M eat/Meat Alternate-Grains/Breads

Fish Nuggets, baked (202)

(Fish Nuggets, baked MC 202)

Source: MS C cles I1

=

Ingredients 30 Servings 100 Servings For _ Directions
Weight Measure Weight Measure | Servings
Codfishnugget, 10z..........|[...... ... .. 250 nugget....|.................. 500

Count out number of frozen fish nuggets Needed to .

a 2 ounce meat/meat alternate nuggets Per portion brovide
Place frozen fish nuggets on sheet pang :m..xwm..i._v
coated with food release spray.

4. Remove from oven and place in steamta

CCP: Hold and maintain product at a minjmy
135 F. Check temperature every 30 minuteg,
leftovers.

Bake according to package directions,

(Prepare in b
to maintain quality. P atches

CCP: Heat product to minimum temperatyre of 140°F

ble pans. Cover

with aluminum foil. Cut holes in foil ang Piace in warmer

until ready for service.

m lemperature of
Discard any

Serving: 5 fish nuggets provide 2 oz. meat/meat alternate and
2 % grain/bread

—_—

Yield: 50 servings: 250 fish nuggets
100 servings: 500 fish nuggets

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs

(Continued on Back)
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Fish Nuggets, Fried (204)

(Fish Nuggets, Fried MC204)
Source: MS cles IT

Meat/Meat Alternate-Grains/Breads
B Ingredients : 50 Servings .b@ Servings For : Directions
Weight Measure Weight Measure | Servings
C odfish nugget, 10z........_.. . oo [250Nugget Lo 500 Nugget......{................. 1. Count out number of frozen fish nuggets needed to provide

2 0z. meat/meat alternate (S nuggets per portion)
2. Fry according to package directiong

CCP: Heat product to minimum temperature of 140 °F

3. Place fried nuggets in steamtable pang ang over with
aluminum foil. Cut holes in foil and place in warmer untj
ready for service,

CCP: Hold and maintain product at a minimum temperature of
135 F. Check temperature every 30 minyteg. Discard any
leftovers.

Yield: 50 servings: 250 fish nuggets

Serving: 5 nuggets provide 2 oz. meat/meat alternate and 2 % grain/bread
100 servings: 500 fish nuggets

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs ﬁﬁozﬂscma on Wmn_c
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