Seafood Gumbo (810)

(Seafood Gumbo MC810)
Meat/Meat Alternate-Vegetable-Grain/Bread Source: MS Cycles
Ingredients 30 Servings 100 Servings For : Directions
Weight Measure Weight Measure | Servings
Al Purpose Flour. . 1b. . .. .. 3%cups. . . 2. . .. .. 1qt3cups. . .| . ... .. PULL SUB-RECIPE FOR RICE (1344)

1. To make roux: Oven Method — Brown flour in oven on a
cookie sheet {ungreased) at approximately 350°F or 10-
15 minutes. Stir occasionally and watch closely
because it browns quickly. (See variation for making
roux.)

1S 1M3cup2tsp | .. ... .. Yacup. . . .. | ... 2. Heat oil in a tilting skillet or steam-jacketeqd kettle over

medium heat.

Fresh Onions, Diced. . . 2lb. . ... .3%cups. .. 4Ib. . .. .. 1qt3cups. . . . ..... 3. Add onion, celery, green pepper, okra, angd garlic

Fresh Celery, Diced. . . . . 120z, . . . . 3% cups. . 1Ib8oz 1gt3cups. . .| .. .... powder. Opticnal Directions — Okra may be omitted

Green Peppers, Diced. . 1b2oz . .(3%cups. .. Plbdoz 1qt3cups. . .| . ... .. Sauté 5 minutes or until vegetables are tender.

Garlic Powder. . . . | A Yacup. . .. ... ... Yecup. . ... [ L.

Frozen Okra. . . . . . 1bdoz. . [............... 2 Ib 8 oz T

Ground Thyme. . . . . [ = 2Tbsp. . .. | ... .... Yacup. . . .. | ... ... 4. Sprinkle flour, browned in Step 1, thyme, cayenne

Cayenne Pepper. . . . . | . = 2Tbsp. . . . | . ... ... Yecup. . ... L. ... .. pepper, and salt over sautéed vegetable mixture, Coo

TabeSatt ....... .. | .. . .. 2tsp. . . . Q... 1Tbspitsp. .| ...... 1 minute, stirring constantly.

ChickenBroth. . . . . | 3qt2%cups | .. ... .. 1gal3%aqt. . .| ... ... 5. Add chicken broth and rest of ingredients.

Chicken, Cooked & Diced. . Uib8oz. . .| ... . . 9. . ... .. Bring to a boil. Cover, reduce heat, and simmer 15

Shrimp. . . . .. .. 3b14o0z. . [ ... . ... 7120z, . | .. ... .. ... ... minutes.

Worcestershire Sauce. . . | .. . | Y3cup2tsp | . ... ... Yacup. . ... | .. .. .. 6. Pour seafood gumbo in half-size steam table pans

Canned Tomatoes, Diced. . b 8oz . . [{No. 10¢can | . . . . . 2 No.10cans | ... ... (12°X10°X4%). For 50 servings, use 4 steam tabje pans
........................ For 100 servings, use 8 steam table pans. )

CCP: Internal temperature of product myst register 165°F
for 15 seconds at completion of noF
Rice (130). . . . . ... Jlgal2¥gt. [ ... ... 3gal2cups. . | . ... .. 7. Prepare rice according to recipe directions, Place rice in
half-size steam table pans (12°X10°X4").

8. Using appropriate portion control, portion rice with 4 oz
spoodle or #8 scoop. Serve 8 oz (#8 ladle) gumbo over
rice,

CCP: Hold and maintain product at a minimym femperatyre

of 135°F. Check lemperature every 30 minytes. Refrigerate

any leftovers. Leftovers should be Covered, labeled, and
dated.
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Seafood Gumbo (continued)

Serving: 1 cup gumbo and % cup rice provides 2 oz meat/meat alternate, Yield: S0 %E.Enm" 50 _5....5:@ gumbo and w.mnm

% cup vegetable, and 1 grain/bread. 100 servings: 100 portions gumbo and rice
Nutrients Per Serving:
*Denotes Missing Nutrient Values -
Calories 195 Tron 2.47 [ Mg | Protein 2228 |G Percent = Protein 45.68%
Cholesterol 97 | Mg | Calcium 69 | Mg | Carbohydrates 1186 | G of = Carbohydrates 24.32%
Sodium 525 | Mg | Vitamin A 185 | RE | Total Fat 596G Calories = Total Fat 27.499;
Dietary Fiber 1.80 (G [ Vitamin C 19.4 | Mg | Saturated Fat 128G From — Saturated Fat
Production Notes:

Variation for making roux: Braising Pan/Tilting Skillet Method — Brown flour in braising pan over medium to high :.mmﬁ mn.:. constantly with a wire iwmmr. Lower temperature
setting if flour begins to brown too quickly. Cook for about 10 minutes or until flour is slightly brown in color. Continue with Step 2 for making Gumbo.
¥4 cup crab boil may be added per 100 servings.

Serving Notes: ) .
If raw poultry is used in place of cooked, diced chicken, thaw poultry under refrigeration (41°F) and fully cook before adding to recipe.

Purchasing Guide:
Use commodity products when available

Miscellaneous Notes:




Chicken & Sausage Gumbo (800)

(Chicken & Sausage Gumbo MC800)

Source: MS Cycles I1

Meat/Meat >=2.=ﬁo-<u%2uc_?n..»m=\w..o»._

To make roux: Oven Method ~ Brown figyr in ovenon a
cookie sheet (ungreased) at m_ovqoxmamﬂm__\ 350°F for 10-

because it browns quickly. (See variation for making

Heat oil in a tilting skillet or steam-jacketed kettie Over

Add onion, celery, green pepper, and garlic powder,

pepper, and salt over sautéed vegetaple Mixture. Cook

CCP: Internal temperature of product must register 165

(through okra).

. Minutes,
Pour chicken and sausage gumbo in haif-gjye steam

table pans (12°X10"X4"). For 50 Servings, use 4 steam
table pans. For 100 servings, use 8 steam tabie pans,

Ingredients 30 Servings 100 Servings | For ___ Directions
Weight Measure Weight Measure | Servings
All Purpose Flour. <o ... .[3%cups. -+« ... .1qt3cups. . PULL SUB-RECIPE FOR RICE (1344)
1.
15 minutes. Stir occasionally and watch closely
foux.)
Qil. . 113 cup 2 tsp RfBecup4tsp. .| ... ... 2.
medium heat.
Fresh Onions, Diced. . . . J21b. . . . | .}3% cups. @b . ... JMqgt3cups. . .| .. .. .| 3. .
Fresh Celery, Diced. . . . . 12 0z. . . -[3% cups. 411b 8oz 1 qt 3 cups. Sauté 5 minutes or until vegetables alre tender.
Green Peppers, Diced. . . .MIb2oz . . [3% cups. J2lbdoz. . . [1qt3cups.
Garlic Powder. S RN 7 X 1 - N | Jeeup. L Lo
Ground Thyme. 42 Tbhsp. . . . Jaeup. o0 4. Sprinkle flour, browned in m$3.5<3m. cayenne
Cayenne Pepper. .2 Tbsp. . . . L Meup. L L
Table Sait. . . . | J2tsp. . ... ) - |1 Tbsp 1 tsp. 1 minute, stirring constantly.
ChickenBroth. . . . = [ . Jgal2%cups| . .. . gaitecup. .| ... . .. 5. Add chicken broth and next 5 ingredients
Chicken, Cooked & Diced. . [5Ib100z. . | . . ... Mibdoz. . ... | .. Bring to a boil. Optional Directions — Okrg may be
Smoked Sausage, Cut. Rl e L omitted. .
Worcestershire Sauce, .+ |13 cup2tsp 4 cups. . . . 6. Cover, reduce heat, and simmer 15
Tomatoes, Diced. . . . . . .| . ... . {No. 10 can .. - ... .2No. 10cans 7.
Boiled Okra, Drained. . Jttbdoz. . | .. .  P2ib8oz
for 15 seconds at completion of cookin
Rice (130). . . . . 1% gal 1 cup 43gal2cups. . | ... ... 8.
half-size steam table pans :m._xao..xﬁ.
9. Using appropriate portion control,
OVer rice.
any leftovers. Leftovers should be covered, labeled, and
dated.

CCP: Hold and maintain product at a minimum temperature
of 135°F. Check temperature every 3p Mminutes. Refrigerate

- - rocess.
Prepare rice according to recipe directions Place rice in

portion rice with 4 oz
spoodle or #8 scoop. Serve 8 oz (8 oz ladle) gumbo

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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Chicken & Sausage Gumbo (continued)

Serving: 8 oz gumbo and ¥ cup rice provides 2 0z meat/meat alternate,
%2 cup vegetable, and 1 grain/bread.

Yield: 50 servings: 50 portions gumbo and rice
100 servings: 100 portions gumbo and rice

Nutrients Per Serving:

*IDenotes Missing Nutrient Values -

Calories 337 iron 2.99 | Mg | Protein 21331 G Percent — Protein 2531%, _
Cholesterol 57 | Mg | Calcium 66.26 | Mg | Carbohydrates 3661 | G of = Carbohydrates 43.44%, _
Sodium 755 | Mg | Vitamin A 186 | RE | Total Fat 1140 | G Calories = Total Fat 30.43%
Dietary Fiber 225 |G | Vitamin C 24.97 | Mg [ Saturated Fat 3.15| G From = Saturated Fat 8.41%
Production Notes: . . . . .

Variation for Making Roux: Braising Pan/Tilting Skillet Method - Brown flour in braising pan over medium to high heat. Stir constantly with a wire whisk. Lower temperature

setting if flour begins to brown too

quickly. Cook for about 10 minutes or until flour is slightly brown in color. Continue with Step 2 for making Gumbo.

Serving Notes:

If raw pouliry is used in place of diced, cooked chicken, thaw poultry under refrigeration (41°F) and fully cook before adding to recipe.

Purchasing Guide:

Use commodity products when available

Miscellaneous Notes:




Chicken Gumbo, Roux Based (802)

(Chicken Gumbo, Rowx Based MC802)

Meat/Meat Alternate-Vegetable-Grain/Bread Source: MS Cycles Il
Ingredients - 30 Servings 100 Servings For — Directions
Weight | Measure | Weight | Measure | Servings
All purpose Flour. . . | 3%cup. . . [ ... ... 1qt3cups. . .| . ... .. PULL SUB-RECIPE FOR RICE {1344)

1. To make roux: Oven Method ~ Brown figyr in ovenon a
cookie sheet (ungreased) at approximately 350°F for 10-
15 minutes. Stir occasionally and watch closely
because it browns quickly. (See variation for making

roux.)
ol - ....... ... ... .. 1RBecup2tsp | ... . . .. Rf3cup4tsp. .| ... ... 2. Heatoil in a tilting skiliet or steam-jacketeq kettle over
medium heat.
Fresh Onions, Diced. . . . . v | T 3%cups. . . 4lb. . .. . 1qt3cups. . .| . ... .. 3. Add onicn, celery, green pepper, angd garlic powder
Fresh Celery, Diced. . . . . 120z. . . .. 3%cups. . . 1b8oz. . . Mqt3cups. . .| . ... .. Sauté 5 minutes or until vegetables are tenger
Green Peppers, Diced. . . .MIb2oz . . 3%cups. . . 2Ibdoz. . . gt3cups. . .| ... ...
Garlic Powder. . . . . [ . . . Yacup. . . . ... Yecup. . . .. | ... ...
Ground Thyme. . . . [ .~ R Tbsp. . .. [ ...... . Yacup. . . . .| ... ... 4. Sprinkle flour, browned in Step 1, thyme, cayenne
Cayenne Pepper. . . . . | . PTbsp. . .. | .. .. .. vacup. . . .. ... ... pepper, and salt over sautéed vegetable mixtyre. Cook
Table Satt. . . . ... . | .. . . Ptsp. . . .. ... 1Tbspitsp. .| ...... 1 minute, stirring constantly.
ChickenBroth. . . . . = | . = “agal2%cups| . . . . ... 1%galtcup. .| ... . .. 5. Add chicken broth and next 4 ingredients (through okra)
Chicken, Cooked & Diced. . 6lb4oz. . .| . . .. . 12b8oz. . [ ......_ [ ... .. Bring to a boil. Optional Directions - Okra may pe
Worcestershire Sauce. . . .| . . . . . . . 1Becup2tsp | ... .. . b cup. . ... ... ... omitted.
Tomatoes, Diced. . . . . (.. . . 1No.10can | . . ... .. P No.10cans | . .. ... 6. Cover, reduce heat, and simmer 15 Minutes,
Boiled Okra, Drained. . . . . 1lb4oz. . .| ... .. . 2b8oz. . .| ... ... ... .. 7. Pour chicken gumbo in half-size steam table pans

(12°X10°X4"). For 50 servings, use 4 steam table pans
For 100 servings, use 8 steam table pans. .

CCP: Internal temperature of product myst register 165°

for 15 seconds at completion of cooking process.

Rice (130). . .. .. ... .. . . . 1%galtcup | ... . . .. B3gal2cups. . | ... ... 8. Prepare rice according to recipe directions. Place rice in
half-size steam table pans A._w.x._o..xﬁ.

9. Using appropriate portion control, portign fice with 4 oz
spoodle or #8 scoop. Serve 8 oz (#8 ladie) gumbo over
rice.

CCP: Hold and maintain product at a minimym temperature
of 135°F. Check temperature every 30 minytgs Refrigerate
any leftovers. Leftovers should be Coverad, labeled, and

dated.

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs ﬁo:zscmn_ on mmn_c




Chicken Gumbo, Roux Based (Continued)

Serving: 8§ oz gumbo and ¥ cup rice provides 2 oz meat/meat alternate, Yield: 50 servings: 50 _uoi.moum of gumbo and rice
% cup vegetable, and 1 grain/bread. 100 servings: 100 portions of gumbo and rice

Nustrients Per Serving:
*Drenotes Missing Nutrient Values

Calories 278 Iron 3.05 | Mg | Protein 2115 G Percent — Protein 30.48%
Cholesterol 51 | Mg | Calcium 60.44 | Mg | Carbohydrates 3460 | G of = Carbohydrates 49,859,
Sodium 696 | Mg | Vitamin A 181 | RE | Total Fat 510 | G Calories = Total Fat g
Dietary Fiber 218G Vitamin C 18.59 | Mg | Saturated Fat 134 | G From = Saturated Fat

Production Notes:

Variation for Making Roux: Braising Pan/Tilting Skillet Method - Brown flour in braising pan over medium to high heat. .mzq constantly i:.: a wire whisk, Lower temperature
setting if flour begins to brown too quickly. Cook for about 10 minutes or until flour is slightly brown in color. Continue with Step 2 for making Gumbo.

Serving Notes: . )
If raw pouliry is used in place of diced, cooked chicken, thaw poultry under refrigeration (41°F) and fully cook before adding to recipe.

Purchasing Guide:
Use commodity products when available

Miscellaneous Notes:




M eat/Meat Alternate-Vege

Chicken Gumbo, Mix (804)

table-Grain/Bread

(Chicken Gumbo, Mix MC804)

Source: MS Cycleg I

2. Heat oil in a tilting skillet or steam-jacketeq kettle over

4. Add thyme, cayenne pepper, salt, ang roux to sautéed

(127X10"X4"). For 50 servings, use 4 steam table pans,

CCP: Internal temperature of product must register 165°F

j Ingredients ..ma Servings 100 Servings | m.o...[ Directions
Weight | Measure | Weight Measure | Servings

Tonny's Roux Mix. . c«-....fbag ... [ ... . . P bags. . . . PULL SUB-RECIPE FOR m_o.m:wa\.:

Water. . . . . 2 qt 2 cups. Vgal . . . 1. To make roux: Over medium heat, whisk
Mix. Mix with cool water. Bring to 4 boil.
thickens, remove from heat. Continye to
mixed.

il |1/3 cup 2 tsp .[2/3 cup 4 tsp.
medium heat.

Fresh Onions, Diced. | Rlb. . ... [3%cups. . . 4ib. . 1 qt 3 cups. 3. Add onion, celery, green pepper, anq garl

Fresh Celery, Diced. . . . . [120z. . . . |3 cups. .111b 8 oz 1qt3cups. . Sauté 5 minutes or until vegetableg are tender.

Green Peppers, Diced. . . .[1ib2oz . . [3% cups. 2640z . . 1qt3cups.

Garlic Powder. N 1 /4 Y | .. Jecup. .. ..

Ground Thyme, 2 Thsp. . . . . JYacup. . . . £ :

Cayenne Pepper. . . .2 Tbsp. . . . Seeup. . ... vegetables. Cook 1 minute, stirring constantly.

Table Salt. . . . . . . J2tsp. . .[1 Thsp 1 tsp.

ChickenBroth. . . . = = [ =~ = [egal2%cups . . ... 1% gal 1 cup. . 5. Add chicken broth and next 4 ingredients

Chicken, Cooked & Diced. . 6tbdoz. . .| .. .. . |12 b8oz. . | .. ... .. . Bring to a boil. Optional Directions - 4

\Worcestershire Sauce. -ee - [Beup2tsp | ... . facup. .. omitted. .

Tomatoes, Diced. . . . . . | == {1 No. 10 can +« . ... .2No.10cans 6. Cover, reduce heat, and simmer 15 minytes,

Boiled Okra Drained. . . . _[11b4 oz .- ... ..2Ib8oz 7. Pour chicken gumbo in half-size steqp, table pans
For 100 servings, use 8 steam tabje pans,

for 16 seconds at completion of cookin
Rice (130). . . . . 1% gal 1 cup |3 gal 2 cups. 8. Prepare rice according to recipe directiq

half-size steam table pans ( Am,on,xA._v.

9. Using appropriate portion control, portion rice with 407

spoodie or #8 scoop. Serve 8 0z (#8 jaqe
rice.

CCP: Hold and maintain product at a minimum temperature

135°F. Check temperature every 30 Minutes.

any lefiovers. Leftovers should be Covered, labeled, and

dafed.

Developed by the Mississippt Department of Education, Office of Child Nutrition Programs
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Chicken Gumbo, Mix Continued)

Serving: 8 oz gumbo and ¥ cup rice provides 2 0z meat/meat alternate, Yield: 50 servings: 50 portions guambo and rice
¥ cup vegetable, and 1 grain/bread, 100 servings: 100 portions gumbo and rice

Nutrients Per Serving:
*Denotes Missing Nutrient Values

Calories 268 Iron 2.77 | Mg | Protein 2060 | G Percent — Protein g
Cholesterol 51 | Mg | Calcium 61.78 | Mg | Carbohydrates 2968 | G of = Carbohydrates [4429% |
mn.xu—-:E : 720 | Mg | Vitamin A 182 | RE [ Total Fat 643 | G Calories = Total Fat g
Dietary Fiber 201 | G | Vitamin C 23.20 | Mg | Saturated Fat 1.53 | G From = Saturated Fat 5.13%
Production Notes:

Serving Notes:

If raw poultry is used in place of diced, cooked chicken, thaw poultry under refrigeration (41°F) and fully cook before adding to recipe.

Purchasing Guide:
Use commodity products when available

Miscellaneous Notes:




