Chicken Caesar Salad

MS Cycles I - #602

Line 9 x 5 salad tray with green leaf lettuce.

Fill with 2 cups of washed mixed greens.

Place 2 grape tomatoes in each corner of salad
tray.

In center of salad, add 3 ounces of grilled
chicken patty, cut into strips.

In top corner, place 4 packs of club crackers or
2 packs of saltines.

Garnish with homemade croutons, parmesan
cheese, and red onion rings.

Portion 2 oz. of Caesar dressing in cup
and place in bottom corner.
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Chicken Caesar Salad, Graphic (Continued)

Nutrients Per Serving:

*Penotes Missin

Nutrient Values

Calories 337 Iron 2.11 | Mg | Protein 24141 G Percent = Protein 79
O?o._omﬂoqc_ 86 | Mg | Calcium 166.91 | Mg | Carbohydrates 2499 1 G of = Carbohydrates _m.am o}
Sodium . 1352 | Mg | Vitamin A 127 | RE | Total Fat 36357 |G Calories = Total Fat 3 _. o._\a
| Dietary Fiber 3571 G Vitamin C 17.97 | Mg | Saturated Fat 541 | G From = Saturated Fat omw o\\o
. (]
Production Notes:
Wmudim Notes:

Flat container allowing space for the salad, dressing, and croutons is recommended. Clear plastic lid for e i i
! 1 ] »and ¢ . ye appeal is preferable. Do not refrigerate crackers, ;
service, crackers should be placed in container. Detailed instructions for placement of salad ingredients are given in the directions and in the %.%En available H&%M ﬁmﬂﬁwﬂm& for

website.

.m..lﬁnormmm:m Guide:

Use commodity products when available

M iscellaneous Notes:
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Chicken Fajita Salad

MS Cycles il - #604

Line 9 x 5 salad tray with green leaf lettuce.
Fill with 2 cups of washed mixed greens

Place 9 tortilla chips around edge of salad

In center of the mixed greens, add 3 oz. of chicken

=

fajita strips

Sprinkle 1 oz. shredded cheese
(half mozarella and half cheddar)

Garnish with grape tomatoes and sliced
jalepenos

Portion 3 oz. of Mexi-Ranch Dressing
(half Ranch dressing and half salsa)
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Chicken Fajita Salad, Graphic (continued)

N utrients Per Serving:
*IT»enotes Missing Nutrient Values

Protein

Calories 474 Iron 2.94 | Mg | Protein 2988 | G Percent — _Mm.NOe\o
Cholesterol 96* | Mg | Calcium 312.77 | Mg | Carbohydrates 3286 | G of = Carbohydrates _w.\.qme\a
Sodium 1640 | Mg | Vitamin A 180* ;{ RE | Total Fat 2492 | G Calories = Total Fat | 47.299;
Dietary Fiber 3.16 | G | Vitamin C 17.89* | Mg | Saturated Fat 721* | G From = Saturated Fat [13.68%
Production Notes:

Serving Notes;

Flat container allowing space for the salad, dressing, croutons, and bacon bits is recommended. Clear plastic lid for eye appeal is preferable. Do not refrigerate crackers. 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 Mg
CINP website.

Purchasing Guide:
Use commodity products when available

Miscellaneous Notes:
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Cﬁ;’c@n or Juna Salad

MS Cycles Il - #612 Chicken or #634 Tuna

Line 9 x 5 salad tray with green leaf lettuce.

Fill with 2 cups of washed mixed greens

Portion 1/2 cup number 8 scoop of chicken or tuna
salad in center of mixed greens; garnish with paprika.

Place 5 grape tomatoes, cut in half, around chicken or
tuna mixture

Cut one boiled egg into quarters; place two quarters in
opposite corners

In front corner, place 3 slices of cucumber

In top corner, place cluster of grapes or
other fresh fruit.

At top of salad, place 4 packs of club
crackers or 2 packs of saltines.
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_Chicken Salad Salad, Graphic continued

MNutrients Per Serving:
* Denotes Missing Nutrient Values

[ Calories 473 Iron 4.80 | Mg | Protein 2835 | G Percent — Protein g
Cholesterol 229 | Mg | Calcium 166.00 | Mg | Carbohydrates 3828 | G Om. = Carbohydrates %
Sodium 1563 | Mg | Vitamin A 356 | RE | Total Fat 17.66 | G Calories = Total _umm %
Dietary Fiber 10.33 | G | Vitamin C 48,22 | Mg | Saturated Fat 3.15| G From = Saturated Fat 5.99%

Production Notes:

Serving Notes: . . . .
Flat container allowing space for the salad and dressing is recommended. Clear plastic lid for eye appeal is Eomm_”mc_o.. Do :cﬂ.aw_mn_.mﬁ mnmnrmﬂm.c_,ﬁm”_wm_ma is ready mo...mm?_no.
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

Miscellaneous Notes:
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Chicken Tenders Salad

MS Cycles Il - #614

Line 9 x 5 salad tray with green leaf lettuce.

Fill with 2 cups of washed mixed greens. \J'a. "fz_.

Place 3 slices of cucumber in front left corner "5‘«6%“’ X

Add broccoli florets, cauliflower florets, and *ﬁ
sliced or shredded carrots in corner opposite
cucumbers

Place 3 grape tomatoes in remaining corners

Cut 2 chicken tenders into bite-sized pieces and place
in center of salad.

Sprinkle one ounce cheese (half shredded mozarella
and half cheddar)

At top and bottom of salad, place two packs of
club crackers or one pack of saltines.
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Chicken Tenders Salad, Graphic Continued)

MNutrients Per Serving:
# PDenotes Missing Nutrient Values

Calories 370 Iron 1.88 | Mg | Protein 2251 G i
- : - Percent —= Protein
Oro._mﬂn_d_ 47 | Mg Om.:n::: 256 | Mg | Carbohydrates 3343 | G of = Carbohydrates w&.umw\a
Sodium _ 1402 | Mg | Vitamin A 210 | RE | Total Fat 16.76 | G Calories = Total Fat %. :n.\a
Dietary Fiber 591 | G| Vitamin C 40.6 | Mg | Saturated Fat 608 | G From — Saturated Fai Hmww .,\xu
. ()}
Production Notes:

Serving Notes:
Flat container allowing space for the salad and dressing is recommended. Clear plastic li i i
. ; d dre . plastic lid for eye appeal is preferable. Do not refrigerate crackers. When salad i :
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 “mm_m_mmﬂaﬂ mmﬂ service,
ebsite.

Purchasing Guide:
Use commodity products when available

Miscellaneous Notes:



GRILLED CHICKEN SALAD

MS Cycles Il - #620

¢ Line 9 x 5 salad tray with green leaf lettuce.

¢ Fill with 2 cups of washed mixed greens.
¢ Place 3 slices of cucumber in front left corner

¢ Add broccoli florets, cauliflower florets, and
sliced or shredded carrots in corner opposite
cucumbers

¢ Place 3 grape tomatoes in remaining corners

¢ In center of salad, add 3 ounces of grilled
chicken patty, cut into strips, in center of salad.

\. ¢ Sprinkle one ounce cheese (half shredded mozarella
and half cheddar)

¢ At top and bottom of salad, place two packs of
club crackers or one pack of saltines.
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Grilled Chicken Salad, Graphic (continued)

Nutrients Per Serving:

% PDenotes Missin

Nutrient Values

Calories 375 Iron 1.95 | Mg | Protein 2627 | G Percent = Protein 28.06%
Cholesteroel 63 | Mg | Calcium 251.38 | Mg | Carbohydrates 28.04 | G Of — Carbohydrates Nc.o%\o
Sodium 1440 { Mg | Vitamin A 216 RE | Total Fat 1741 | G Calories = Total Fat ll.a 1 84%
Dietary Fiber 3941 G Vitamin C 41.28 | Mg | Saturated Fat 666 | G From =— Saturated Fat 16.01%
Production Notes:

W!Q.i:m Notes:

Flat container allowing space for the salad and dressing is recommended. Clear plastic lid for eye appeal is preferable. Do not refrigerate crackers. 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

Miscellaneous Notes;





