Grilled Chicken Sandwich (764)

(Grilled Chicken Sandwich MC764)

_Piaassgn Alternate —Grains/Breads Source: MS Cycles 11

Ingredients ' 50 Servings _ i 100 Servings For —_ Directions
. Weight | Measure | Weight Measure | Servings
Chicken Fillets, grilled, 2.8 CHICKEN FILLET:
Lo S B8lb120z... [50fillet....... 171b8oz... 100 fillet......... cwvveenene.oo| 1. Place frozen chicken fillets on sheet pap :m..xmm._x._J
2. Bake fillets according to package directions Ki
will cause fillets to be hard. Overcooking

3. Cover pan with aluminum foil and place in warmer untj)
ready for service or assembly (Prepare in batches to
maintain quality.)

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

Buns, hamburger, plain....... | ... S0buns.........|.............. 100 buns........|................. ASSEMBLY:

4. Open buns and place cooked chicken fillets i buns
Replace bun top. Place sandwiches in steamtapye pans
(12"x207x2 % *} fined with pan liners,

5. Cover with aluminum foil. Cut holes in foil and place in
warmer until service.

CCP: Hold and maintain product at a minim
135°F. um temperature of
. TRIMMINGS:
Lettuce, iceberg, fresh......... 120Z..ccoiii e 1b8oz et e 6. [f using head lettuce, wash lettuce thoroughly, drain
omatoes, fresh, red, ripe....R2 b 8oz....... 7each........5b.........[13each.........|.............. separate leaves and dry thoroughly. Shreddeg lettuce i
Pickles, dill slices.............. 4oz . . . 100 slices...... 8 oz............ [200 slices........ another option. : eliuce is

7. Wash, core, and thinly slice tomatoes (8 m__nmmzoamﬁov
8. Place lettuce, 1 tomato slice, and 2 pickle slices on the
side.

CCP: Cover and refrigerate at 41° F f
9. Portion 1 sandwich with trimmings per serving,

CCP: Hoid and maintain product at minimym temperature of
135° F. Check temperature every 30 minutes, Refrigerate an
leftovers. Leftovers should be covered, labeled, apq dated y
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Grilled Chicken Sandwich (Continued)

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

Nutrients Per Serving:

*PDenotes Missing Nutrient Values

Calories 291 Iron 2.33* | Mg | Protein 19.68 | G Percent = Protein 27.00%
Cholesterol 42 | Mg | Calcium 83.40* | Mg | Carbohydrates 3061 [ G of = Carbohydrates 42.00%
Sodium 750 | Mg | Vitamin A 22* | RE | Total Fat 934 | G Calories = Total Fat 28.83%
Dietary Fiber 1751 G Vitamin C 5.30* | Mg | Saturated Fat 2531 G From = Saturated Fat 7.82%
Production Notes:

WM-&EN Notes:

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

Purchasing Guide:

Use commodity products when available

Read CN label to insure manufacturer’s recommendations for meeting meal component
Multi-grain hamburger buns may be used instead of plain buns; however, this will affect nutrients.

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.




Southwestern Chicken Sandwich (791)

(Southwestern Chicken Sandwich MC791)

E\h»n\gamn Alternate —Grains/Breads Source: MS Cycles [ §

Ingredients : 30 Servings : 100 Servings For — Directions
] Weight Measure Weight Measure | Servings
Chicken fillets, grilled, 2.8 0z |............... .. SOfillet ... ... .. 100fillet.......... | ..o CHICKEN FILLETS:
) ) . 1. Place frozen chicken patties on sheet pan (18"x26"y 1"
Seasoning, fajita, dry mix.....[............... 1% packages.|.................. 3 packages... |........... ... Sprinkle with Fajita seasoning. (18%26°x1")

2. Bake patties according to package directiong,
Overcocking will cause fillets to be dry.

CCP: Heat product to minimum temperature of 140°F,

3. Cover pan with foil and place in warmer untj|

ready fi
assembly.. ytor

Mayonnaise, reduced cal.....

