Corn Dog Nuggets, Baked (406)

(Corn Dog Nuggets MC406)

ﬁ??ﬁ\goﬁ Alternate-Grains/Breads Source: MS Cycles 1]
Ingredients : 50 Servings .~ 00 Servings For : Directions
Weight | Measure | Weight Measure | Servings
Com Dog Nuggets...... ... . e (300 Nuggets |, 80D Nuggets....................| 1. Place corn dog nuggets on bun Pan lined with pan liner

2. Bake according to manufacturer’s dirgctiq .
batches to maintain quality.) ns. (Prepare in

CCP: Heat product to minimum temperatyre of 140°F

3. Place in steamtable pan. Serve immegiatg) i
warmer until ready until ready for service. ¥ or place in

4. Portion 6 corn dog nuggets per Setving.

CCP: Hold and maintain product at a minimum
135 F. Check temperature every 30 minytes mmwﬁﬂwmwgm Y
leftovers. Leftovers should be covered, labeled, and QQ_M% i

_

Serving: 6 corn dog nuggets provide 2 oz. meat/meat alternate and 2 grain/bread  Yield: 50 servings: 300 corn dog nuggets
100 servings: 600 corn dog nuggets

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs (Continued On Back)
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) ) )
Stromboli Supreme (418)

(Stromboli Supreme MC418 )

Meat/Meat Alternate — Grains/Breads Source: MS Cycles 1I

Ingredients : 60 Servings 100 Servings For Directions
. Weight | Measure Weight Measure | Servings
_u_N..Nw %_Ocm? presheeted, 1. On lightly floured surface, roll out each sheet of dough
125X6%. Bsheet.... . ... 12 sheet......... slightly while maintaining rectangular shape.
Sauce, pizza, prepared. . 1Qt % Cup 2Qt1Cu ith pi i
; S S U R Poooooijioieo [ 2. Brush dough with pizza sauce (approximatei 1¢
Sauce, spaghetti, nomeat....|...... ... |1 Qt%Cup.... ... Z2QtT1Cup..... | sheet). Leave 6" border across the top and cﬂno_.xwwmhcm:

for holding over.

3. Layer ingredients along the center of each dough rectangle

Cheese, mozzarella, as follows”

shredded............ 6. | how. 1 covveereoe. | 1% layer - 14 0z ham

Turkey ham, dk meat, smkd, 2" Jayer — 16 slices of pepperoni

M2, L1068 Oz | 210 e e 3™ layer — 10 oz mozzarella cheese

Pepperoni, slided, pizza 4. Fold top third of dough over layered ingredients

topping.........................Rdoz.... N |« T TR UOUURTT R 5. Brush dough with additional sauce Amuvqox_Bmﬁ;i\o
per sheet}. *eup

8. Place another layer of ingredients as listed above:

1% fayer — 14 0z ham .

2" layer — 16 slices of pepperoni

3" layer — 10 0z mozzarella cheese

7. Fold bottom third of dough over the second layer of
ingredients. Pinch to seal end and top seams. (if desired
brush seams with egg wash.) ’

8. Place rolled dough on lightly oiled or lined sheet pan (18" x
26" x 17). More than one roll can be placed on each _.um:

9. Allow rolled stromboli to rise for 30 minuteg '

10. Bake until crust is lightly browned:
Conventional oven: 400 F for 30-35 minytes
Convection oven: 350 F to 25-30 minutes,

CCP: Heat product to minimum internal temperatyre of 155° F

F or according fo package directions.

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