M eat/Meat Alternate-Grain/Bread

)

Cheesy Macaroni (908)

(Cheesy Macaroni MC908)

Source: MS Cycles USDA D-51

1. Cook elbow macaroni in steam-jackefed kettla untit firm-
tender, about 8 minutes. Drain and rinse in cold water.

paprika in a bowl. Add to melted margarine. Cook this
for 2 minutes over medium heat, stirring continuousty.

add milk to flour mixture, stirring continuously. Cogk

5. Add Worcestershire sauce, shredded American cheese,
and parmesan cheese to the white sauce. Stjr over low

Divide evenly into steam table pans (12"X20"X2%"). For
50 servings, use 2 steam table pans. For 100 servings,
use 4 steam table pans. Cover with a lid or aluminum

8. Combine bread crumbs and shredded American cheese

j Ingredients _ 50 Servings 100 Servings For : Directions
Weight Measure Weight Measure | Servings
Elbow Macaroni. 2b10oz. . | ... . 5bdoz C e
Water. . . . gal2qt ... BBgal ..
Margarine. . 12 0z. . .11% cups. 11b 8 oz. 3 cups. 2. _Melt margarine in a stock pot or steam-jacketed kettle.
All-Purpose Flour. 12 oz. Bcups. . .. MIb8oz. 1qt2cups. . 3. Combine flour, salt, dry mustard, white pepper, and
Table Salt. . . . . 10z .. (1 Thspttsp [2 0z .. |3 Tbsp 1tsp.
Dry Mustard. . . . | .. .1 Tbsp. . . . .. .2 Tbsp. . .
White Pepper. Mtsp. . . .. J2tsp. . .. Do not brown.
Paprika. D 1 Thsp. . |2 Thsp. . .
Low-Fat Milk. . . . . .1 galtqt |2 gal 2 gt. 4. Heat milk in a stock pot to a simmer, and then slowly
until smooth and thick.
Worcestershire Sauce. e 2tspe L L |1 Thsp 1 tsp.
American Cheese, Shredded4 Ib 8 oz, 1gal2cups. .[9lb. . . J2gal1qt .
Parmesan Cheese, Grated |8 oz. 2 cups. {1lb. . Jtat .. heat until cheese melts.
6. Combine well-drained macaroni and sauce. Mix well.
foil.
7. Tobake:
Conventional Oven: 350°F for 30 minutes
Convection Oven:325°F for 25 minutes
Soft Bread Crumbs. .. Boz 2 cups. 20z | gt
American Cheese, Shredded|1 Ib 8 oz. 1qt2cups. . [31b. . . 13 qt. in a bowl. Sprinkle 1 Ib (3% cups) over each pa.
9. Bake an additional 5 minutes, uncovered, untjl lightly
browned.
completion of cooking process.

CCP: Internal temperature of product must register 140°F a¢
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Cheesy Macaroni continued)

j 10. Cut pan 5X5 (25 servings per pan). Scoop portions with
spoon or spatula.

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

e ———

Serving: 2/3 cup provides 2 0z meat/meat alternate and 1 grain/bread. Yield: 50 servings: 50 portions
100 servings: 100 portions

Nutrients Per Serving:

*Denotes Missing Nutrient Values

Calories 445 Iron 1.50 | Mg | Protein 2152 |G Percent — Protein
Cholesterol 62 | Mg | Calcium 508 | Mg | Carbohydrates 3055 G of = Carbohydrates
Sodium 1253 | Mg | Vitamin A 268 | RE | Total Fat 2620 | G Calories = Total Fat
Dietary Fiber 1.24 | G | Vitamin C 1.10 | Mg | Saturated Fat 1413 | G From =3 Saturated Fat

Production Notes:

Serving Notes:
Fresh sliced tomatoes (1/2 oz portion) make an excellent garnish.

Purchasing Guide;
Use commodity products when availabie

Miscellaneous Notes:




