Meat/Meat Alternate-Grain/Bread

Pigs in a Blanket (784)

(Pigs in a Blanket MC784)

Source: MS Cycles IT

Ingredients 50 Servings 100 Servings For Directions
Weight Measure Weight Measure | Servings '
YeastRolls.................... ... ... S020z........ |, 10020z, oo, 1. Prepare yeast dough (Card B-12 thry step 4).

2. Punch down and divide dough into 4 equals portions. Roll
each portion into a thin sheet and cut into 25 1% Sor stri
large enough to wrap around franks, ps

Frankfurter, 6 "..................[... .. S0 Frank........[...ccoeenenn. ., 100 Frank....... [................ 3. Wrap frankfurter with dough from end to end in spiral
formation.

4. Place on greased sheet pan, sealed side down ,
in warm place until almost doubled in <o_:3m-m__uwnm““m_ e
minutes.

5. Bake 14 minutes at 400 °F.

CCP: Heat product to minimum temperature of 140 F

6. Serve 1 sandwich per serving.

CCP: Hold and maintain product at a minimym

tempe,
135 F. Discard any leflovers. perature of

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

—

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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Pigs in a Blanket continued)

Nutrients Per Serving:

* Denotes Missing Nutrient Values

Calories 356 Iron 2.60 | Mg | Protein 1044 | G Percent — Protein 11.75%
Cholesterol 36 | Mg | Calcium 38.65 | Mg | Carbohydrates 3269 | G of = Carbohydrates 36.77%
Sodium 861 | Mg | Vitamin A 0 | RE | Total Fat 20201 G Calories = Total Fat

Dietary Fiber 1.10 | G | Vitamin C 0.14 | Mg | Saturated Fat 6.57 | G From = Saturated Fat 16.62%
Production Notes:

Serving Notes:

Purchasing Guide:

Use commodity products when available

Miscellaneous Notes:



Hot Dog (778)
(Hot Dog MC778)
Kﬂ»éaﬁ Alternate-Grains/Breads

Source: MS Cyecles I
Ingredients 30 Servings 100 Servings For

- recti
Weight | Measure | Weight Measure | Servings Directions
» 100 Frank 1. COOKING METHODS:
Frankfurter, 6”...............1............. S0Frank 20z |................. 20z

................................. To steam wieners;

A. Place thawed wieners in perforated steam

B. Steam for 2-4 minutes. (If using solid stea
additional cooking may be required.)

To boil wieners:

A. Bring water to a boil. Place 50 wi i -
émn%. 'eNers in 1 galion of boiling

B. Reduce heat to simmer. Simmer for 10 minytes

table ans.
Mtable pans,

CCP: Heat product to minimum internal temperatyre of 140 F

. 2. HOT DOG ASSEMBLY METHODS:
Buns, hot dog, plain, 6”

............................ 100bun...........[.................| To assemble from serving line:
A. Stand hot dog buns in half-size steamtaple pan

(12"x10°x4").

B. Place heated wieners in half-size steamtaple pans
(12"x10°x4"). Serve immediately or cover with aluminum

foil wrap and place in warmer until ready for service

To serve already assembled: )

A. Open hot dog buns and place cooked wiene

rs i
Place hot dogs in steamtable pans (12x20" in buns,

X2 Y5y ki i
pan liners. 2"} lined with
B. Cover with aluminum foil. Cut holes in foil ang place in
warmer until ready for service.

CCP: Hold and maintain product at a minimum tem
135 F. Check temperature every 30 minutes, D_.mn%mﬁwwﬂa !
Jefiovers.

3. Portion one hot dog per serving.

—

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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‘Hot gﬁw (Continued)

Serving: 1 sandwich provides 2 oz meat/meat alternate and 2 grains/breads Yield: 50 servings: 50 sandwiches
100 servings: 100 sandwiches

INutrients Per Serving:
*Denotes Missing Nutrient Values

Calories 312 Iron 2.36 { Mg | Protein 992 | G Percent = Protein é
Cholesterol 36 | Mg | Calcium 73.77 | Mg | Carbohydrates 26.17 | G of = Carbohydrates 33.58%
Sodium 828 | Mg | Vitamin A 0 | RE |{ Total Fat 1835 | G Calories = Total Fat é
Dietary Fiber 1.24 | G Vitamin C 0.01 | Mg | Saturated Fat 6.55 | G From = Saturated Fat 1801%

. (]
Production Notes:

Serving Notes:
Hot dogs may be individually wrapped in sandwich foil for service. .

Purchasing Guide: ——me
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 these products.



Footlong Hot Dog(758)

(Footlong Chili Dog MC758)

Source: MS Cycles IT

Place 50 wieners in 1 gallon of boiling

Meat/Meat Alternate
Ingredients - 30 Servings - 100 Servings For — Directions
Weight Measure Weight Measure | Servings
Frankfurters, Footlong.........|.................. 50 Frank...... I 100 Frank....... |.......coce i 1. COOKING METHODS:
To steam wieners:
A. Place thawed wieners in perforated steamtable pans.
B. Steam for 2-4 minutes. (If using solid steamtable pans,
additional cooking may be required.
To boil wieners:
A. Bring water to a boil.
water.
B. Reduce heat to simmer. Simmer for 10 minutes
CCP: Heat product to minimum temperature of 140° F.
Buns, hot dog, long, 10”....... i BOBUN, 3020 100 Bun, 30z... ... 2. HOT DOG ASSEMBLY METHQDS:

To assemble from serving line:

A. Stand hot dog buns in half-size steamtable Pan (12"x10"x4).

B. Place heated wieners in half-size steamtable pan
(12"x10°x4). Serve immediately or cover with aluminum foil
wrap and place in warmer until ready for service.

To serve already assembly:

A. Open hot dog buns and place cooked wieners in buns,

Place hot dogs in steamtable pans (12"x20x2 15"} lined pan

liners.

Cover with aluminum foil. Cut holes in foil and place in

warmer until ready for service.

CCP: Hold and maintain product at a minimum temperature of
140°F. Check temperature every 30 minutes. Discard any
leftovers.

3. Portion 1 hot dog per serving.

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

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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Footlong Hot Dog (continued)

Serving: 1 footlong hotdog provides 2 oz meat/meat alternate and 2 grains/breads Yield: 50 servings: 50 hot dogs
100 servings: 100 hot dogs

Nutrients Per Serving:
*Denotes Missing Nutrient Values

Calories 463 Iron 3.38 | Mg | Protein 1423 | G Percent — Protein 12.29%;
Cholesterol 40 | Mg | Calcium 128.98 | Mg | Carbohydrates 4578 | G of = Carbohydrates wo.mw%
T.m.o|n=_== 1126 | Mg [ Vitamin A 0 | RE | Total Fat 2334 | G Calories = Total Fat Au.u%\o
Dietary Fiber 230 | G | Vitamin C 0.09 | Mg | Saturated Fat 802 | G From = Saturated Fat i m.mue\w

Production Notes:

Serving Notes:

Purchasing Guide:
Use commodity products when available

Miscellaneous Notes:




Meat/Meat Alternate

Footlong Chili Cheese Dog (756)

(Footlong Chili Cheese Dog MC756)

Ingredients

50 Servings

Measure

Measu

100 Servings

re

For ___
Servings

Source: MS Cycles IT

Directions

Weight

Frarkfurters, Footiong... ..

Weight

v..... |50 Frank

100 Frank.......

1. COCKING METHODS:

To steam wieners:

A. Place thawed wieners in perforated steamtable pans

B. Steam for 2-4 minutes. (If using solid steamtable um:.m
additional cooking may be required. '

To boil wieners:

A. Place 50 wieners in 1 gallon of water. Bring water to a boil

B. Reduce heat to simmer. Simmer for 10 minutes .

CCP: Heat product to minimum temperature of 140° £

Buns, hot dog, long, 10”... ...

ceiveiniiennn. ... |90 Bun, 3 0z...

100 Bun, 3oz...

—_ ]

2. HOT DOG ASSEMBLY METHODS:

To assemble from serving line:

A. Stand hot dog buns in half-size steamtable pan (12"x10"x4)

B. Place heated wieners in half-size steamtable pan .
(12"x10"x4). Serve immediately or cover with aluminum foil
wrap and place in warmer until ready for service.

To serve already assembled:

A. Open hot dog buns and place cooked wieners in buns.
“".v_mom hot dogs in steamtable pans (12"x20x2 ") lined pan
iners.

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

CCP: Hold and maintain product at a minimum temperature of
140°F. Check temperature every 30 minutes. Discard an Y
leftovers.

Chili con carne no bean.......

1Gal2 % ot

3 Gal 2 Qi

3. Heat chili thoroughly
4. Portion % cup chili on hot dog using a 2 oz ladle.

—_— |

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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F QQNNQR% Chili Cheese @Q% (Continued)

seconds at completion of cooking process.

CCP: Internal temperature of product must register 165°F for 15

Cheese, American, grated....[11b9o0z. ... . . 3lb2oz. ... ...

5. Sprinkle ¥ oz grated cheese on top of chili dog.

6. Portion one footlong chili cheese dog per serving.

CCP: Hold and maintain product at a minimumn temperature of
135°F. Check temperature every 30 minutes. Discard any

leftovers.
- - _ » . 3 L3 ||_
Ser-ving: 1 hotdog provides 2 oz meat/meat alternate and 2 grains/breads  Yield: 50 servings: 50 hot dogs
100 servings: 100 hot dogs
Nutrients Per Serving:
*Denotes Missing Nutrient Values
Calories 565 Iron 3.85 | Mg | Protein 2109 | G Percent — Protein 14.93%
O:o._mmﬁmqo_ 65 | Mg | Calcium 224.83 | Mg | Carbohydrates 4794 | G of = Carbohydrates 33.92%
mm.x_::: . 1478 | Mg | Vitamin A 77 | RE | Total Fat 3034 | G Calories = Total Fat 48.31%
Dietary Fiber 2521 G Vitamin C 2.64 | Mg | Saturated Fat 1220 | G From = Saturated Fat 19.43%
Production Notes:

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

Sandwiches can be individuaily wrapped in foil sandwich wrap.

Purchasing 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 when reheated to correct temperature.

J J




Chili Dog (742)

(Chili Dog MC742)
W\H\&ﬁ\zau- Alternate-Grains/Breads Source: MS Cycles 11
Ingredients : 50 Servings 100 Servings For Directions
Weight Measure Weight Measure | Servings
. 100 Frank 1. COOKING METHODS:
Frankfurter, "...................|................ S50 Frank 20z |................ 20Z.. o To steam wieners:
A. Place thawed wieners in perforated Steamtable ans
B. Steam for 2-4 minutes. (If using solig steamtable pa
additional cooking may be required.) pans,
To boil wieners:
A. Place wieners in 1 gallon of water, Bring w :
B. Reduce heat to simmer. Simmer for 1g —m__.__:m"MmS 7 boll
CCP: Heat product to minimum internal temperat
according to package directions. prature of 140 F or
o 50 bun, 1.624 100 bun, 1.624 2. HOT DOG ASSEMBLY METHODS:
Buns, hotdog, plain, 6”........[.................. OZ. .. oiiviiirie oo, Oz To assemble from serving line:

A. Stand hot dog buns in half-size steamtap|e pan
(127x10"x4™).
B. Place heated wieners in half-size steamtap

e
(12"x10"x4"). Serve immediately or cover Ez%w__,waic
foil wrap and place in warmer until ready for service m

To serve already assembled:
A. Open hot dog buns and place cookeq wieners in buns
Place hot dogs in steamtable pans (12x20"x2 %) __:m.a ith
pan liners, wi
B. Cover with aluminum foil. Cut holes in foil ang place in
warmer until ready for service.
CCP: Hold and maintain product at a minimym te
135 F. Check temperature of 135 F. Check temp
30 minutes. Discard any leftovers.
.................. 12%Cup......|.coiveee... 251 Cup.......... 3. Heat chili tharoughly.
4. Portion % cup chili on hot dog using a 2 oz [agle

mperature of
erature every

Chili con carne, no bean mc

CCP: internal temperature of product must registe °
15 seconds at completion of cooking .o_«onmmm.,q 765" Ffor

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs I§
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Chili Dog (continued)

5. Portion one chili dcg per serving.

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

Serving: 1 chili dog provides 2 oz meat/meat alternate and 2 grains/breads Yield: 50 servings: 50 sandwiches
100 servings: 100 sandwiches

Nutrients Per Serving:
*Denotes Missing Nutrient Values

Calories 359 Iron 2.83 | Mg | Protein 1378 | G Percent — Protein g
Cholesterol 49 | Mg | Calcium 94.22 | Mg | Carbohydrates 2783 | G of = Carbohydrates 31.03%
Sodium _ 1000 | Mg | Vitamin A 47 | RE | Total Fat 2085 G Calories = Total Fat 5231%
Dietary Fiber 147 | G | Vitamin C 2.56 | Mg | Saturated Fat 774 | G From = Saturated Fat 19.41%,

Production Notes:

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

Purchasing Guide:
Use commodity products when available

Misceilaneous Notes:
Wnoo_.&%m 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
ollowed.




Corn Dog (744)

(Corn Dog MC744)

Meat/Meat Alternate-Grains/Breads Source: MS Cyeles IT
Ingredients . 50 Servings 100 Servings For
Weight Measure Weight Measure | Servings
Corndogs, 40zZ..........cooo. e 50 CornDog.. Loovvievin 100 ComDog.. |..ooovve e 1. Place frozen corn dogs on bun pan (18" x 2g"

pan liners.
2. Place 3 by 9 on pan (27 servings per pan )

Directions

) lined with

3. Bake according to manufacturer's directions,

CCP: Heat product to minimum temperature of 140 F.

4. Line in half-size steamtable pan ( Am..io__xh..v.

5. Place in warmer until ready for service. (Prepare |
to maintain quality. pare in batches

CCP: Hold and maintain product at @ minimum te
136 F. Check temperature every 30 minutes. pjs
feftovers.

6. Portion 1 corn dog per serving.

mperature of
card any

fl.,.,.l.{.,-,.,l_

Serving: 1 corn dog provides 2 oz meat/meat alternate and 2 grains/breads Yield: S0 servings: 50 corn dogs
100 servings: 100 corn dogs

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs Aﬁo:a:cmn_ on wmn_o




Corn Dog (continved)

Nutrients Per Serving:
*»enotes Missing Nutrient Values

Calories 290 Iron 0.72 | Mg | Protein 11.00 | G Percent = Protein 15.17%
Cholesterol 40 | Mg | Calcium 0.00 | Mg | Carbohydrates 26.00 | G of = Carbohydrates

Sodium 950 | Mg | Vitamin A 0 | RE | Total Fat 1573 [ G Calories = Total Fat 48.83%
Dietary Fiber 0.00 { G | Vitamin C 6.00 | Mg | Saturated Fat 568 | G From = Saturated Fat 17.62%

Production Notes:

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

Purchasing Guide:
Use commodity products when available

Miscellaneous Notes:



