Sandwich for a Crowd (789)

(Sandwich for a Crowd MC789)

Meat/Meat Alternate ~Grains/Breads

Source: MS Cycles I1

green onijons,

Ingredients 48 Servings 96 Servings For ____ P
g Weight Measure Weight Measure | Servings Directions
Cheese, cream.......... . . 2. e b 1. Combine Worcestershire sauce, cheeses,
Cheese, 5blend, shredded.. 1 Ib....... ...l 2l and mayonnaise.
] 3 Cup 1Qt2Cup

Onions, green, fresh, sliced..|..............__ . chopped......................... Chopped.........|................

Mayonnaise, reduced, fat.....|.. ... TCUP. 2Cup.............

Worchestershire sauce........|........ ... “BCup..l VaCup.

Ham, cooked, smoked,

boneless........................ dib8oz......[................. Ol e

Beef, roast, cooked...... .. ... . 0B, e Blb.. e

Bread, French, 16 oz loaf.... |..... ... . 616 o0zloaf....|..................[12 16 0z loaf... | ............... 2. Slice bread in half lengthwise. Remove center part of bread
leaving Yz-inch shell.

3. Spread cream cheese mixture on inside of each has of

bread loaf.

Pickles, dillslices.............. | ... B0slice.........|......ccooo . 120 slices.......|................. 4. On bottom half, layer slices of roast beef and pickles

On top half, layer the ham.

oo

Put the two halves together and press to seal

7. Wrap in plastic and store in refrigerator for a

hours before serving.

PProximatety 2

8. Slice on the diagonal to get 8 slices per ioaf.

CCP: Cover and refrigerate at 41 F or lower until ready for

service.

8. Portion 1 slice per serving.

Serving: 1 sandwich provides 2 ¥ oz meat/meat alternate, 2 servings grain/bread

Yield: 48 servings: 48 sandwiches

96 servings: 96 sandwiches

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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Sandwich for a Crowd (continued)

Nutrients Per Serving:
*Denotes Missing Nutrient Values

Calories 353 Iron 2.80* | Mg | Protein 2352 | G Percent —> Protein ma.amu\o
Cholesterol 36 | Mg | Calcium 137.84 | Mg | Carbohydrates 3346 | G of > Carbohydrates wq.om..\a
Sodium 1427 [ Mg | Vitamin A 89* | RE | Total Fat 1415| G Calories => Total Fat 36.10%
Dietary Fiber 1.80 | G | Vitamin C 0.70* | Mg | Saturated Fat 6.80 [ G From = Saturated Fat 17.35%
Production Notes:

Serving Notes:

Purchasing Guide:
Use commodity products when available

Miscellaneous Notes:

According to HACCP requirements, all leftover meats must be rehe

recommendations are followed.

ated to an internal temperature of 165 F for 15 seconds. Consider the quality of the leftover product when these




Meat/Meat Alternate-Grains/Breads

Pimento Cheese Sandwich (785)

(Pimento Cheese Sandwich MC785)

50 Servings

100 Servings

Source: MS Cycles 11

Ingredients - — Directions
. Weight Measure Weight Measure | Servings

American cheese, msz.wnn_ma. Slbdoz..  [3Qt1Cup...6b8o0z... HGal2%Qt. |.... .. .. 1. Combine shredded cheese, mayonnaise, ang pimento. Mix

mma:ﬁma-@ mayonnaise. .. .. 1ib........... 2 Cup...........Plb............. 1TQt......... ... lightly unti! well biended. '

Canned pimento......... . 6oz..........%4Cup........... 120z.......... 11/2Cup........| 2, Cover refrigerate until ready to use.
CCP: Cover and refrigerate at 41 F or lower yntit ready for
service.

White bread................. .| 100 slices......|.................. 200 slices........[...ccoueeeeenn. 3. Portion wit No.12 scoop (1/3 cup) on 1 slice

of bread.
with second slice of bread. Cut each sandwich ammmmaw,_ww in

half. Cover.
CCP: Place under refrigeration until ready for service.
4. Portion 1 sandwich per serving.

