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bhet Salad

MS Cycles Ii - #600

Line 9 x 5 salad tray with green leaf lettuce.
Fill with 2 cups of washed mixed greens.
Place 2 tomato wedges in top corner and 2 in front

center of salad tray.

In center of mixed greens, add 1 oz. each of diced
ham or ham strips, turkey strips, and 1/2 oz. cheese
strips.

In front corner, add 1/2 boiled egg, cut
in half

Place 3 slices of cucumber in front
corner opposite of eggs.

In top corner, place 4 packs of club
crackers or 2 packs of saltines.
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Chef Salad, Graphic (continued)

MNutrients Per Serving:
* Denotes Missing Nutrient Values

Calories 327 tron 1.97 | Mg | Protein 17.50 | G Percent = Protein E
Cholesterol 147 | Mg | Calcium 137.03 | Mg | Carbohydrates 1873 | G of = Carbohydrates %
Sodium 1818 | Mg | Vitamin A 148 RE | Total Fat 12.06 | G Calories = Total Fat ﬁ
IDietary Fiber 3.16 [ G | Vitamin C 19.05 | Mg | Saturated Fat 267G From = Saturated Fat

Production Notes:

Chef Salad with Turkey Ham & Egg (no cheese) - Place a fresh, uncracked egg in water and boil in Step 1. Replace Step 7 with instructions to cut peeled egg in fourths and place 2
wedges on each side of cucumbers and 2 wedges on sides of broccoli florets (1 whole egg per salad). . )

V egetarian Salad (cheese & egg) — Place a fresh, uncracked egg in water and boil in Step 1. Omit turkey ham and Step 6 with instructions to cut peeled egg in fourths and place 2
wedges on each side of cucumbers and 2 wedges on sides of broccoli florets {1 whole egg per salad).

V egetarian Salad (cheese only) — Omit turkey ham and increase cheese per serving to 2 oz in Step 7.

Nutrient Analysis must be completed for these salads.

Serving Notes: ) .

Flat container allowing space for the salad, dressing, croutons, and bacon bits is recommended. Clear plastic __n.m for eye m.v_umm_ is u_.nmmqmc_n. Do not R?mnm_a. n_.mo_mma. When salad
is ready for service, crackers should be placed in container. Detailed instructions for placement of salad ingredients are given in the directions and in the graphic available on the MS
CNP website.

Purchasing Guide:

Use commodity products when available.

Use Food Buying Guide to determine appropriate quantities to be served.

Other meats, such as ham, chicken, and turkey, may be used in place of turkey ham. Use Food Buying Guide to determine amount to be served.

Miscellaneous Notes:
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Ch N\.rﬂ&\ﬁ& (Continued)

N utrients Per Serving:
* IDenotes Missing Nutrient Values

C alories 312 Iron 1.48 | Mg | Protein 15571 G Percent — Protein 19.94¢

Cholesterol 43 | Mg | Calcium 222.64 | Mg | Carbohydrates 1912 | G of = Carbohydrates Eﬁ
Sodium 1533 | Mg | Vitamin A 172 | RE | Total Fat 1193 | G Calories = Total Fat wa.ﬁ
UMOnNJ\ Fiber 346 | G Vitamin C 36.59 Zm Saturated Fat 501G From = Saturated Fat g

e ————

Production Notes:

Chef Salad with Turkey Ham & Egg (no cheese) - Place a fresh, uncracked egg in water and boil in Step 1. Replace Step 7 with instructions to cut peeled egg in fourths

wedges on each side of cucumbers and 2 wedges on sides of broccoli florets (1 whole egg per salad). and place 2
V egetarian Salad (cheese & egg) - Place a fresh, uncracked egg in water and boil in Step 1. Omit turkey ham and Step 6 with instructions to cut peeled €gg in fourths and

wedges on each side of cucumbers and 2 wedges on sides of broccoli florets (1 whole egg per salad). anc place 2

V egetarian Salad (cheese only) - Omit turkey ham and increase cheese per serving to 2 oz in Step 7.

Nutrient Analysis must be completed for these salads.

Serving Notes:

Flat container m_._oiEm space for the salad, dressing, croutons, and bacon bits is tecommended. Clear plastic lid for eye appeal is preferable. Do not refrigerate crackers Wh

is ready mo_.. service, crackers should be placed in container. Detailed instructions for placement of salad ingredients are given in the directions and in the graphic m<m_._mcw e tad
CINP website. e on the MS

Purchasing Guide:

Use commodity products when available.

Use Food Buying Guide to determine appropriate quantities to be served.

Other meats, such as ham, chicken, and turkey, may be used in place of turkey ham. Use Food Buying Guide to determine amount to be served.

Miscellaneous Notes:
For elementary students, you may decrease the amount of salad mix from 2 cups to 1% cups of salad.






