Tuna and Noodles (210)

(Tuna and Noodles MC210)

M eat/Meat Alternate-Grains/Breads

Source: MS Cycles I1
. 50 Servings 100 Servings For o
Ingredients - — Directions
g Weight Measure Weight Measure | Servings
water............. e 12 Gal L B GaL 1. Heat water to rolling boil.
pasta, egg noodle, medium..21b 8 oz... ... 1Gal3%Qt..5b............. 3Gal3qQt...... | 2. Slowly add noodles. Stir constantly, until water boils aazi
Cook for 6 minutes. Drain well. DO NOT QvgRce OOM@m_:.
Margarine, lb................... Goz............ YaCup.......... 120z.........1%CuUp......o [ 3. Melt margarine. Add celery and onions. Cggok over medi
Celery, fresh, raw, diced, %".[11b............ 3% Cup.diced2Ib............. TQE3%CUp.. | heat for 5-6 minutes. medium
onions, fresh, yellow, diced..[140z...........[2 ¥ Cup........ 1Ib120z.... . N1Qt34Cup....|...oovrnnnn
Flour, all purpose white, 4. Add fiour and stir until smooth.
enriched, bleached............. B80OZ............ 1% Cup........ 1b............. 3YaCUP. e |
Milk 2% lowfat..........oooooo | 1Gal....... 2Gal........ 5. Add mik, chicken base, water, pepper, parsiey flakes
Base, chicken...............oooo i 30Z............ BOZ...cooooiie e salt. Cook over medium heat, stirring occasionaf ::_ﬁ.w:a
MVALEE. . ot s thickened, 8-10 minutes. y unt
Black Pepper
pParsley, dried.........cccooeeio i CUP. TCUp. ..
Tablesalt......................... TTSP e e 2 TSP b
Tuna, light, water pak, 266 1/2 —oz 4 661/2-0z 6. Add cooked noodles, tuna, and lemon juice. Stir gently t
drained..............cccc.ce...ff b B 0OZ... .. can............ combine. yio
Lemon juice, canned/bottled. 7. Cook over medium heat for 6-8 minutes, or yntjj heated
through.
8. Pour into serving pans sprayed with food release spray
Bread Crumbs.............. | 20up... e 1QL..... 9. Sprinkle bread crumbs evenly over each pan.
10. To bake:
Conventional oven: 350 F, 30 minutes
Convection oven: 325 F, 25 minutes
CCP: Internal temperature of product must reqist
15 seconds or longer. 9ISIer 165 F for
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(Continued on Back)
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