Meat/Meat Alternate: Grain/Bread

Turkey and Cheese on Bun (796)

(Turkey and Cheese on Bun MC796)

Source: MS Cyecles I

clean work
area. On bottom of each bun, place 1 ounce turkey and 1

Place 20 sandwiches on each bun pan. Cover with plastic

. 50 Servings 100 Servings For . .
redien —
Ing ts Weight Measure Weight Measure | Servings Directions
Turkey Breast, Smoked....... 320z Blbdoz. .| . . e To assemble sandwich, place bottom of buns on
Cheese, American process, |
SHC . oo 3b2oz...... . 6lbdoz.. .| ... ounce cheese. Cover with bun top.
Buns, Hamburger............... S0BUNS....... | 1008Bun......... ..o
wrap.
CCP: Cover and place under refrigeration (41 F or lower} untif
Ready for service.
6 Qt 1 cup 3 Gal 2 Cup If using head lettuce, wash lettuce thoroughly, drain,
Lettuce, iceberg, fresh.......... 1%Ib chopped......... 2%lb......... chopped......... . separate leaves and dry thoroughly. Shredded lettyce is
Tomatoes, fresh........... 2%Ib......... 100 slice 1/10 |5 Ib............. [200 slice 1/10... another option.
Pickles, dill slices...............[................ 200 slice........|.................. 400 slice... ... L...cooeeuee .

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

Wash, core, and thinly slice tomatoes (10 slices/tomato).
Place % cup lettuce, 2 tomato slice, and 4 pickie slices on
the side.

6. Portion 1 sandwich per serving. Offer trimmings for

CCP: Refrigerate any leftovers for service next day. Label and
date.

students to select.

Serving: 1 sandwich provides 2 0z. meat/meat alternate and

2 servings grain/bread

SE—

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

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

(Continued on Back)




Nutrients Per Serving:
*Denotes Missing Nutrient Values

Turkey and Cheese on Bun Continued)

["Calories 304 Iron 1.90* | Mg | Protein 1540 | G Percent = Protein mo.mA“\e
"Cholesterol 37 | Mg | Calcium 228.69 | Mg | Carbohydrates 2935 | G of = Carbohydrates 38.58 a&
Sodium 1230 | Mg | Vitamin A 24* | RE | Total Fat 1263 | G Calories = Total Fat wq.mwﬂw
Dietary Fiber 206 | G | Vitamin C 5.77% | Mg | Saturated Fat 339 G From = Saturated Fat 0.02%

Production Notes:

Serving Notes:

Purchasing Guide:
Use commodity products when available

Miscellaneous Notes:




Turkey on Bun (796a)

Source: MS Cyeles IT

(Turkey on Bun MC796a)
Meat/Meat Alternate: Grain/Bread .
. 50 Servings 100 Servings For N
Ingredients nes 2 — t
& Weight Measure Weight Measure Servings Directions
Turkey Breast, Smoked....... Blbdoz......|............... 1280z | e, To assemble sandwich, place bottom of buns on
Buns, Hamburger............... . SOBUNS....... i 100Bun........o oo

clean work

area. On bottom of each bun, place 1 ounce of turkey

Cover with bun top.
Place 20 on each bun pan. Cover with plastic wrap.

Lettuce, iceberg, fresh..........
Tomatoes, fresh.................
Pickles, dill slices...........

veienn.... 0 Qt chopped

100 slices......
200 slices... ..

3 Gal chopped

200 slices........ .
i .. 400 slices. . .

If using head [ettuce, wash lettuce thoroughly, drain
separate leaves and dry thoroughly. Shredded _mzcmo is
another option.

Wash, core, and thinly slice tomatoes,

Place % cup lettuce, 2 tomato slice, and 4 pickle slices on
the side.

Portion 1 sandwich per serving. Offer trimmings for
students to select.

CCP: Cover and refrigerate at 41° F or lower until ready for
service. Cover, label, date, and refrigerate any leftovers for

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

2 servings grain/bread

service next day.

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

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

(Continued on Back)




Turkey on Bun (Continued)

INutrients Per Serving:

* Denotes Missing Nutrient Values -

Calories 229 Iron 1.90* | Mg | Protein 1590 | G Percent — Protein

Cholesterol 25 | Mg | Calcium 78.64* | Mg | Carbohydrates 3035 | G Om. = %m_.»w_owww_.mﬁm 52.94%
Sodium 1260 | Mg | Vitamin A 24* | RE | Total Fat 428 | G Calories —> wo ﬁma R 16.81%
Drietary Fiber 206 | G Vitamin C 5.77% | Mg | Saturated Fat 1.14 1 G From = aturated Fat

Production Notes:

Serving Notes:

Purchasing Guide:
Use commodity products when available

Miscellaneous Notes:




Turkey and Cheese Sandwich (797)

(Turkey and Cheese Sandwich MC797)

M eat/Meat Alternate: Grain/Bread

Source: MS Cyecles I

N clean work
e1 ounce turkey

plastic wrap. Each

(41 For fower) untit

Ingredients - 50 Servings 100 Servings For — Directions
Weight Measure Weight Measure | Servings

Turkey Breast, Smoked....... 3b2oz......|. Blbdoz..... | 1. To assemble sandwich, place bread slices g
Cheese, American process, area. On bottom of each slice of bread, plac
slice............................Bib2oz... ... ... S6lbdoz....... | . .o and 1 ounce cheese. Cover with bread slice
Bread, White, 24 oz loaf, 2. Place 20 on each bun pan. Cover with
sliced................. 100 slice....... [ 200 slice......... [.............. sandwich may be individually wrapped.

CCP:. Cover and place under refrigeration

ready for service.

6 Qt 1 cup 3 Gal 2 Cup 3. If using head lettuce, wash lettuce thoroughly, drain

Lettuce, iceberg .................. 1%lb.......... chopped........ 2%Ib......... chopped... ... . ;
Tomatoes, fresh................ 2%lb......... 100 slice 110 [ 1b............. |200 slice 1/10... another option,
Pickles, dillslices...............|.................. 200 slice........|................. 400 slice......... 4, Wash, core, and thinly slice tomatoes

separate leaves and dry thoroughly, Shredded lettuce is

: (8 m__omm:oamsv.
5. Place % cup lettuce, 2 tomato slice, and 4 pickle slices on

the side.
CCP: Cover and refrigerate at 41 F or lower ungjf ready for
service. Check temperature every 30 minutes. Refr;

! . erate
leftovers immediately. Leftovers should be Covered, mmom\mw Mﬂq
dated.

6. Portion 1 sandwich per serving. Offer trimmings for
students to select.

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

and 2 servings grain/bread

]

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

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

(Continued on Back)




Turkey and Cheese on Bun (Continued)

WNutrients Per Serving:
*PDenotes Missing Nutrient Values

Calories 295 Iron 1.83* | Mg | Protein 1526 | G Percent = Protein

Cholesterol 38 | Mg | Calcium 212.79 | Mg | Carbohydrates 29.04 [ G of = Carbohydrates 20.70%
Sodium 1220 | Mg | Vitamin A 24* | RE | Total Fat 1186 | G Calories = Total Fat

Dietary Fiber 1.86 | G Vitamin C 5.77* | Mg | Saturated Fat 3191 G From = Saturated Fat 36.19%

Production Notes:

Serving Notes:

Purchasing Guide:
Use commodity products when available

Miscellaneous Notes:



Turkey and Cheese Wrap (798)

(Turkey and Cheese Wrap MC798)

M eat/Meat Alternate — Grains/Breads Source: MS Cycles 11

Ingredients : 25 Servings . 50 Servings For — Directions
Weight Measure Weight Measure | Servings
Turkey breast, smoked, 1. Lay out flour tortillas on a clean work surface area L
whole... ... .. RETITTRPRPTR TR Tb%lb.......l.............. 38Oz ounce of turkey, 1 ounce of cheese, ang xo:uo*_mswﬁ.ﬁ
O.:mmmm, American process, lettuce, and 2 tomato slices on each tortilg_ Roll ti _.;_m o
sfice................. Tb¥ib......|. o BIB8OzZ. e cut in half on diagonal. As an option, wrap in delj mm yand
Tortilla, softflour, 8. .......|.... ... ... 25each.........|................. S0each..........|......ccoiiin, prior to cutting. paper
Lettuce, shredded................ 5/81b........... 3Qt1Cup. M%lb....... 6 Qt1Cup......
Tormatees, sliced.................. 1%lb.......... 50 slhices......... 2¥alb.. 100slices........ | ..., Refrigerate untii ready for use,
CCP: Cover and refrigerate at 41° F or lower yntjj ready for
service.

2. Portion 1 wrap per serving.

CCP: Cover and refrigerate until service (41°F), Cpeck
temperature every 30 minutes. Refrigerate an Yy leftovers
immediately. Leftovers should be covered, labeled ang dated,

—

Serving: 1 wrap provides 2 oz meat/meat alternate, and 1 servings grain/bread  Yield: 50 servings: 50 wrap
100 servings: 100 wrap

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




Turkey and Cheese Wrap (Continved)

Nutrients Per Serving:

*Denotes Missing Nutrient Values

Calories 283 Iron 1.02 | Mg | Protein 1550 | G Percent = Protein

Cholesterol 42 | Mg | Calcium 200.84 | Mg | Carbohydrates 2181 | G of = Carbohydrates 30.80%
Sodium 1070 | Mg | Vitamin A 13 | RE | Total Fat 13.60 | G Calories = Total Fat 2
Dietary Fiber 132 | G Vitamin C 3.36 | Mg | Saturated Fat 359 | G From = Saturated Fat

Production Notes:

Serving Notes:

Purchasing Guide:
Use commodity products when available

Miscellaneous Notes:



Meat/Meat Alternate — Grains/Breads

Turkey and Cheese Sub (799)

(Turkey and Cheese Sub M(C799)

Source: MS Cycles II

Ingredients

50 Servings

100 Servings

Weight

Measure

Weight

Measure

For
Servings

Directions

Buns, split top, seed, 6".......
Turkey breast, smoked,
whole........................

S =10 I = 17T N

100 Buns

USE SANDWICH MAKING TECHNIQUES
Sandwich assembly:
1.

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

Cheese, American process,
Slice. .o

....... 6 |b 4oz

Shave (Set dial on *1" to obtain a wafer-thin slice).
Weigh 1 oz of turkey breast to determine size of individual
sernvings.

Portion 1 oz of turkey and 1 oz of sliced cheese (2-1/2 oz
slices) on top of each slice of bread on bun pan.
Top with remaining portion of bread.

Cover pan tightly with plastic wrap to maintain freshness,

CCP: Cover and place under refrigeration at 41 F or Jower until
ready for service.

Lettuce, iceburg.. Chopped...
Tomatoes, fresh...................

............ 3 Gal 2 Cup...

200 slices
200 slices

7.
8.

[Trimmings:
6.

If using head lettuce, wash lettuce thoroughly, separate
leaves and dry thoroughly. Shredded lettuce is an option.
Wash, core, and thinly slice tomatoes (8 slicesftomato).
Place lettuce, 2 tomato slices, and 2 pickle slices in a
container.

CCP: Cover and refrigerate at 41 F or lower untif ready for
service.

10. Portion 1 sandwich per serving.

— |

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

(Continued on Back)




Turkey and Cheese Sub (Continued)

Serving: 1sandwich provides 2 oz meat/meat alternate and 2 servings grain/bread  Yield: S0 servings: 50 sandwiches
100 servings: 100 sandwiches

Nutrients Per Serving:

*Denotes ?zmmmam Nutrient Values

Calories 353 fron 3.10 | 18.64 | Protein 1864 | G Percent = Protein 21.11%
Cholesterol 39 | Mg | Calcium 224.48 | Mg Carbohydrates 3594 | G of > Carbohydrates Ac.q_.xu
Sodium 1237 | Mg | Vitamin A 13 [ RE Total Fat 1454 | G Calories — Total Fat wq.ga\o
Dietary Fiber 3.56 | G | Vitamin C 3.36 | Mg | Saturated Fat 386 | G From = Saturated Fat 9.85%
Production Notes:

Serving Notes:

Presentation idea:
Garnish with fresh parsley sprigs

Purchasing Guide:
Use commodity products when available

Miscellaneous Notes:




