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Macaroni and Cheese with Ham Slice (412)

(Macaroni and Cheese with Ham Slice MC412)

™eat/Meat Alternate-Grain/Bread

Source: MS C cles I
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Directions
: or
0 Servings 100 Servings m—“.o.i.ﬁm in steam-jacketeq
02 N H w -
) .W re SO—WFR gﬂm—m:ﬂ@ Cook m_UOS__.. macaroni 13 4 ljmm :.d col
Ingredients Weight Measu YT tender. 8 minutes, Drain an
. 2100z | |
IPasta, macaroni, elbow.. . Melt margarine in a stock port or steam
Mlb8oz....| .
. 20z Combine flour, mm_“__ aﬂmﬂh%ﬂm_“@,m””m
Margarine, Ib........... in a bowl. b%anum%cw: heat, stirring conti
- inutes ov _
white, viie..1lb8oz 1 Te minu
Flour, all purpose 120z Doz [3Tbsp1 Tsp. | -
: hed.......... 1 Tbsp 2 Tsp.. 2 oz. e e
enriched, bleac e |TOZo 2 Thsp... .
Tablesalt................. . > Tsp...
der/dry.......... bsp..........
Mustard, pow 2 Tbsp... :
hite pepper............... at milk in a stockpot to a simmer, then g
B e He : continuously. Co
ﬂvmﬂu_.mxm .................... 2Gal2Qt...... Lo the flour mixture, m_“__._._ﬂm .
wfat . and thick.
Milk 2% Lowfat............ |
e, shredded Am
Add Worcestershire mmﬁw the white sayc
1Tbsp1........... and Parmesan o:mmm_mn.
...... 2Tsp............ heat until cheese melts.
resauce........l............ ot
Worchestershire b 1Gal1Qt..
n, past cQ2Cup.... g 1 GAIT QL
Cheese, America -2lb8oz....... B OZ.. e iores e,
sed... ... -
MﬂuMMMm_ Parmesan, grated... 4 oz.

i ell-drained macaroni and mmmom. _éx Sm__.:w_mom
m% HU%MN#S each steamtable pan (12" x 20" x 5 1, )
Cover with a lid or aluminum foil.
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Macaroni and Cheese with Ham Pieces (410)

(Macaroni and Cheese with Ham Pieces MC410)

M eat/Meat Alternate-Grains/Breads

Source: MS Cycles I
50 Servings 100 Servings For

Ingredients ; : — Directions
8 Weight Measure Weight Measure | Servings

pasta, macaroni, elbow... .... 2b100z.... | 5140z | 1. Cook elbow macaroni in steam-jacketed kettle until i
tender, 8 minutes. Drain and rinse in cold water _u_mo_.B.-
shallow containers, cover and refrigerate (41 Q _oim y
until needed in recipe preparation, er)

Margaring, lb..................... 120z........... 1% Cup......[1Ib8Boz....... BCUP... e 2. Melt margarine in a stock port or steam-jacketeq kettle

Flour, all purpose white, 3. Combine flour, salt, dry mustard, white pepper :

enriched, bleached........... B CUP..coie e in a bowl. Add to the melted margarine, Oowx m_._ﬂ_._mgw wn:xm

Tablesalt......................... 3Tbsp1Tsp.. [coooerennnenn. minutes over medium heat, stirring continuously. Do net

Mustard, powder/dry........... [oocoeeee [TTbSP e 2TDSP [ brown. . o

White pepper

Paprika..................o

Milk 2% Lowfat................. ] 1Gal1Qt..... | 2Gal2Qt..... | 4. Heat milk in a stockpot to a simmer, then slowly add miik
the flour mixture, stirring continuously. Cook until m_.:oo_:._ ©
and thick.

Worchestershire sauce........[................. VA K-+ IS R e 1Tbsp1Tsp.. {...cocooiieni 5. Add Worcestershire sauce, msqmagﬂmmjmlf.

Cheese, American, past and Parmesan cheese to the white sauce. Stir over jou

processed................o..o. 2Ib8oz.....[2Qt2Cup.... S5b.............NMGal1Qt......|................ heat until cheese melts.

Cheese, Parmesan, grated.. .4 oz............ |, 80Z............ 1% Cup..

Turkey ham, diced............[d b 8oz.......[.....co Bl 6. Dice turkey-ham. Add to mixture.

7. Combine well-drained macaroni and sauce, Mix
10 Ib 6 oz into each steamtable pan (12" x 20" wm_w\__..__u_mom
Cover with a lid or aluminum foil. 2%).
- —_— ]
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