Chicken Stir Fry (544)

(Chicken Stir Fry MC544)

Source: MS C cles 11

Meat/Meat >=2.=w8-<nwﬁm_u_?ﬂ~.m:.\_w..mmn

Y stir in cornstarch

Remove from heat.

4. Saute sliced carrots in oil for 4 minuteg Add diced oniong

broccoli and cook
2 more minutes. Remove to steam tapje Pan and place _:9

(Batch cook. Prepare no more than 50 Portions per batch).

for 15 seconds

and mix to coat chicken and vegetables wigh, sauce. Heat to

a Ingredients 30 Servings 100 Servings For Directions
Weight Measure Weight | Measure | Servings
Soysauce...................... (... 1Cup......... T - o1 1] « Dissolve cornstarch in soy sauce. Adg Spices.
Cornstarch.. e e % Cup2Tbsp|............1%Cup.......
Ginger, ground................. (... aTSp. e 1 TSP
Garlic,powder................ ... 3Tbhsp......... ... la8 Cup..........
Pepper,white..................(............b Tsp............ ciieiei 1 Thsp 1 Tsp..
Chicken Stock............. “Gal..........|.........[1Gal. ... .
2. Heat chicken stock to a boil and slow|
mixture. Return to simmer.
3. Cook for 3-5 minutes, until thickened
Keep warm until used.
Broccoli, raw, flowerettes. .. .. S5ib100z.... Mibdoz...| .
Carrots,raw..................... |5Ib10oz... . | 1Mbdoz.. .| cook for 1 more minute. Add chopped
Onions, fresh, yellow, diced..(1lb4oz.. .| . .. .. 2b8oz.....|.......... . . !
Cil, soybean........ . 1/2 Cup 1Cup........ warmer until ready for use in recipe Preparation
CCP: Heat to an internal temperature of 165 £
Oil, soybean.....................|....~ TCup.......... et 2 CUR L 5. Sauté chicken in o_:oﬁm-m.:,__:c,mm.
Chicken, diced, ckd, frz.......|9 Ib.. 18lb......... 6. Add chicken to vegetables in steamtapie pan. Add sayce
serving temperature,
Rice.......................... o T hvaa 1Cup|.................[31/8Gal........ 7. Prepare rice according to recipe.
CCP: Hold for hot service at 135 F or higher
8. Portion 1 cup (8 ounce ladle or 2 #8 SCO0ps) chicken
mixture over % cup rice (#8 SCoO0ps).

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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Potato Loaded with Fajita Chicken (560)

(Potato Loaded with Fajita Chicken)

Source: MS Cyecles IT

Meat/Meat Alternate -Vegetable
j Ingredients 50 Servings 100 Servings For_ Directions
Weight Measure Weight Measure | Servings
. 50 large 3- 100 large 3- POTATO BAKING INSTRUCTIONS:
Potato baked, flesh & skin....|................_ 4.25" e 4.25" 1. Wash potatoes thoroughly. Scrub with vegetable brush
2. To steam: .
Place in perforated baking pans and steam untj done
approximately 1 hour and 15 minutes, _
To bake:
Place on baking sheet pan and cover tightly with aluminum foi
Or lid and bake at 400 F for 1 ¥ hours.
3. Serve immediately or cover and place in warmer until ready
for service
CCP: Internal temperature of product must register 165 F for 15
seconds or longer.
Chicken strips, grilled......... \6lbdoz... .. | .. .. 12%0b. e, 4. Heat according to Package Directions.
CCP: Heat product to minimum temperature of 140 F.
_um.numﬁ swt, green, raw, 5. Sauté or steam peppers and onions until crispy tender. if
StripS. ..o 1lbdoz.... ). 21b Y ib sautéed, spray surface with vegetable spray.
1ibdoz....|...............2Ib%Ib
Peppers, swt, red, raw...... .. Tl 2
Onions, fresh, yellow, diced..
Sauce, cheese, Nacho 6. Open cans and heat sauce until warm,
flavoring......................... ... 1#10can...... |................. 2#10can.. ... L.
CCP: Heat product to minimum temperature of 140 F