4. Combine mayonnaise, parsley, lime jyi :
Parsley, dried................... . ! g y Tie: and minced

jalapeno pepper. Portion 1 ounce of mixture in portion

Lime juice, raw.................. container.
Peppers, jalapenos, nacho

slice.........o

Buns, hamburger, plain.......|.............. . [50Buns... | .. 100Buns........[............... ASSEMBLY:

5. Open buns and place cooked chicken fillets o
of buns. Replace bun top.

6. Cover with aluminum foil.

7. Cut holes in foil and place in warmer yntj) ready for service

n bottom half

CCP: Hold and maintain product at a minimym femperat,
135 F. Check temperature every 30 minutes, mmwz.mﬂﬁm.,mc% o
leftovers. Leftovers should be covered, labeted and dated. y

.ﬁo_.:mﬁom.m. fresh, red, ripe....2 b8 oz...... .[7each........._. Sh............. 13each ......... |l 8. If using head lettuce, wash lettuce thoroughly, drain
Lettuce, iceberg, separate leaves and dry thoroughly, Shredded _m::mm is
cleaned/cored........... .. ..., 1lbdoz.....|................. 2bBoz.. ... another option.

9. Wash, core, and thinly slice tomatoes (8 slices/tomato
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Southwestern Chicken Sandwich (Continued)

j 10. Place lettuce and 1 tomato slice, in container and offer to
students as a choice.

CCP: Cover and refrigerate at 41 F or lower until ready for
service.

11. Portion 1 sandwich with trimmings and dressings per
servings..

]

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

Nutrients Per Serving:
*Denotes ?:mmmbm Nutrient Values

Calories 389 Iron 2.50 | Mg | Protein 1978 | G Percent = Protein 20.34%
Cholesterol 54* | Mg | Calcium 86.88 | Mg | Carbohydrates 3734 | G of = Carbohydrates 38.40%
Sodium 1495 | Mg | Vitamin A 91 | RE | Total Fat 16.44 | G Calories = Total Fat 38.03%
Dietary Fiber 1.89 | G | Vitamin C 7.11 | Mg | Saturated Fat 3.72¢ | G From = Saturated Fat 8.60%

Production Notes:
Dressing should be mixed the day before to improve flavor.

Serving Notes:

Purchasing Guide:
Use commodity products when available

Miscellaneous Notes:

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

|
|



Spicy Chicken Sandwich (792)

(Spicy Chicken Sandwich MC792)

Meat/Meat Alternate —Grains/Breads Source: MS Cycles I1

Ingredients : 50 Servings _ 100 Servings For Directions
. Weight Measure Weight Measure Servings
O_._._Oxmz Breast Patty, brded, CHICKEN PATTIES:
SPICY. - e SO patty........J..cccconnnnl. 100 patty.........[ccccoiieeennneen. 1. Place frozen chicken patties on sheet pan (18°x26"x1"
2. Bake patties according to package directiong )
Overcooking will cause patties to be dry, ’
3. Cover pan with aluminum foil. Cut holes in, fo; .
warmer until ready for service. foil and place in
CCP: Heat product to minimum temperatyre of 140°F
Buns, hamburger, plain.......[............... . S0 buns.........feeiine, 100buns......... eeeiieia, ASSEMBLY:
4. Open buns and place cooked chicken pattigg ;
Replace bun top. Place burgers in ﬁmmaﬁwwo_w%h_% .
(12"x20"x2 ¥z “) lined with pan liners.
5. Cover with aluminum foil. Cut holes in foj| and place
warmer until ready for service. n
CCP: Hold and maintain product at a minimym,
135 F. temperature of
Lettuce, iceberg, fresh b4 mzoﬁ 1 m__._u 3 Gal 6 Cup TRIMMINGS:
, , ETTTTIY 0Z....... chopped........ 2b8oz...... Chopped..........leccoevivnnn 6. |If using head lettuce, wash lettuce thorgy ;
W@Bm;om%m_#m.w:. red, ripe....[21b 8 oz....... 7each........... 51b............. 13each.........L............... separate leaves and dry thoroughly. wsamMWm.ﬂﬁﬂ_z. ,
ickles, dill slices............... 40Z............ 100 slices...... 8 o0z............ 200 slices.......[................ another option. etuce s
7. Wash, core, and thinly slice tomatoes (10 gj;
8. Place lettuce, 1 tomato slice, and 2 picke m_“HM\%”: %_#3.
side. ©
CCP: Cover and refrigerate at 41 F or lower ypg ready for
service. 4
9. Portion 1 sandwich per serving.
CCP:. Hold and maintain product at minimym fe
135° F. Check temperature every 30 minuteg. h%qﬂwwm%:“ of
be covered, labeled and dated. . E
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gerving: 1sandwich provides 2 meat/meat alternate and 2 serving grain/bread.

Spicy Chicken Sandwich (Continued)

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

Nutrients Per Serving:

*Denotes Missin

Nutrient Values

Calories 361 Iron 1.80* | Mg | Protein 18383 | G Percent = Protein 057
Cholesterol 30 | Mg | Caicium 75.42* | Mg [ Carbohydrates 3455 G of = Carbohydrates 38.25%
Sodium 848 { Mg | Vitamin A 18* | RE | Total Fat 1003 | G Calories = Total Fat 55 .c ; .Ye
Dietary Fiber 2811G Vitamin C 4.75*% | Mg | Saturated Fat 1.88 | G From = Saturated Fat Vil

Production Notes:

4.69%

Serving Notes:

W\Eorww_.am Guide:

Use commodity products when available

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.



MK eat/Meat Alternate-Grain/Bread

Fajita Chicken Wrap (748)

(Fajita Chicken Wrap MC748)

=

Source: MS Cycles II

2. Portion 1 ounce of cheese and 1 ounce of sajsa Separately

Ingredients 23 Servings I0 Servings For — Directions
Weight Measure Weight Measure | Servings
Chicken strips, grilled........ .. 6 Yelb..... | 121080z e o 1. Heat chicken according to package directions
CCP:  Heat product to a minimum temperature of 140°F.
Cheese, mozzarella, | .
shredded................. .. ... . 2 2 lb e Ol e e in portion cups.
Salsa, medium, gallon........... VaGal......... aGal..........
Tortiilia, soft flour, 8”..........[. . = 25each....... |.......... ... S0each....... |.............. 3. Place 2 ounces of chicken strips in each fioyr tortilla ang
serve. Students may select preportioned
CCP: Hold and maintain product at a minimum
140°F. Check temperature every 30 minytes.

cheese and saisa,

temperature of
Refrigerate any

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

feftovers. Leftovers should be covered, labeled, ang dated.

Yield: 50 servings: 50 fajitas
100 servings: 100 fajitas

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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Chicken Fajita Wrap (Continued)

N utrients Per Serving:

* IDenotes Missing Nutrient Values

Calories 431 Iron 2.36 | Mg | Protein 3925 | G Percent = Protein 36.499;
Cholesterol 112 | Mg | Calcium 377.00 | Mg | Carbohydrates 2632 | G of = Carbohydrates 24 : Ama\‘e‘
Sodium 1696 | Mg | Vitamin A 89 | RE | Total Fat 18.60 | G Calories = Total Fat 3 w.mwo\e
Drietary Fiber 1.00 | G Vitamin C 0.00 | Mg | Saturated Fat 7331 G From = Saturated Fat 1 m.moﬁo

! - 0
Production Notes:.
.m!m-a.im Notes:
Wﬂﬁnrﬁmam Guide:

Use commodity chicken fajita meat when available

Miscellaneous Notes:
Use #8 scoop to measure mixture.