CCP: Refrigerate any leftovers at 41° F or jower

Serving: 1 sandwich provides 1 0z meat/meat alternate and 2 servings grain/bread

Jl'.,.,.,.,.l'.L

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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Pimento Cheese Sandwich (continued)

Nutrients Per Serving:

*Penotes ?:ummam Nutrient Values

Calories 289 Iron 1.63 | Mg | Protein 1055 | G Percent — Protein é
Cholesterol 32 | Mg | Calcium 212.51 | Mg | Carbohydrates 2758 | G of = Carbohydrates é
Sodium 707 | Mg | Vitamin A 70 | RE | Total Fat 1470 | G Calories = Total Fat é
Dietary Fiber 1.25 | G | Vitamin C 2.45 | Mg | Saturated Fat 724 |G From — Saturated Fat 32.56%

Production Notes:
This sandwich may be served in combination with a meat-based soup that provides at least 1 oz meat/meat alternate.

Serving Notes;

Purchasing Guide:
Use commodity products when available

Miscellaneous Notes:




M. eat/Meat Alternate-Grains/Breads

Philly Steak Sandwich (781)

(Philly Steak Sandwich MC781)

Source: MS Cycles II

[ : -
Ingredients : 30 Servings .~ 00 Servings For — Directions
: Weight Measure Weight Measure | Servings
Beef Steak, sliced...... ... ... 6lb14o0z... | ... .. 13120z | 1. Heat beef steak according to package directions

CCP: Heat product to minimum internaj temperature of 140 F or
according to package directions.

Peppers, Red

Peppers, Green

Onions, fresh, yellow

2. Spray pan with pan release. Saute peppers ang onion for §
minutes.

Buns, splittop, seed, 6”.......|.............._

3. .Place 25 bottom portions of rolls on bun pan, 5 down and 5
across.

Cheese, Swiss, sliced, 5 oz..

6 Ylb.........|

4. Portion 2 oz of sliced beef steak and and 14 oz of sliced
cheese on roll. Top with % cup of sautéed onions and
peppers. Cover with top portion of roli. Cover pan tightly
with plastic wrap. Sandwiches may also be individually
wrapped.

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 dated

5. Portion 1 sandwich per serving.

|

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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Serving: 1sandwich provides 2 oz, meat/meat alternate and

2 servings grains/bread

mw\uuﬁ@\ Steak Sandwich (Continued)

Yield: 50 servings: 50 sandwiches
100 servings: 100 sandwiches

Nutrients Per Serving:
*Denotes Missing Nutrient Values

Calories 397 Iron

Protein

3.10 | Mg | Protein 2691 1 G Percent =
Cholesterol 24 | Mg | Calcium 225.49 | Mg | Carbohydrates 39.10 | G of = Carbohydrates
Sodium 1011 { Mg | Vitamin A 132 | RE | Total Fat 1648 | G Calories = Total Fat
Dietary Fiber 3.84 | G | Vitamin C 3225 | Mg | Saturated Fat 775 | G From = Saturated Fat 17.58%

Production Notes;

Serving Notes:

Purchasing Guide:
Use commodity products when available

Miscellaneous Notes:




Philly Steak on Texas Toast (782)

(Philly Steak on Texas Toast MC782)

E»Q?ﬁnﬁ Alternate-Grains/Breads

Source: MS Cvycles 11

2. Spray pan with pan release. Saute Peppers and onion for 5

Ingredients : 50 Servings . 100 Servings For _ Directions
. Weight Measure Weight Measure | Servings
Beef Steak, sliced............ . [4Ib 140z | ... Slb120z.... | 1. Heat beef steak according to package directions.
CCP: Heat product to minimum temperature of 140 F
Peppers, swt,Green........... [t lbdoz... . |, .. 2%1Ib..........|
Peppers, swt, Red.............. 1b4oz...... 2 minutes.
Onions, fresh, yellow......... |1 b diced.....|........ 2 Ib diced
. . . 3. Spray pan with pan release. Place 24 slices of b
Bread, white, thick slice.......|............ .. 100slice........[................ 200 slice......... |vvveereen o, bun pan, 6 down and 4 across. read on
Cheese, Swiss, slice, %2 0z.. 3b20z...... ... .. 6%lb ...

4. Portion % oz of sliced cheese on bread, top with 1 73 of
sliced beef steak. Top with ¥ cup sautéed onions and
peppers. Place ¥z ounce of cheese on top. Place bread on
top. Spray with pan release.

5. Toast at 375 F until lightly brown.

CCP: Heat product to minimum internal temperature of 155 F or
according to package directions.

6. Portion 1 sandwich per serving.

CCP: Hold and maintain product at minimum temperature of
135° F. Check temperature every 30 minutes. Refrigerate an y
leftovers. Leftovers should be covered, japeled and dateg

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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Philly Steak on Texas Toast Continued)

Serving: 1 sandwich provides 2 0z. meat/meat alternate and Yield: 50 servings: 50 mu.uainrau
2 servings grains/bread 100 servings: 100 sandwiches

Nutrients Per Serving:
* Denotes Missing Nutrient Values

Calories 415 Iron 2.87 | Mg | Protein 2322 1 G Percent — Protein _#mo\a_
Cholesterol 24 | Mg | Calcium 251.83 | Mg | Carbohydrates 4973 | G of = Carbohydrates 47.93%
Sodium 1054 | Mg | Vitamin A 132 | RE | Total Fat 14.09 | G Calories = Total Fat

Dietary Fiber 268 | G | Vitamin C 32.25 | Mg | Saturated Fat 693 | G From = Saturated Fat 15.03%

Production Notes:

Serving Notes:

Purchasing Guide:
Use commodity products when available

Miscellaneous Notes:




Monte Cristo Sandwich (779)

( Monte Cristo Sandwich MC779)

M eat/Meat Alternate-Grains/Breads Source: MS Cyeles I1
Ingredients . 50 Servings .~§- Servings For : Directions
— Weight | Measure | Weight | Measure | Servings
Bread, white, 24 oz loaf, 1. Spread 1 side of 2 slices of bread with % teq
- ) m
sliced........................ cieeenneen. [100 stice.....|................. ROO slice......... mustard each (optional). Seoonef
Mustard, yellow prepared. ... T oZ........... 1Cup...........[16 0z........... 2 cups............ ...
Ham, pre-sliced................|I5Ib... . 50 1-0z slice... |10 Ib 100 1 oz slice 2. Top 1 slice with 1 ozham and 1 oz ch
h . - [101b............ S FR b4 eese, th :
Cheese, swiss, sliced, 50z...[3 b 4 0z.......[100 % oz slice | b8oz...... 200 2oz shice. | second slice of bread, mustard-side down_ | :Mwaw%m\ M_..WN_E
final preparation, cover and refrigerate. e
Eggs, fresh, large, 50G......| ... Boegg... ... . . BOegg...........................| 3. Crack eggs in a large bowl.
. 4. Add milk and salt to eggs. Whisk together ungj
Milkc 2% lowfat.............._..[Boz....... HCup.... . H6oz. . 2 CUP-.. e blended. Cover and store in refrigerator untjj a““_mh_a
Salt, Table ... ... Y2 Tsp........... RN | I -+ IS prepare sandwiches.
Pan Release, vegetable oil...[toz...____ ... .. 2 OZ o e, .
5. SANDWICH COOKING METHODS:
A. To Bake:
1. Spray sheet pan (18"x26"x1%) with food relea

Se g,
in a preheated convection oven (350° F) for 5 ihﬂ% Place

(Preheated pan allows for bottom of sandwich to brown
2. Remove all ingredients from refrigerator. Dip each,
sandwich in the batter and place on preheateg sheet pan
(Do not soak the sandwiches in the egg wash or they will
o eSO Remove anda
. Cook for 8 minutes. Remove and transfer
(12"%20°% 2 % ). steamtable pans
OR

B. To Grill:
1. Spray with food release, preheat to 350 F_ for about 10
minutes.

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs (Continued on Back)




Monte Cristo Sandwich {Continued)

2. Remove all ingredients from refrigerator. Dj
sandwiches that will fit on grill at one time. A_wuw::_wﬁmm:%mcxo"__; e
sandwiches in the egg wash or they will become s0ggy.)
Hold remaining ingredients in refrigerator until ready _"%q.
another batch.

3. Cook each sandwich approximately 3-5 minutes on one
side, then flip, then cook an additional 7-8 minutes

4. Remove and transfer sandwiches to steamtable _um.:m
(12"x20"x2 12"). ’

CCP: Heat product to minimum internal temperature of 185 F
or
according to package directions.

