Sliced Turkey with Brown Gravy (564)

(Sliced Turkey with Brown Gravy MC564)

Meat/Meat Alternate
d

Ingredients 30 Servings 100 Servings For Direct
° Weight | Measure | Weight | Measure | Servings Irections

T urkey roast, frozen & dk Directions for Cooking Turkey Roasts:
meat, roasted........ ... 9lbs120z.. |................... 1980z oo 1. Thaw turkey under refrigeration (40 F).

Source: MS C cles I1

To roast or bake:

2. Place roast on foil and wrap very tightly.

3. Bake for 4 hours at 350 F in convection oven or until
temperature reaches 165 F at ends ang center of roast

4. Remove turkey from foil, cut each roast into 4 pieces and
place on ice for cooling by using 2 steamtable pans Place
roast in refrigerator, covered lightly with foij or i

CCP: Internal temperature of product must register 165 F for 15
seconds or longer.

5. Slice turkey and measure outa 2 gz serving to determine
portion size.
6. Slice remaining turkey and place in steamtable pans.

Gravy, mix, brown, dry....... b .. M1 package|................. 2 Ib package....{................. 7. Prepare brown gravy according to pack irecti
Water, hot..................... [ 1Gal......... m ................... 2 Omﬂ ....... m ....................... P ] Package directions.

8. Portion 2 oz serving of turkey and 2 oz brown gravy per
serving.

CCP: Hold and maintain product at minimym temperature of

135° F. Check temperature every 30 minytes. Refrigerate any

leftovers. Leftovers should be covered, lapejeq and dated

—_— ]

Serving: 1 portion of 2 oz. turkey and 2 oz. gravy provides 2 oz. meat/meat alternate Yield: 50 servings: 50 portions
100 servings: 100 portions

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs Aﬂo:ﬁ:cmn_ on mmn_c
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Meat/Meat Alternate-Grain/Bread

Turkey and Dressing Supreme (566)

(Turkey and Dressing Supreme MC566)

Source: MS Cycles II

Ingredients _50 Servings _ 100 Servings For Directions
Weight Measure Weight Measure Servings
Turkey, whole........ ... . B eew T 1. Cook turkey the day before, remove from bones ang chop.
Or CCP: Internal temperature of product must register 165° F for
15 seconds at completion of cooking process. Cook meat or
Turkey Roast.......... ... . . 9% lb.. 191b80z..... |ccooooevii poultry untif the correct temperature is reached. Divide info
small portions and refrigerate for use in recipe the next day
Celery, fresh, raw, diced, %1 b4 Yoz . |.... .. . 2108%0z... (oo e 2. Sauté onions and celery in butter.
Onions, fresh, yellow, diced..[41b8oz.... | ... . OMb..
Butter, wisait................( . TCup... 2CUp...o
Central Ms comnbread, 3. Combine breads, celery, onions, broth, water, poultry
nEBc_ma:. .......................................... 2Gal......... | 4Gal.............|........ seasoning, pepper, and salt. Mix thoroughly,
Bread, white, 24 oz loaf,
sliced..... e e 2 Qt (crumb)... ... 4 Qt (crumb)....|...............
Broth, chicken................{....... . 1Gal.. 2Gal......
Water................... TQt. Q..
Seasoning, poultry.......... [ Y0z, 5 0z
Black Pepper .
Table Salt................... .
Eggs, fresh, large 4. Beat eggs with wire whip. Fold into dressing.
5. Add turkey and mix thoroughly.
6. Portion into 4 pans — 12 x 20 x 2 inches (1 % gailon per
pan). Cover with aluminum foil.
7. Bake at 350 F for 45 minutes. Remove foil and continye to
cock 15 minutes.
8. Cut pans 5 by 5 for 25 servings per pan.

CCP: Internal temperature of product must register 165 F for 15
seconds or longer. Hold and maintain product at 5 minimum
temperature of 135 F. Check temperature every 30 minutes.
Discard any leftovers.

— |

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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Meat/Meat Alternate-Grains/Breads

Chicken Spaghetti (542)

(Chicken Spaghetti MC542)

Source: MS C cles IT

Ingredients 50 Servings 100 Servings For _ Directions
Weight Measure Weight Measure | Servings
1Qt 1. Break spaghetti into 2" pieces. Cook diceq onions, diced
Onion, fresh, yellow, diced... 13 OZ..........2Cup......... . 1b10 oz . chopped. .. ... green pepper, mnm.@:mz__ and .mm: In canned, ready-to-use
Peppers, swt, green, raw, 1Qt chicken broth. Drain spaghetti.
diced....................... . Mloz . 2Cup....... . N1b6oz. . ... chopped......
Pasta, spaghetti, extra thin.__|4 Ib 14 0z, v 9D Yo 0zo L
Tablesalt............._... | “aCup.......l........ %Cup....
Broth, chicken............... ... | GalzQt.....[..............[3Gal.... ..
Chicken, diced, ckd........... Blbdoz e 120080z L | 2. Combine chicken, cream .Q chicken soup, ang pimento with
Soup, cream of chicken...... [7Ib 13 0z..... 2 Y cans. ... 151b100z... 5500z can . drained, cooked spaghetti until thoroughly plendeg.
Pimiento, canned......... .. | . “Cup.......... 1Cup ...
3. Pour mixture into steamtable pans :m__xm§
servings, use 1 steamtable pan; for 100 Servings, use 2
steamtable pans
4. To Bake:
Conventional oven: 350°F, approximately 2535 minutes.
Convection oven: 350°F, approximately 25 minutes.
CCPF: Internaf temperature of product must register 165° F for
15 seconds at completion of cooking process.
Cheese, American, grated. . |4 oz, 1CUp....c..... 8 oz.. 2Cup............ 5. Garnish with cheese. Allow cheese to mejt before serving,
Cover and place in warmer until ready for service.
6. Portion with 6 oz spoodle or cut each pan 5y 5 and serve
with spatula.

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs
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) 3 \
Chicken Pot Pie (538)

(Chicken Pot Pie MC538)

Meat/Meat Alternate — Grains/Breads — Vegetables Source: MS Cycles I1
Ingredients : 50 Servings .m 00 Servings For — Directions
Weight Measure Weight Measure Servings
n_ocw__ mh ﬂ“GOmm white, 1. FOR PASTRY TOPPING:
enriched, bleached......... ... 2ib............. 1Qt3%Cup.4lb 3Qt2 % Cup Combine flour and salt. Combine in mixer yi i
P L | O - ith —J
Table Salt............ T VBTSPo oo | 1TOSP....oooooo | dough hook until size of small peas, whisk or
Shortening, vegetable........ M1 lb3o0z.... P % Cup......2Ib6oz. ... 1Qt1%Cup. |...............
Water,cold......................[.......... .. 1 Cup 2 Cup 2. Add water and mix just until dry ingredign ;
................................................................. . Hm m_tm
Cover and set aside for step 9 Moistened.
Chicken, diced, ckd, ......... . Gibdoz.... [1Gal1%Qt. 12Ib8oz... 2Gal3Qt.. . |....... 3. FILLING:
Place 3 Ib 3 oz (2 qt 3 cups) chicken into egch st
pan (12°x20"x2 %2"). For 50 servings, use 2 mﬁmmhﬂﬂ_wc_m
pans. For 100 servings use 4 steamtabje pans.
Vegetable, mixed, frozen... ... 7Ib8oz. .. .[1Gal3Cup.. 15Mb.......... 3 Gal 2 Cup..... 4. Add mixed vegetable to each pan. For canned mixed
OR vegetable, add 3 1b 4 0z (2 gt 1 cup) per pan. For frozen
Vegetables, canned... ......[..... ... [1%#10cans| . . 3#10 Cans..... mixed vegetables, add 31b 120z (2 gt 1 % cups) per pan

5. Melt margarine. Add celery and onion. Cook over med:
1Cup.......... Tiberrroo, 2 Cups............ veveenn|  heat for 5-10 minutes. edium
4 Yacup diced 2Ib8oz....... 2 Qt1% Cup...

3% Cup....... 2Mb8o0z... ... 1Qt2%Cup oo,

Margarine, Ib................... .
Celery, fresh, raw, diced %"
Onions, fresh, yellow, diced..

Flour, all purpose white 6. Blend in flour. Cook over medium heat giy;

; r - * . 1 —._: O
enriched, bleached......... . 100z.........2%Cup....... 1lbdoz.. ... 1Qt%CUp... | untit golden brown, 6-8 minutes 9 constantly
Base, chicken................R%oz. . . . ... . __ DY 0z . 7. Slowly stir in chicken base, water, pepper, ang poultry
<<m~mq..” ........................... BQ3Cup.....fooii 1Gal3%Qt... ... seascning. Blend well and cook over medium heat, stirrin
Seasoning, poultry............. (... . Yaoz.. ... voiviiiiciien. 1 Thsp........... *_.mncm_.;__m:::.m_.@:n_fzmoxmzma,_o-‘_mBSEmm _ J
Black Pepper.................... o UV TSPo TSP, o .

8. Pour approximately 2 qt 1 cup gravy Mixture over chicken
and vegetables in each pan. Gravy mixture wij thicken in

step 12. Stir carefully to combine.
|

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs Aﬁo:z:cmn_ on Wmn_c
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Cheesy Chicken Over Rice (516)

(Cheesy Chicken Over Rice MC516)

Meat/Meat Alternate Source: MS Cyeles IT
ﬁ Ingredients : 30 Servings : 100 Servings For : Directions
Weight | Measure | Weight | Measure | Servings
. 1 Cup 2 Cup, PULL SUB-RECIPE FOR RICE {130}
Onions, fresh, yellow, diced..|6 %oz ... ... chopped....... 130z...........|chopped......... [...............
1. Spray steam-jacketed kettle or skillet with fooqd release
spray.
2. Add onions. Sauté approximately 5 minytes
Soup, cream of chicken... ... 150 0z can 2 50 0z can 3. In alarge bowl, blend together soy
R S I LR T R TR R R N V- ane LU 0 vy 07 | | F DI P . B P, sour cre
Sour cream, lowfat.............3lb ... 1TQt2Cup.....Blb ... BQt. pimento, water, parsley, and sautéed onigns o cheese,
WVater........... 2 CUPS....cooou e 1Qt..c .
O.:m.mmm. American............ 1lb+100z..1Qt2 % Cup 3lb+40z...3Qt1Cup..
Pimiento, canned...............|............... 2Cup........... e [TQUPL
Parsiey, dried................... YVaCup..ooi | B CUR
. ) 4. Add chicken to soup mixture. Pour mixture into halfa
Chick, diced, cooked, frozen 4 Ibs + 120z [.................. Ob+8oz . || steamtable pans (12"x10"x4”). For 50 servings cw_m_ﬂ M_Nm
steamtable pans; for 100 servings use 8 steamtable pans
Bread crumbs................... |4 oz.. 1Cup............ 8oz.......... 2 Cup....coo 5. Top with bread crumbs.
6. To bake: Conventional oven: 350 °F, 30-40 min
Convection oven: 350 °F, 30 minutes. Htes.
7. Serve immediately or cover and place in warmer until read
for service. y
CCP: Internal temperature Of product myst register 165°
15 seconds at completion of cooking process GIter 105" F for

S

Developed by the Mississppi Departrnent of Education, Office of Child Nutrition Programs
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) ) )
Chicken and Noodles (524)

(Chicken and Noodles MC524))

Meat/Meat Alternate-Grains/Breads Source: MS Cycles II
Ingredients 50 Servings 100 Servings For Directio
- Weight Measure Weight Measure | Servings ns
Base, chicken...................1 . 6 0z 12 oz 1. Heat chicken base and water to boi)i :
............ . ng. Slowl
VVater............................. | 5ibs...........|[4Gal........ ... onions, and carrots (optional). Bail, ::m..o<mqma<w%_m%ooa_mm_
_Um_mﬁm_ eggnoodle..............2lb 8oz .. ... 1Gal3%Qt NIb12o0z....13Gal3Qt....... minutes. DO NOT DRAIN. '
Onions, fresh, yellow, diced. 114 0z... 2%cups.......1lb.......... . PQt%Cup...|.............
Carrots, fresh, raw...... ... Boz............ 2 Cup, diced...[1lb...........[1 Qt, diced... ... |.............
Margarine........................ 40z.......... “mCup......... 8 0z.... 1Cu 2. Melt margarine. Add flour and st i
Flour all purpose, whitc. 2 Cup P, e (2 g . I unti! smooth.
enriched................ ... laoz. ... .. 4 Cup2 Tbsp..!Boz........... 1% Cup......... L................
Skimmilk..................... .. 1% Qt 3. Add flour mixture, milk, pepper, marj .
.................... . ) , ' Joram (optio
Black Pepper................... . parsley flakes, and chicken to noodles m»_m @waﬂﬁ_w

combine.

Marjoram, dried............ ... )
Parsley, dried..................| ...
Chicken meat only, dried...... 6 Ib6 oz.......

121b 12 0z |2 Gal 2 Qt.

4. Cook over medium heat until heateqd through.

CCP: Internal temperature of product myst register 165° £ f,
15 seconds or longer. or

5. Pour into serving pans. Serve _SBmQ_mﬁm_u\ or cover and
place in warmer until ready for service

6. Portion with 8-oz ladle (1 cup).
CCP: Hold and maintain product at minimym temperature of

135° F. Check temperature every 30 minutes. Refri
leffovers. Leftovers should be covered, lapglgq maun%m_“.wmw oy

—

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs (Continued on wmn_G
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Chicken d la King (518)

(Chicken a la King )
Meat/Meat Alternate Source: MS Cycles I
Ingredients - 50 Servings - 100 Servings For - Directions
Weight Measure Weight Measure | Servings
Margarine, ....................... | 70Z.. ... % Cup1Tbsp |14 0zZ...........|oeeerviiiiiie e PULL SUB-RECIPE FOR RICE {1344)
Flour, all purpose white, 1. Melt margarine. Add flour and stir untij Smooth
enriched........................... 100z...........]2 ¥aCups....... 1lb+d4oz... [1TQt%Cup......|.............. .

2. Add chicken base, water, milk, poultry seas

Base, chicken....................
and onion powder. Stir until well blendeqd.

oning, pepper,

Water.............o.o
Milk, reconstituted from dry..
Seasoning, poultry: ............ Vaoz..........[1 % Tsp......... “oz............ G K- o T R
Black Pepper.................... e TRTSpo TThsp..covvvi friiiinen s
Onion Powder.................oo|eo M Cupee VaCup...oo
3. Bring to boil. Reduce heat to medium. Cook u
stirring frequently until thickened, 12-15 SSEMM.osw_,ma.
4. Add chicken, peas, and pimentos.
Chicken, diced, cooked, 5. Cook over medium heat for 3-5 minutes or until heated
frozen.............................fBlb+Boz. .| 12lbs120z. | ..o e through
Peas green, canned, drained|2 b6 %2 oz... |1 gt 3%cup.. dib140z.....[3qt 3% cups..|.c......ooeit. CCPF: internal temperature of product must register 165 °F fo,
Pimiento, canned............... 3%o0z...... Yacup............ 7%0z........ TCUP.ce e | 15 seconds at completion of cooking process. r

6. Pour into serving pans. Serve immediately or cover and
place in warmer until ready for service,

CCP: Hold and maintain product at a minimym

of 135° F. Check temperature every 30 33588383?8
Refrigerate any leftovers. Leftovers should pe 8.<maq
labeled and dafed. h

Developed by the Mississippi Department of Education, Office of Child Nutrition Programs mﬁo_.&:_._mn_ on Ba n_O
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BBQ Chicken (512)

seconds at completion of cooking process.

(BBQ Chicken MC512)
Meat/Meat Alternate Source: MS Cycles [T
. 40 Servings 80 servings For N
Ingredients - - : Directions
5 Weight Measure Weight Measure | Servings
Chicken, 8 cut, frzn.......... 2010bs........ A010bs. .. 1. Rinse chicken in cold water. Drain well. Arran .
sheet pans that have been lined with pan __:mmmmow:_o_a: on
aluminum foil.
Sauce, BBQ, hickory, smoke|. YaGal....... 1Gal............. 2. Brush barbecue sauce over chicken,
3. Bake uncovered until tender, checking frequentty:
Conventional Oven: 425 F, 45 minuteg .
Convection Oven: 375 F, 30 minuteg,
CCP: Internal temperature of product must register 165 F for 15

4,
5.
CCP Hold and maintain product at minimym te

135° F. Check temperature every 30 minutes.
leffovers. Leftovers should be covered, lapefe

Transfer to steamtable pans for servin
until ready for service.

Serve 1 breast, drumstick and wing, or th;
serving.

g or store in warmer
gh with back per
mperature of

Refrigerate an y
d and dated

Serving: 1 portion provides 2 oz. meat/meat alternate

S

Yield: 40 servings: 40 portions

80 portions: 80 portions

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

(Continued on Back)
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Loaded Baked Potato (559)

(Loaded Baked Potato MC559)

Vieat/Meat Alternate-Vegetable Source: MS C cles I1
50 Servings 100 Servings For

Weight | Measure Weight Measure | Servings

Potato, 70count.................. S0large.......... | 100 large........ | POTATO BAKING INSTRUCTION:
1. Wash potatoes thoroughly. Scrub with vegetable brygh
2. To steam: .
Place in perforated baking pans and ste
approximately 1 hour and 15 minutes
To Bake:
Place on baking sheet pan and cover tight|
foil or lid and bake at 400 F for 1 % hoyrs.
3. Serve immediately or cover and place
for service.

Ingredients Directions

am untit done,

Y with aluminum

in warmer untij ready

CCP: Hold and maintain product at a minjm
135 F. Check temperature every 30 minyte
feftovers. Leftovers should be covered, Iap

um temperatyre of
S. Refrigerate any
eled, and dated

Broccoli, frz, chopped...........] e 101680z | e COOKING METHODS FOR BROCCOL|:

4. To steam broccoli:

A. Place frozen broccoli in steamtable pang

B. Steam for 2-3 minutes. (If using solig steamt
additional cooking may be required.) able pans,

To boil broccoli;

A. Bring water to a boil. (For 100 servings, use 1.3 Qt of
water.)

B. Add frozen broccoli and cook for 15-2¢ Minutes

CCP: Hold and maintain product at a minjm
135 F. Check temperature every 30 minyte
leftovers. Leftovers should be covered, iap

um temperature of
S. Refrigerate any
eled, and dated.

|

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