Serving: 1 loaded potato provides 2-0z meat/meat alternate and % c. vegetable

Yield: 50 servings: 50 potatoes

f’fL

100 servings: 100 potatoes

Developed by the Mississippi Department of Educatlon, Office of Child Nutrition Programs
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Hawaiian Chicken (554)

(Hawaiian Chicken MC 554)

Source: MS ¢ cles I1

Pple juice, honey, and
uce heat ang simmer for 5

Meat/Meat Alternate

Ingredients . 40 Servings : 80 Servings For —— Directions

Weight Measure Weight Measure | Servings

Pineapple, cnd, tidbits in 1. Combine pineapple (with juice), a
juice.............o S 100D chicken base. Bring to a boil. Red
Apple Juice, 100%.............[................ “2can 1150z ............... lcan1150z. ..\ .............. minutes.
Honey.........ooocoiiiiiinii e Y Cup...o 1%Cup..oo |
Base, chicken.................RQ0z........... L.l A0z,
Chicken, 8cut, frzn............. 200b......o 40 Ib 2. Rinse chicken in cold water. Drain w,

ell. Arran i
sheet pans. (18"x26"x1"). ge chicken on

3. Pour pineapple sauce over chicken,

4. Bake uncovered until tender, checking a.mncma_%
Conventional Oven: 425°F, 45 minuteg .
Convection Oven: 375°F, 30 minutesg

CCP: Internal temperature of product Mmust register 1 65°F f,
15 seconds or longer. or
5. Transfer to steamtable pans (127x20"x2 14 « fo ]
place in warmer until ready for service. 2") for serving or
CCP: Hold and maintain product at minimym fempe
135° F. Check temperature every 30 Mminutes. mmwwMMMM M f
leftovers. Leftovers should be covered, labelag and dated ny
6. Portion 1 breast, or 1 drumstick and 1

win , or H .
back per serving. 9. o 1 thigh with

Serving:

R

1 portion provides 2-0z meat/meat alternate

Yield: 40 servings: 40 portions

— ]

80 servings: 80 portions

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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Meat/Meat Alternate —Grains/Breads

Chicken Tetrazzini (550)

(Chicken Tetrazzini MC 550)

Source: MIS Cyeles I

Pasta, spaghetti, extra thin. ..

6Gal..............

Ingredients 50 Servings 100 Servings For ; }

Weight | Measure | Weight Measure | Servings Directions
Tablesalt........................|.... ... 1Tbhsp1Tsp...|oeeeenn .
Water................ . BGal. | 8Gal... T

Boil water and salt in a steam-jacketeq kettle o
Add spaghetti. Cook until firm-tender, g 3_:cﬂmm.m%ﬂw_wzvoﬂ.

Place in shallow containers, cover ang refrigerate 4
lower) until needed in recipe preparation 9 (41 For

Onions, fresh................
Carrots, fresh, raw,
shredded, 1/8"........ ... .. .
Celery, fresh, raw, diced, 14"
Peppers, swt, green, raw,
diced..............................
Pan release, vegetable oil....

Spray steam-jacketed kettle or large Saucepan with food
release spray.

Add the vegetable mix. Sauté or steam vegetable mix
stirring frequently until tender. ’

Milk 2% lowfat.............. ...
Soup, cream of chicken.......
Tablesalt.......................
Mustard, powder/dry......... ..
Garlicpowder............... .
Pepper, white.................. . :
Parsley, dried............... .. . .
Pimiento, canned..... ... ..

Add milk, cream of chicken soup, salf, dry mustard white

pepper, garlic powder, parsley, and pimento_gti i
blended. Cook for 3 minutes. - SAr until wel

Chicken, diced, ckd........ .

In each steamtable pan (12"X20°X2 %%*) compine 3 b
(3 qt) of cooked spaghetti, 3 Ib 2 0z (3 at) of cooked e.._uM% *
chicken, 3 gt 1 cup of cooked vegetableg and sauce mix
Mix together. For 50 servings, use 2 steamtable pans: &_.
100 servings, use 4 steam table pans _

—

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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Kauéaan Alternate — Grain/Bread

Chicken Quesadillas (540)

(Chicken Quesadillas MC540)

Source: MS Cycles 11

gether in braisi
or kettle. Add bell peppers and onions. Simmer for __mzu pan

fter mixture returns

Mixture on each

Ingredients .ma Servings .Sa Servings For : Directions
. . Weight | Measure | Weight Measure | Servings
C hicken, diced, ckd............[8Ib. . . e (160 1. Mix dry fajita seasoning and water tg
Water........ 2Cup.........LoQt
. . 1800z 2800z minutes.
Seasoning, Fajita.............. ceeeneeopackage. o package........ 2. Add frozen, diced chicken to mixture. A
to simmer, stir and mix for 5 minuteg
Tortilla, soft flour, 8”.... 60 each...... .. i [120 each.. . 3. Spray 18" x 24" sheet pan with cooking spray.
4. Place 12 tertillas on pan.
Cheese, mozzarella 5. Place 3 ounces of meat mixture on hajf .
_ : of each
shredded............... .. . ... 3Ib120z....|3Qt1%Cup.l7Ib80z..... 6Qt2% Cup 6. Sprinkle 1 ounce of cheese over meat tortla
tortilla.
7. Fold empty tortilla half over top of Mixture,
8. Spray tops of folded tortillas with cooking spray.
Salsa.......... ... . [3Ib12oz. 1Qi3 % Cup [7Ib8oz......3Qt6 Cup......

product at minimum temperature of 135°
every 30 minutes. Refrigerate any leftovers Leftovers sh
covered, labeled and dated ould be

§9. Bake at 350 F, until cheese melts.
10. Portion 1 ounce of salsa into containgr.
11. Serve 1 quesadilla. Offer students sg|g for selection

CCP: Internal temperature of product myst register 165 F for 15

seconds at completion of cooking process Hoid and maintain

F. Check temperatyre

—

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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Chicken Nachos (530)

(Chicken Nachos MC530)

Source: MS Cycles II

Meat/Meat Alternate — Grains/Breads
=

For

CCP: Hold and maintain product at & minimym tem erat
135 F. Check temperature every 30 minutes. mmiawwmwmﬁw._\o '

2. Wash tomatoes, drain, and dice. Portion shredded lettuce

3. Portion % ounce of cheddar and ¥; ounce of mozzarella in

Ingredients - 30 Servings - 100 Servings - Directions
Weight Measure Weight Measure Servings

Chicken strips, grilled.......... Blb6oz.......\.......co.ooo 12Ib11oz. | 1. Steam chicken for 15 minutes-drain chicken
feftovers. Leftovers should be covered, labeled, and dated

L ettuce, iceberg shredded....(11b6oz.......|.................. 2Ib120z.. ..

‘Tomatoes, fresh, red, ripe... 21b............. | ... A, and tomatoes in container.
CCP: Cover and refrigerate at 41°F or jower untj ready for
service.

Cheese, cheddar, shredded. 3Ib3oz......[.............BIb60Z ... |l

Cheese, mozzarella, container.

shredded......................... 3b3oz......| . Blb6oz.......|.....ooo
CCP: Cover and refrigerate at 41 F or lower until ready for
searvice.

Salsa, medium, gallon.........[................. H3Gal........... 213Gal.....o e 4. Portion 2 ounces of salsa in cup.

Tortilla chips, low salt.......... Tlho 2l 9. Portion 1 ounce of chips (14 to 16 chips) in bottom of

and salsa as choices for students to select

leftovers. Leftovers should be covered, labeled. ang dated

container. Top with 2 ounces of cooked chicken and 1
ounce of cheese mixture. Serve lettyce and tomato mixture

CCP: Hold and maintain product at a minimum temperat
135 F. Check temperature every 30 minutes. mmﬂmﬂ wm.,m:hm _wm

|

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

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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Chicken Fajitas (528)

(Chicken Fajitas MC 528)

W(nmmSSoma Alternate Source: MS Cyecles II

Ingredients - 30 Servings 100 Servings For - Directions
Weight Measure Weight Measure | Servings

Seasoning, Fajita, dry mix....|..........._. .1 package.. |............... 2 packages.... |................ 1. Place chicken in braising pan or st i
_AU.\.Zoxmz strips, grilled.......... Glbdoz ...l ........[121b8oz...|. u ....... SO S heat. °F 5aM Jacketed kettle and

imiento, canned..............[..... ... .. .. 14 0z 28 oz 2. Mix water (according to package directi

A e LRI EER TEIETRN PEPIPPINSPNPPRINMESRIR If £ X 0 7S prreei e JEO OZ L e, . moﬂ_o_x. .

Onions, frz, chopped......... 80Z ... i T e L mix together and pour over chicken. Adg m__v._,_mmhaﬁmmmmo:i@
Peppers, green, diced, well. Pimiento and mix
frozen......................... .. BOZ ... e Tiho o 3. Place onions and green peppers on top of chicken mixture

CCP:  Heat until temperature reaches 165°F fo, 15 seconds

4. Place in steam table pans and hold for service.

Salsa......................... 5. Warm tortillas in oven or warmer,

T ortiilta, soft flour, 8" S0each....... |, 100each....... |................. 6. Portion 1 ounce of cheese in container.
Cheese, 5 blend, shredded...[3 Ib 2 0Z.ooo oo Slbdoz ...l 7. Portion 1 ounce of salsa in container,

8. Assemble on line by portioning 14 CUp # (8 scoop
of chicken mixture on top of warmeq tortilla
cheese and salsa portions. - Offer students

CCP: Hold and maintain product at a minimum ¢
135°F. Check temperature every 30 minutes. mmwzﬂnﬂwmmqmwmw
leftovers. Leftovers should be covered fabeled and g

f [ aled,

Serving: 1 fajita provides 2-0z meat/meat alternate and 1 grain/bread Yield: 50 servings: 50 fajitas
100 servings: 100 fajitas

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs Anozzzcmn_ on mmnwv
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) ) 3
Chicken and Dumplings, Scratch (520)

(Chicken and Dumplings scratch MC520)

M eat/Meat Alternate — Grains/Breads Source: F
Ingredients . 50 Servings 100 Servings For _ Directions

- Weight Measure Weight Measure | Servings

Flour, all purpose white, 1. Place flour and shortening in mixer bow) Using whisk

enriched, bleached.. ... ... ... 4lbboz.... 3%Qt........ Bfbs9oz.. [TYXLQt.........|....cocooiiinnn attachment cut shortening into floyr. w_o,.z_< add broth

water......................... e TR Qe {water and chicken UmmmB_xﬁ:qmvﬁoﬁ_ocﬁm:amzonm:_j

Shortening, Multipurpose......[140z..........[................. 1Ib111/30Z|..ccco Mix until stiff dough is formed. Remove dough from bo m__

Base, chicken.................... 11/80z......... v 230z and place on floured surface. Rol| dough to % inch W

thickness. Cut with pizza cutter into 1 jpe

. h squares, ir
dry while making broth mixture. quares. Let air

2. Combine all ingredients in braising pan :
Water....................... e j2gal Tpint.. [ d¥agal.......|. kettle and bring to a brisk or rolling wo__. ﬂ..wWw:BQ_w%xﬂaa
Base chicken..................... 7OZ o e 140z oo e in small batches. Boil, uncovered, for 1g minutes _.__.;“n_U nos
Soup, cream of chicken....... viveeeien [TIBS00ZCAN | 1%50o0zcan.|................ cooked. Do not stir as this will break the dumplings
Table Salt................................ 1 Thsp 1/4tsp | 2 Tbsp % tsp .
White Pepper..................|................[1 Tbsp vatsp o 2 Thsp % tsp
Chicken, diced, ckd, frozen |8 %Ib.......... N A 1 o T R 3. Add thawed chicken to broth and acsv__:m mixture

CCP: Cook untit mixture reaches 165 F for 15 seconds or
fonger

4. Pour into serving pans. Serve immediatg
place in warmer until ready to serve,
5. Portion with an 8 oz ladle or spoodle

Y or cover and

CCP: Hold and maintain product at minimum temoerat
135° F. Check temperature every 30 minuteg mqunmﬁmﬁw Mﬁ
leftovers. Leftovers should be covered, labeled ang dated. Y

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs (Continued on Back)
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M eat/Meat Alternate-Grain/Bread

)

Chicken and Dumplings, Tortillas (522)

(Chicken and Dumplings , torilM(C522)

Source: MS Cyeles If

Me

—

Ingredients - 50 Servings 100 Servings For — Directions
. Weight Measure Weight Measure | Servings
Tortilla, softflour8”........... | ... ... .. ... . 60 each......... o120 €ach 1. Cuttortillas into 1 % inch squares. Helpful hint: Gut tortilias
5 times across each section. )
2. Melt margarine. Add flour and stir unti|
Margarine, Ib., ............ [Ylb......... RO (| J Smooth.
Flour, all purpose white,
enriched, bleached........ 1 Cup 2Cup............
Base, chicken.................. . 8 oz 11b 3. Add milk, water, chicken base, salt, and
............ e .. - ' : At ' peppertor
Water...................... LevaGal... . . 5 Gal.. mixture. Stir gently to combine. Bring to g %mx or :mn%_ﬁ
Black Pepper............ . ... 1%Tsp....... 1Tbsp......... boil, 9
Milk 2% lowfat........... .. 1Qt... 2Qt .
TableSalt..................... ... 2 Thsp VaCup....
. . 4. Drop in tortillas in small batches. Cook gver medi
Chicken, diced, ckd, frz...... Blb+%Ib....I.................1M3bs.........| until tortillas are tender, approximately 10 Bm:cﬂmﬁﬂwwwwﬁ
over stir as this will break the tortila into small piace
3. Add thawed chicken to hot mixture and continue to heat

CCP: Heat untif product registers 165 F for 15 seconds or
longer.

6. Pour into serving pans. Serve _Bsma,mﬁm:. Or COver an
place in warmer until ready for service.
7. Portion with 8-oz fadte (1 cup).

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

I

Serving: 1 8-0z (8 oz ladle) provides oz. meat/meat alternate Yield: 50 servings: about 3 1/8 gallons

and 1 grain/bread

100 servings: about 6 4 gallons

Developed by the Mississippi Department, of Education, Office of Child Nutrition Programs
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Chicken and Sausage Jambalaya (526)

(Chicken and Sausage Jambalaya mc526)

Meat/Meat Alternat :
M € m . . Source: MS Cyeles IT
Ingredients _48 Servings : 96 Servings For_ Directions
T Weight Measure Weight Measure | Servings
icken, diced, ckd, frz........ Slb10oz.....(................. 11Ibdoz 1. Pre-cook chicken and sausage. Plg .
Sausags, smoked sorbast | - 10 0% e oA 0z T . Pre-coo nd sausage. Place chicken g
shced.........oonn b e B " Preising pan or sieam Jacketed kettle and heat
Water, boiling...................|.... .. 3 Qt 1 Gal 2 Qt 2. Toalar i i i
POMNG... B M Galzat . T . ge oven cooking container, add bailin i
m.mmmozﬁu_ Jambalaya........[t1Ib............. 1 package.....[21b............. 2 packages.... |.............. chicken, sausage, seasoning, and rice. g water, oil,
_M_o.m__._s a_ e fong, reg, raw, 3. Stir thoroughly; then cover tightly with foil or other sty
enrched................. 9Cup............ e QT pInt cover. yie
Oil, veg.......................... 20z.......\Y%Cup..... ..Joz... ... . |% Cup....cooo i,

4. Place into oven preheated to0 400 F and pake for 35
minutes of until rice is cocked.

Alternate Cooking Instructions:

A. In your braising pan or steam jacketed kettle Add boiling
water, oil, seasoning & rice to meat Mixture m i
and cook until rice is tender. - Stir thoroughly

B. Place in steam table pans and cover with ¢ a .
Hold in warmer for service. ear plastic wrap.

CCP: Internal temperature of product myst register 165° F for

15 seconds at completion of ooox__.f

5. Before serving, stir gently to fluff and mix_
6. Portion with 2 No. 8 scoops (1 cup per serving).

CCP: Hold and maintain product at minimum temperature of
135° F. Check temperature every 30 minutes. Refrigerate any
leftovers. Leftovers should be covered, labeled and thm[

Serving: 1 8-0z (8 oz. spoodle or 2 #8 scoops) provides 2 oz. Yield: 48 servings: about
meat/meat alternate and ¥ serving grain/bread 96 servings: about

Developed by the Mississippi Department of Education, Office of Chitd Nutrition Programs (Continued on mmn_c
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