5. Serve immediately or place in warmer yntjj ready for
service.

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

8. Portion one sandwich per mmE_:[
Yield: 50 servings: 50 sandwiches

100 servings: 100 sandwiches

Serving: 1 sandwich provides 2 0z meat/meat alternate and 2 servings grain/bread

Nutrients Per Serving:

*Denotes gmmumnhmaﬁlenn Values

Calories , 357 Iron 3.51 | Mg | Protein 2262 G Percent = Protein

Ovo._nmﬁ..o_ 175 | Mg [ Calcium 230.64 | Mg | Carbohydrates 3120 | G of = Carbohydrates

Sodium _ 1200 [ Mg | Vitamin A 101* | RE | Total Fat 1558 | G Calories = Total Fat

Dietary Fiber 137 | G Vitamin C 0.05* | Mg | Saturated Fat 738 | G From = Saturated Fat 18.60%
Production Notes:

A combination of eggs and egg whites may be used in the egg wash to lower the fat and make a thinner batter. For 50 servings use 20 eggs and 20 egg whites; for 100 servings’ yse 4
eggs and egg whites. se 40

Serving Notes;

Sandwich holds together best if not cut.

Batch cook: Prepare only what can be served in a 30 minutes period to maintain maximum quality.
Garnish with a sprig of parsley. May also garnish with cut cherry tomatoes.

Purchasing Guide:
Use ncEEo%w products when available

)
Miscellaneous Notes: — T




Country Fried Steak Sandwich (746)

(Country Fried Steak Sandwich, MC746)

M eat/Meat Alternate —Grains/Breads
— .
30 Servings

Source: MS cles II

100 Servings For

I dient
ngredients Weight

Measure

Weight Measure mn_émmm

Directions

Beef Steak, brded..............

.................. 100 steak........ |.

STEAK PATTIES:

1. Place frozen beef steak patties on sheet pa " .
sheet pans with pan liners. pan (18" x 267)
2. Bake patties according to package directions

Overcooking will cause patties to be dry ’

3. Cover pan with aluminum foil. Cut hojeg in foi ;
warmer until ready for service. foil and place in

CCP: Heat product to minimum temperatyre of 140 F.

Buns, hamburger, plain........

O =1 I « 0 o - |

crivereennn 100bUNS. L

4. Open buns and place cocked beef patties in
bun tops. Place burgers in steamtaple pans %M:Mm%mw__m\_om
lined with pan liners. *%)

5. Cover with aluminum foil. Cut holes in foi| ang place in
warmer until ready for service.

Trimmings for Sandwiches

.................. 50 servings....

100 servings....|.

— L ey

6. Wash lettuce thoroughly, separate leayeg and dry
thoroughly. Another option is to use shreddeq lettuce

7. Wash, core, and thinly slice tomatoes (g m_momm:oam@

8. Place leftuce, 1 tomato slice, and 2 pickle sjices on the
side.

CCP: Hold and maintain product at & maximy t
41°F m temperature of

9. Portion 1 sandwich per serving.

CCP: Hold and maintain product at minimym temperature of

135° F. Check temperature every 30 minutes. Refri
leftovers. Leftovers should be covered, labeleg %:M@Qmmﬁm any

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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Country Fried Steak Sandwich (Continued)

Serving: 1sandwich with trimmings provides 2 0z meat/meat Yield: m.c servings: 50 mm.E_in__am
alternate and 2 grains/breads. 100 servings: 100 sandwiches

Nutrients Per Serving:
*PDenotes Missing Nutrient Values

Calories 519 Iron 3.88 | Mg | Protein 1843 | G Percent — Protein 14.20%
Cholesterol 44 | Mg | Calcium 86.61 | Mg | Carbohydrates 4379 | G of = Om&o@&.&mm

Sodium 1126 | Mg | Vitamin A 18 | RE | Total Fat 29.06 | G Calories = Total Fat

Dietary Fiber 222 |G | Vitamin C 4.71 | Mg | Saturated Fat 921 |G From = Saturated Fat

Production Notes:

Serving Notes:

Purchasing Guide:
Use commodity producis when available

Miscellaneous Notes: ) ) )
According 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
followed.




Meat/Meat Alternate-Grains/Breads

American Sub Sandwich (700)

(American Sub Sandwich MS 700)

Source: MS Cycles IT

50 Servings

100 Servings

For

servings.

Ingredients — Directions
8 Weight | Measure Weight Measure | Servings
Sandwich assembly:
Bunss, splittop, seed, 8”"........|................. S0buns........ ... 100buns....... ... 1. Place 25 bottom portions of rolls on bun pan, 5 down ang 5
across.
Roast beef, cooked............. 2Ib60Z.. ... |, 4120z .. | e 2. Shave precooked meats (Set dial on “1” to obtain a wafer-
Turkey breast, smoked, thin slice).
whole..........o....o i, 2Ib6oz.......|[ ...l Alb 120z [
Cheese, American process, 3. Weigh % oz of roast beef and % 0z of turkey (for a tota) of 1
slice.......... 1b%oz...... 50 Y20z slices(3Ib2oz....... 100 2oz slices|................. Y2 oz of meat mixture) to determine size of individual

4. Portion % oz of roast beef and % oz of turkey (1 ¥ oz meat
mixture) and % oz of sliced cheese on top of each bottom
portion of roll on bun pan.

5. Top with remaining portion of roll.

Lettuce, tomato, & pickle......

e B0 SEIVIDG..L L .

civeereeaeeanee.. 100 SEIVING. L

in plastic wrap.

6. Cover pan tightly with plastic wrap to maintain freshness,
CCP: Cover and refrigerate at 41 F or lower until ready for ?

Alternate instructions: Sandwiches may be individuaily wrapped

—

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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American Sub Sandwich (Continued)

Trimmings:

container.

service.

7. If using head lettuce, wash leftuce thoroy
running water, separate leaves and dry thoroy hi -
shredded lettuce, it should be prewashed 91l IF using

8. Wash tomatoes under cool running water,
slice (8 slices/tomato).

9. Piace lettuce, 1 tomato slice, and 2 pickle g

CCP: Cover and refrigerate at 41 F or lower yntjf rea

ghly, under cogl

core, and thinly

ces in g

dy for

10. Portion 1 sandwich and 1 portion of trimm;j
Option; allow students to select trimmings.

Ngs per serving.

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

2 servings grains/bread

100 servings: 100 sandwiches

Yield: 50 servings: 50 sandwiches

— |

Nutrients Per Serving:
*Denotes Missing Nutrient Values

Calories 311 Iron 3.47 | Mg | Protein 1796 | G Percent = Protein g
Cholesterol 28 | Mg | Calcium 154.54 | Mg | Carbohydrates 3609 | G of = Carbohydrates é
Sodium 1241 | Mg | Vitamin A 13* | RE | Total Fat 1073 | G Calories = Total Fat | 31.06% |
Dietary Fiber 3.56 | G | Vitamin C 3.36 | Mg | Saturated Fat 290 | G From = Saturated Fat

Production Notes:

Serving Notes:

Purchasing Guide:
Use commodity products when available

Miscellaneous Notes:

J




Assorted Sandwiches Combo(701 )

(Assorted Sandwich, Combo MC701)

Ca tegory: Sandwich Combo Source:Mississippi Cycles II
Ingredients : 48 Servings 100 Servings For — Directions
Weight Measure Weight Measure | Servings

Peanut Butter & Jelly 1. Prepare sandwiches according to recipes. Follow CCP for
Sandwich MC779......... ... v 12 sandwich.. | 24 sandwich....|................ each recipe,
Pimento Cheese Sandwich
MC785..........cooiii 12 sandwich...|.................. 12 sandwich.... |........ooeee.
Grilled Cheese Sandwich
MC760...............ooooi 12 sandwich...|.................. 24 sandwich... |.............. -
Peanut Butter & Jelly
Sandwich, No Crust, MC781[.................. 12 sandwich.. |.................. 24 sandwich....|................. N
Serving: 1 Sandwich provides 1 oz. meat/meat alternate and 2 servings Yield: 48 servings: 48 servings soup and 48 sandwiches

grain/breads 96 servings: 96 portions soup and 96 sandwiches
Nutrients Per Serving;:
*»enotes Missing Nutrient Values
Calories 314 Tron 1.81 | Mg | Protein 1122 ]G Percent = Protein 1427%
Cholesterol 15 | Mg | Calcium 139.15 | Mg | Carbohydrates 3312 (G of = Carbohydrates 42.14%
Sodium 546 | Mg | Vitamin A 43 | RE | Total Fat 1574 [ G Calories = Total Fat 45.07%
Dietary Fiber 1.99 | G | Vitamin C 0.66 | Mg | Saturated Fat 526 | G From = Saturated Fat 15.05%

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs Ano_._ﬁ:cmn_ on mmn_a




Nﬂ&ﬁ.@um Name (Continued)

Production Notes:

Serving Notes:

Purchasing Guide:
Use commodity products when available

Miscellaneous Notes;




