Cajun Catfish(200)

Source: MS Cycleg II

Place the fillet

d salt. Sprinkle over,
lted margarine.

(Cajun Catfish MC200)
Meat/Meat Alternate
[ Ingredients : 50 Servings . 100 Servings For — Directions
Weight Measure Weight Measure | Servings
Catfish filiet, raw, unbrd... ... v SO Fillet 4oz, 100 Filletd4 0z.. |................. Combine cornmeal, salt and black pepper.
Cornmeal, degermed, enr,
el e Q.. tYaGal...... b
Tablesalt.................. ... YaCup........... 2CuUp..
BlackPepper............ ... 38 Cup......... Y Cup...........
2. Dredge catfish fillets in cornmeal mixture
skin side down on parchment lined bun pap,
Seasoning............ 20z 4Oz e 3. Combine Cajun seasoning and seasone
Salt, seasoned............... .. Ya 0z, | 1%oz. o | the catfish fillets and drizzle with the me
Margarine...................... ... 1%Cup... BCUP. e e

4. Bake at 375° F for 30 minutes in a cony

! ection ov i
golden and fish flakes with a fork, en until

CCP: Internal temperature of product myst rg ister 145°
15 seconds at completion of cooking. g 45°F for

5. Serve immediately or cover and hold in warmer until
for service. If covered, punch holes in cover tq xmmu_ _“_.MM%
from becoming soggy.

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

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

S

Yield: 50 servings: 50 portions
100 servings: 100 portions

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

(Continued on Back)
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Fried Catfish, Unbreaded(206)

(Fried Catfish, unbreaded MC206)

Meat/Meat Alternate Source: MS Cyecles IT
Ingredients : 50 Servings : 100 Serviugs For : Directions

| Weight Measure Weight Measure | Servings

Catfish fillet, raw, unbrd, 40z[.................. 50 fillets, 40z |.................. 100 fillets, 4 oz.|................. 1. Read package directions carefully before

reparing fi
for cooking. Preparing fillets

2. Wash fillets and drain.

F lour, all purpose, white, 3. Mix flour and cornmeal (3/4 flour, v, commeal)

enriched........................... 2l 1Qt3%Cup.dlb............. 3Qt2CuUp...... | _
Cornmeal, degermed,

enryel. .........................8B0zZ. .. ... .. 1% Cup....... 1. ... 2%Cup.....

Sait, seasoned.................[10z........... [ 20Z.. | 4. Season mixture with seasoned salt ang pepper
Blackpepper..........cooooooii e TTSPeeceeee oo, 2 TSp............. .. .

5. Preheat oil in deep fat fryer to temperatyre

on pac
directions. package

6. Dip fish fillets into seasoned flour mixture. Coat wey|
Discard flour mixture when finished. .
Tip: Place breaded portions on bun pan lineg

with i
and allow to air dry before frying. cooling rack

7. Fry for 4-5 minutes or until golden brown and internal
temperature is 145° F for at least 15 secongg

CCP: Internal temperature of product myst re

’ ! ister 145
seconds at completion of cooking process, ¢ For1s

—

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs ﬁﬁo:z:cmn_ on mmn_c
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Fried Catfish, Breaded (208)

(Fried Catfish, Breaded MC208)

Source: MS ¢ cles I1

T™Meat/Meat Alternate-Grain/Bread
- : .
Ingredients - 50 Servings _ 100 Servings For - Directiong
Weight Measure Weight Measure Servings
C atfish, breaded, 1.5 oz strip).................. 100 strip........|. e 200SEMR L e 1. Prepare according to package directions.

CCPF: Internal temperature of product myst re ister 145
seconds at completion of cooking. Hold gng ammsﬂm__.: bz_”u QMM me
minimum temperature of 135° F. Check temperatyre eve wom
minutes. Discard any leffovers. y

Serving: 1 portion Product Statement not available for this product

100 servings: 100 portions

Yield: 50 servings: 50 portions

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

(Continued on Back)
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