers..

Chili concamenobeansme.|....._.... 12 “BCup..... | 251CuUp....... 6. Heat chili thoroughly.
7. Portion 1/8 cup chili on burger using 3 1 0z ladle.

CCP: Cover and piace under refrigeration
ready for service.

8. Portion 1 chili burger per serving.

(41 F or lower) untjj

CCP: Hold and maintain product at minimym temperature of
135° F. Check temperature every 30 minutes Refrigerate an
leftovers. Leftovers should be covered, labejeq apq dated y

—

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs ﬁﬁo:ﬁ_:cma on mmnxv




Chili Bur ZEr (Continued)

Serving: 1 chili patty provides 2 meat/meat alternate and 2 grain/bread. Yield: 50 servings: 50 sandwiches
100 servings: 100 sandwiches

Nuftrients Per Serving:
*Dyenotes Missing Nutrient Values

Calories 368 fron 4.21 | Mg ! Protein 23391 G Percent = Protein é
Cholesterol 54 | Mg | Calcium 123.37 | Mg | Carbohydrates 2928 [ G of = Carbohydrates é
Sodium 901 | Mg | Vitamin A 58 | RE | Total Fat 17.12 | G Calories = Total Fat é
Dietary Fiber 293 | G | Vitamin C 2.55 | Mg | Saturated Fat 6.60 | G From = Saturated Fat 16.11%

Production Notes:

Serving Notes:
Batch cook: To maintain maximum quality, prepare only what can be served in a 30 minute period.

Purchasing Guide:
Use commodity products when available

When using raw hamburger patties, prepare according to package directions. Bake, or broil until internal temperature registers 160° F for 15 seconds. Stock patties to check
temperature

Read CN label (for charbroiled patties) to insure manufacturer’ recommendations for meeting meal component.

Miscellaneous Notes:
According to HACCP requirements, all leftover meats, (hamburger patties) must be reheated to 165 F for 15 seconds. Consider the quality of the leftover product when these
recommendations are followed.




Chili Cheeseburger (740)

(Chili Cheeseburger MC740)

Me at/Meat Alternate ~Grains/Breads Source: MS C cles IT

Ingredients . 50 Servings i 100 Servings For — Directions
. Weight | Measure Weight Measure | Servings
Beexf patty, broiled.............[ . T S50each........[............... 100each.........|................ HAMBURGER PATTIES:
1. Bake or steam patties according to packa

) e directi
Overcooking will cause patties to be dry. %uaumﬂom:%_:m.
batches to maintain quality.)

2. Drain liquid from pan.

3. Cover pan with aluminum foil. Cut holes in fojf a ,

warmer until ready for assembly. nd place in

CCP: internal temperature of product myst register 140°

15 seconds at completion of cooking process.. Ffor
O.Jmmmm. American, process, 4. Heat chili thoroughly.
slice. .............o...l . B O 50 Slice %2 0z..|................. 100 Slice 20z, |............... CCP: Product should reach 165° F for 15 seconds
Buns, hamburger, plain...... | ... . 50buns........ [ 100 buns.........]. s .
Chili concamenobeansme|............. 112 % Cup...... ASSEMBLY:
5. Open hamburger buns and place cocked hamburger patties

in buns. Top with 1/8 cup chili using 1 ounce Jagle Place
cheese slice on sandwich. Replace bun top. _u_mnm. burgers
in steamtable pans (12"x20"x2 % *} lined with pan liners

6. Cover with aluminum foil. Cut holes in foil ang place in
warmer until ready for service. (Prepare in batches to
maintain quality.)

7. Serve 1 sandwich per portion.

CCP: Hold and maintain product af minimym temperature of
135° F. Check temperature every 30 minutes. Discarg any

leftovers

Serving: 1 hamburger patty equals 2 meat and 2 bread. Yield: 50 servings: 50 sandwiches
100 servings: 100 sandwiches

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs ﬁﬁo_.&_._cma on meG



Chili Cheeseburger (continued)

Nutrients Per Serving:

*»enotes zmmm:.m Nutrient Values

Calories 423 Iron 4.21 | Mg | Protein 2589 | G Percent —= Protein 34459
Cholesterol 66 | Mg | Calcium 198.37 | Mg | Carbohydrates 29281 G of = Carbohydrates Nu.a%\a
Sodium 1081 [ Mg | Vitamin A 58 | RE | Total Fat 2167 G Calories = Total Fat 6.05%
Dietary Fiber 2931 G Vitamin C 2.55 | Mg | Saturated Fat 7851 G From =— Saturated Fat -
Production Notes;

Serving Notes: —
Batch cook: To maintain maximum quality, prepare only what can be served in a 30 minute peried.

Purchasing Guide:
Use commedity products when available

When using raw hamburger patties, prepare according to package directions. Bake, or broil until internal temperature registers 165° F for 15 seconds. Stock patties before n:nof.zm
temperature,

Read CN label (for charbroiled patties) to insure manufacturer’ recommendations for meeting meal component.

Miscellaneous Notes:
According to HACCP requirements, all leftover meats, (hamburger patties) must be reheated to 165 F for 15 seconds. Consider the quality of the leftover product when these
recommendations are followed.




Hamburger, 2.5 oz patty (775)

(Hamburger, 2.5 oz patty, MC775)

Ml eat/Meat Alternate —Grains/Breads

Source: MS Cyecles If

Ingredients : 50 Servings : 100 Servings For — Directions
Weight | Measure | Weight Measure | Servings
Hamburger patty................. ... 50 pattie........|................. 100 pattie......... . HAMBURGER PATTIES:
1. Bake or steam patties according to package directions
Overcooking will cause patties to be dry. (Prepare in :
batches to maintain quality.)
2. Drain liquid from pan.
3. Cover pan with aluminum foil. Cut hoies in foj| i
warmer until ready for assembly. and place in
CCP: Heat product to a minimum temperatyre of 140°F
Buns, hamburger, plain........|. e (B0 bUNS. 100 buns........}ecooie ASSEMBLY:
4. Open hamburger buns and place cooked hamb .
on bun. Replace bun top. Place burgers in mﬁmm-_“__.,mqu_mumn_mm
(12°x20°x2 ¥ “) lined with pan liners, pans
5. Cover with aluminum foil. Cut holes in foil ang place in
warmer until ready for service. (Prepare in batches tg
maintain quality.)
CCP: Hold and maintain product at a minimum tem
135 F. Check temperature every 30 minytes, mmimﬂwmw.m:% of
leftovers. Leftovers should be covered, labeled, and dateq Y
Lettuce, iceberg...................[1Ibdoz......|ccoveei, R Boz.. | L TRIMMINGS:
Tomatoes, fresh.................. 2lb8oz....| OB 6. If using head lettuce, wash lettuce thoroughly, separat
Pickles, dill slices................ 4 0z. ............ BOZ .o e e leaves and dry thoroughly. Shredded lettyce m.m m:QEmw
option.
7. Wash, core, and thinly slice tomatoes (8 siice
8. Place lettuce, 1 tomato slice, and 2 pickie m_amm”ooﬂmﬂ“.omv.
side. IL

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

(Continued on Back)




Hamburger, 2.5 oz patty continued)

CCP: Cover and refrigerate at 41 F or lower untif re

; ady for
service.

9. Portion 1 hamburger with trimmings per serving.

CCP: Hold and maintain product at minimum tempe
135° F. Check temperature every 30 minutes. R perature of

effi .
leftovers. Leftovers should be covered, labeled ap % MMMM. any

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

Nutrients Per Serving:

*Denotes Missing Nutrient Values

Calories 292 Iron 3.17* | Mg | Protein 16.60 | G Percent = Protein
Cholesterol 30 | Mg | Calcium 100.81 | Mg | Carbohydrates 2940 | G of =— Carbohydrates
Sodium 495 | Mg | Vitamin A 33* | RE | Total Fat 12.07 | G Calories = Total Fat
Dietary Fiber 286 | G | Vitamin C 4.80* | Mg | Saturated Fat 469 | G From = Saturated Fat
Production Notes;

Serving Notes:

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

Purchasing Guide:

Use commodity products when available

When using raw hamburger patties, prepare according to package directions. Bake or broil, until internal temperature registers 160° F for 15 seconds. Stack patties before checking
temperature.

Read CN label (for charbroiled patties) to insure correct portion is served.

Miscellaneous Notes:
According to HACCP requirements, all leftover meats must be reheated to 165 F for 15 seconds. Consider the quality when reheated to the cotrect temperature.




Mieat/Meat Alternate —Grains/Breads

Hamburger, 3 oz patty (776)

(Hamburger, 3 oz patty, MC776)

=

Ingredients

50 Servings

100 Servings For ___

Source: MS Cyecles 11

Directions

Weight

Measure Weight Measure Servings

|[Beef Steak Burger, 3 oz

100 Burger

HAMBURGER PATTIES:

1. Bake or steam patties according to package directi
Overcooking will cause patties to be dry, M__u q%mmwwcmzm.
batches to maintain quality.)

2. Drain liquid from pan.

3. Cover pan with aluminum foil. Cut holes in foi ;

warmer until ready for assembly. foil and place in

CCP: Heat product to minimum temperature of 140 F

T::m. hamburger, plam.........................

50buns........|.................|100 buns.........

reeeeeeeeeenann .. | ASSEMBLY:

4. Open hamburger buns and place cookad
on bun. Replace bun top. Place burgers msswﬁwu_ﬂwumvm@
(12"x20"x2 ¥%; *} lined with pan liners, pans
5. Cover with aluminum foil. Cut holes in foil ang place in
warmer until ready for service. (Prepare in batches to
maintain quality.)

CCP: Hold and maintain product at a minimum ¢e,
135 F. Check temperature every 30 minutes, mmww@ﬂwmwwcmm o
leftovers. Leftovers should be covered, labeled, and dateq i

Lettuce, iceberg, fresh.........
[Tomatoes, fresh, red, ripe....
Pickles, dill slices...........

Pb8oz.....

1b 40z ...}

... [100 slices......

cevireereneeee. RIDBOZ L
7each..........5b.............[13each........
OZ............ 200 slices....

ceeeeee o] 6. K using lettuce, wash lettuce thoroy

1T Wash, core, and thinly siice tomatoes (3 slices/tomato)

TRIMMINGS:

ghly, drain, se
leaves and dry thoroughly. Shredded lettuce js mzwm.qw_ﬁ.m
option.

8. Place lettuce, 1 tomato slice, and 2 pickle slices on the
side.

CCP: Cover and place under refrigeration

(41Fo i
ready for service. rlower) unti

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

(Continued on Back)




Hamburger, 3 o7 patty (Continued)

9. Portion 1 hamburger per serving. Students may select
trimmings.

CCP: Hold and maintain product at minimum temperature of
135° F. Check temperature every 30 minutes. Refrigerate any
leftovers. Leftovers should be covered, labeled angd dated

Serving: 1 sandwich provides 2 oz meat/meat alternate and 2 servings grain/bread

Yield: 50 servings: 50 sandwiches
100 servings: 100 sandwiches

Nutrients Per Serving:

*Penotes Missing Nutrient Values

Calories 434 Iron 3.58* | Mg ! Protein 1998 | G Percent — Protein 18.41%
Cholesterol 59 | Mg | Calcium 92.36* | Mg | Carbohydrates 2758 [ G of = Carbohydrates | 25419
Sodium 469 | Mg | Vitamin A 18* | RE | Total Fat 26.56 | G Calories = Total Fat 55.05%
Dietary Fiber 1.80 | G Vitamin C 4.75* | Mg | Saturated Fat 1066 | G From = Saturated Fat _ 22.11%
Production Notes:

Serving Notes:

Batch cook: To maintain maximum quality, prepare only what can be served in a 30 minute period.

Purchasing Guide:

Use commedity products when available
When using raw hamburger patties, prepare according to package directions. Bake or grill until internal temperature registers 160° F for 15 seconds. Stack patties to check temperature

Read CN label (for charbroiled patties) to insure correct portion is served.

Miscellaneous Notes:

According to HACCP requirements, all leftover meats must be reheated to 165 F for 15 seconds. Consider the quality of the leftover product when these recommendations are

followed.