Mieat/Meat Alternate —G

Chicken Patty Sandwich, Baked (732)

(Chicken Patty Sandwich, Baked MC732)

rains/Breads

Source: MS Cyeles I1

=
Ingredients

50 Servings

100 Servings

Weight

Measure

For
Servings

Directions

O-.:oxm:tmﬁ_oz._un_ ma,
W//Ribmeat.... ...

Weight | Measure

50 patty.........|..

eveeeeien... (100 patty.......

CHICKEN PATTIES:

1. Place frozen chicken patties on sheet pan (1 m..xmm,.i,.V

2. Bake patties according to package directions, .
Overcooking will cause patties to be dry.

3. Cover pan with aluminum foil. Cut holes in foil and place in
warmer until ready for service.

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

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

vivemreieeannne... [100 buns.

ceeeiieeeeenen.. | ASSEMBLY:

4. Open buns and place cooked chicken patties in buns

Replace bun top. Place burgers in steamtable pans .

{(12"x20"x2 2 ) lined with pan liners.

5. Cover with aluminum foil. Cut holes in foil ang place in
warmer until ready for service.

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

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

1ibdoz......|.................
2b8o0z. .. . [Teach... .. . .

TRIMMINGS:

If using head lettuce, wash lettuce 508:@.._? drain

separate leaves and dry thoroughly. Shreddeq _m:cmm is

another option.

7. Wash, core, and thinly slice tomatoes (8 m__8£~osm~ov

8. _u._Mom lettuce, 1 tomato slice, and 2 pickle slices on Sm.
side.

9. Portion 1 sandwich per serving. Offer trimmings for
students to select.

CCP: Cover and place under refrigeration {41 For lower) untit
ready for service. Hold and maintain product at minimyum
temperature of 135° F. Check temperature every 39 minutes.

Refrigerate any lefiovers. -

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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Chicken Patty Sandwich (Continued)

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

MNutrients Per Serving:
* Denotes Missing Nutrient Values

Calories 361 Iron 2.89* | Mg | Protein 19.88 | G Percent = Protein

Cholesterol 86 | Mg | Calcium 75.42% | Mg | Carbohydrates 3861 | G of = Carbonydrates | 22.04% |
sodium 738 | Mg | Vitamin A 18*% | RE | Total Fat 1401 | G Calories = Total Fat é
Dietary Fiber 281 |G | Vitamin C 4.75* | Mg | Saturated Fat 3391 G From = Saturated Fat | 34.94%]

Production Notes:

WM_éFm Notes:

._.ul:no__mmim Guide:
Use commodity products when available

Miscellaneous Notes:

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



Chicken Patty Sandwich, Fried (734)

Meat/Meat Alternate —Grains/Breads

(Chicken Patty Sandwich, Fried MC734)

&

50 Servings

For

100 Servings

Ingredients -
Weight Measure

Source: MS Cycles I

Weight

Measure

Servings

Directions

Ojboxm:_umzsoz._uﬂ.ma.
W//Ribmeat....................

CHICKEN PATTIES:

1. Fry according to package directions.

2. Place patties in steamtable pan. Cover pan with aluminum
foil and place in warmer until ready for service or assembly

CCP: Fry product until it reaches a minimum of 1 40° F.

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

50 buns.......

100 buns.........

ASSEMBLY:

3. Open buns and place fried chicken patties
bun top. Place burgers in steamtable pans
lined with pan liners.

4. Cover with aluminum foil. Cut holes in foil ang place in
warmer until ready for service.

in buns. Replace
(12"x20"x2 % )

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

200 slices........ )

TRIMMINGS:

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

6. Wash, core, and thinly slice tomatoesg 8 m__omm;oamg

7. Place lettuce, 1 tomato slice, and 2 pickle slices on Em.
side.

8. Portion 1 sandwich per serving. Offer trimmings for
students to select.

CCP: Cover and place under refrigeration {41 For lower) untit
ready for service. Hold and maintain prodyct at minimum
femperature of 135° F. Check temperature every 30 minutes
Refrigerate any leftovers. Leftovers should be covered, fabeled

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

and dated. — ]

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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Chicken Patty Sandwich, Fried (Continued)

MNutrients Per Serving:

* Denotes Missing Nutrient Values

Calories 394 Iron 2.89* | Mg | Protein 1988 | G Percent — Protein

Cholesterol 86 | Mg | Calcium 75.42* | Mg | Carbohydrates 3861 |G of = Carbohydrates 20.18%
Sodium 738 | Mg | Vitamin A 18% | RE | Total Fat 17.76 | G Calories = Total Fat 39.20%
Dietary Fiber 281 |G | Vitamin C 4.75% | Mg | Saturated Fat 391G From = Saturated Fat 40.58%
Production Notes:

Serving Notes:

Purchasing Guide:

Use commodity products when available

Miscellaneous Notes:

According to HACCP requirements, all leftover meats, (chicken patties) must be reheated to 165° F for 15 seconds. Consider the quality of the leftover product when th
recommendations are followed. ese



Chicken Salad Sandwich (736)

etable-Grains/Breads

(Chicken Salad Sandwich MC736)

ML eat/Meat Eﬁ:ﬁ-?ﬁ%\

Source: MS Cycles 11

Combine chicken or turkey, celery, Oonions, relish, pepper

(41 For fower) untif

Ingredients 30 Servings 100 Servings For — Directions
Weight Measure Weight Measure | Servings
Chicken, diced, ckd, frzcom J6 b 60z... | .. [2Ib120z. ... ... R ) ry, ony
1Qt 1 Cup, 2 Qt 2 Cup, and dry mustard. Add mayonnaise, Mix lightly until we||
Cezlery, fresh, raw, diced, %" |.................. diced............|............... diced............. blended.
Orvions, fresh, yellow, diced..[12 oz 1b8oz......
Pickles, relish, sweet........... 15 0z e b b0z e
Black pepper.................... b 2 TSP 1Thsp1Tsp... oo
1 Thsp 1%
Mustard, powder/dry...........[.............. . LI« U 3Tbsp....ccooooo e
Mayonnaise, reduced cal.... 11b9%oz... | ... .. .. . 3b3oz...... |................ e rriraeeeens
2. Cover. Refrigerate untit ready to serve,
CCP: Cover and place under refrigeration
ready for service.
Bread, white...................... T 10 X [T T N 100 shice.........|[......ccoonnnin 3.
[Bread, wholewheat.............| ... ... ... I50slice......... seiveeeeeenn [100 slice. .. : :
slice of white and 1 slice of whole wheat breaq for each
sandwich. Cut each sandwich diagonally in half or for
under refrigeration uritil ready for service, Use 1 slice of
each bread for sandwich.
CCP: Cover and place under refrigeration
ready for service.

Portion with 4 oz spoodle or No. 8 $Coop (1/2 cup serving)
on 1 slice of bread. Top with second slice of bread. Use 1

presentation as part of salad plate, quarter. Cover. Place

(41 F or lower) unt

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

e

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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Chicken Salad Sandwich (Continued)

N utrients Per Serving:
# IDenotes Missing Nutrient Values

Calories 316 Iron 2.48 | Mg | Protein 2158 | G Percent = Protein 27.28%

C holestero! 62 | Mg | Calcium 63.91 { Mg | Carbohydrates 2936 | G of = Carbohydrates wu._mo\a

Sodium 510 | Mg { Vitamin A 13 { RE | Total Fat 1236 | G Calories = Total Fat 3 w. 7 mﬁo

Dietary Fiber 2801 G Vitamin C 1.30 { Mg | Saturated Fat 264 | G From = Saturated Fat .w. mma\a
. (]

Production Notes:

WM?.EM Notes:

Chicken salad may be served as part of a salad plate or in a wedged tomato.

.mw.rqnvmmmam Guide:
Use commodity products when available

Miscellaneous Notes:



