Meat/Meat Alternate-Ve etable-Grain/Bread

Taco Salad in a Boat (624)

(Taco Salad in a Boat M(C624)

Source: MS Cycles I

1. Brown ground beef and drain. Press draining beef to
remove excess fat. After draining ground et continue

2. Add onions, water, and taco Seasoning mix. Bleng well

CCP: Heat product to minimum internaj temperature of

- R .
Ingredients : 30 Servings .Ea Servings For : Directions
Weight | Measure | Weight Measure | Servings
Raw Ground Beef (no more
than 24% fat). . = . 181b 8 oz 17 Ib. .
cooking.
F resh Onions, Diced. poz. oL 10 oz. 4o
VWater, S | TR R2aqt Bring to a simmer
Taco Seasoning Mix. .[1 package. .|2 packages. 3. Reduce heat and prepare according to package
directions.
165°F or according to package directions.
Iceberg Lettuce, Shredded. 4 ib. . 8lb . 4. Combine lettuce and tomatoes. Toss lightly
Fresh Tomatoes Diced. . . [11b120z. . | . ... lbgoz .. | 5 )
Taco Shell, Bowl Style. oo ... .50 shells. C . . .[100 shells. . 6. Portion 1 ounce of salsa in portion container
American Cheese, Grated. . [11b 8 oz, _ 3 Ib. 7 )
Mozzarella Cheese,
Shredded. 11b 8oz o 3 Ib. N CCP: Cover and refrigerate salad ang cheese at g
Salsa. 72 gal. Jgal . .. maximum temperature of 41°F until ready for service.

Blend cheeses and portion 1 ounce in portion container

Heat taco boat according to package directions.

8. Serving Suggestions:

Assemble each salad as follow:

1" layer: Use 1 taco boat bow! or boat for base

2" Jayer: 1% oz {3/4 cup) lettuce and tomatg 3.;88

3" layer: No. 16 scoop (1/4 cup) meat mixture. .

4" layer: Y0z (2 Tbsp 1 tsp) shredded cheese mixture
OR

Lettuce, tomato, and cheese may be indivigy i

and served cold. Serve taco shells ang Bmm,m_”_wﬁwwoﬁo:ma

serving line.

CCP: Hold and maintain meat at a minimym temperat
135°F. Check temperature every 30 minutes. m%“_.‘@mMMQﬂ
any leftovers. Leftovers should be covereq, labeled, ang

Serving: 1 salad provides 2 0z meat/meat alternate, % cup vegetable, and

1 grain/bread.

Yield: 50 servings:

dated. [

50 salads
100 servings: 100 salads

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

(Continued on Back)
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Taco Salad with Chips (626)

(Taco Salad with Chips MC626)

Meat/Meat Alternate-Vegetable-Grain/Bread Source: MS Cycles 11
j Ingredients : 50 Servings 100 Servings For - Directions
5 Weight Measure Weight Measure | Servings
ﬂwﬁmaﬂ@cwm_vmmm_ﬂ (no more 1. Brown ground beef and drain. Press draining beef to
el ... Blb8oz ..l ... . hrwo ... .| C remove excess fat. After draining groung peef continue
" - cooking. _
ﬂf.\.mﬁmm:ﬁo:_o:m. Diced. . . . .lsoz. ... | . T foez ... | N 2. Add onions, water, and taco seasoning mix. Blend well
ﬂOommmmAamﬁ Bring to a simmer, 25-30 minutes. efl.
a onmg Mix. . . . .| . . [ package. . .. . ... .. 2packages. . | ...... 3. Reduce heat and prepare according to package
directions.
CCP: Heat product to a minimum internal tempe
T— _ 165°F or according to package directions. perature of
_uommm-m mnﬂ_om_ m:.ﬁmnnma. qalb. o B N 4. Combine lettuce and tomatoes. Toss lightiy
._,_,m-.z__m %Hm oes, Diced. . . |1Ib120z. . | .. .. .. . Bb8oz .. | . N 5. Blend cheeses and portion 1 ounce in portion contain
>0 : %Mm__um_c 6. _uo_.»_oﬂ_‘_0c:ommm_wm_:vo:_o:ooam_:mn er.
merican Cheese, Grated. .[1Ib8oz. . .| . . | .. 13Ib. .. 7. Portion 10 chips for each serving.
Mozzarella Cheese,
mm_:qmaama. SRR L - X~ A < 1 |- S R B CCP: Oo<m:m3.©mﬁmamm\QO:Qo:mmmmmﬂmSmE.S:S
alsa. - Jegal .. L. ... gal. . .. .. . ... .. temperature of 41°F until ready for service.
8. Serving Suggestions:
Assemble each salad as follows:
1% layer: 1% oz (3/4 cup) lettuce and tomato mixtyre
2" layer: No. 16 scoop (1/4 cup) meat Mixture. .
3" layer: % oz (2 Tbsp 1 tsp) shredded cheese mixtura
4" layer: Place 10 tortilla chips along sides of sajag
OR
Lettuce, tomato, and cheese may be individuaj| i
and served cold. Serve tortilla chips and meat woﬂwo_ﬂdma
serving line.
CCP: Hold and maintain meat at a minimum tempe
135°F. Check temperature every 30 minytes, m%:.mmmﬁﬂow
any leftovers. Leftovers should be covered, jape/eq and
dated. _
X
Serving: 1 mw_m:_ provides 2 0z meat/meat alternate, % cup vegetable, and Yield: 50 servings: 50 salads
1 grain/bread. 100 servings: 100 salads

Daveloped by the Mississippi Department of Education, Office of Child Nutrition Programs Aho_._ﬂ_::ma on Wmn_O
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