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QUANTITY RECIPES FOR SCHOOL FOOD SERVICE, PA eat 

These standardized school lunch recipes are the result of several 

years of development and testing by USDA. The recipes are unique 

because they are formulated to meet the National School Lunch 
Meal Pattern Requirements and to incorporate many USDA-donated 

commodities. If you measure ingredients accurately and follow 

directions carefully, you will produce high-quality products with 

consistent yields. 

Because food production areas are active environments, even for 
sturdy recipe pages like these, you will want to protect your new 

recipes against spills and stains. Managers are encouraged to 

use this set as the RECIPE MASTER FILE. Select recipes needed 

for school menus and reproduce by photocopy. Use the copies in 

food preparation work areas and replace when they become worn or 

IL@ Sw 6 Recipes should always be protected in plastic covers when 

being used in food preparation areas. 

Take care of your new recipes. For safe storage, the tab divider 

pages are printed on both sides so they can be read if placed in 

a file drawer. However, if you prefer, the recipes may be placed 

in a three-ring binder with rings 2 1/2" diameter or larger. 

In your hands and with your special skills, these recipes will 
result in appetizing foods for our Nation's school children. 

U.S. Department of Agriculture 
Food and Nutrition Service 

Nutrition and Technical Services Division 

USDA, National Agricultural Library 
NAL Bldg 
{0301 Baltimore Blvd 

Beltsvilie, MD 20705-2351 x 

Quantity Recipes For School Food Service, PA 13/1 are provided 

to schools by the U.S. Department of Agriculture's Food and 

Nutrition Service and are to remain the property of schools 

participating in the National School Lunch Program. 
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General Information A-1 

This publication contains quantity recipes and 

other information useful to food service person- 

nel to prepare meals in schools participating in 

the National School Lunch Program (NSLP). 

Standardized Recipes 

All the recipes have been developed and stan- 

dardized for product quality, consistency, and 

yield. In addition, most of the recipes are de- 

signed to contribute toward meeting the re- 

quirements for meat or meat alternate, vegetable 

or fruit, and bread or bread alternate com- 

ponents of the NSLP. The meal contribution(s), 

per serving, are included on each recipe as ap- 

propriate. (See A-2, ‘‘School Lunch Patterns.’’) 

The use of standardized recipes is a manage- 

ment tool that can help control food and labor 

costs. The final step in the standardization proc- 

ess is for each individual school food service to 

further adapt these recipes to meet its own par- 

ticular needs. For example, adjustments may 

need to be made in the recipes to fit a particular 

school’s equipment. It is possible that the 

amount and types of seasonings used in the 

recipes may need to be adjusted to local tastes. 

Portion sizes may need to be adjusted to com- 

plement other menu items as well as the meal 

pattern age/grade groups being served. Schools 

cooking in high altitude areas will need to make 

basic adjustments to certain recipes. 

The joint recommendation by the Departments of 

Agriculture and Health and Human Services to 

moderate fat, sugar, and sodium reflects current 

dietary concerns as expressed in Nutrition and 

Your Health—Dietary Guidelines for Americans 
(USDA Home and Garden Bulletin No. 232, sec- 

ond edition, 1985). It is generally agreed that 
lifelong moderate intake of these constituents is 

consistent with good health in the general 

population. Because school food service can 

play such an important role in the health and 

nutrition education of children, these recipes are 

designed to encourage the reduction of fat, 

sugar, and salt in school meals to the extent that 

is practical and acceptable. The dietary guide- 

lines were among the many considerations in 

both the selection and the development of recipes. 

The recipes generally contain moderate levels of 

fat, sugar, and salt, but amounts used are still 

within the limits of acceptable eating quality. 

Some recipes that are higher in these com- 
ponents can be included in the day’s menu if 

other food choices are moderate. Herbs and 

spices are used to enhance flavors in recipes 

containing lessened amounts of salt. In addition, 

some whole-grain products and fruits and 

vegetables are included to contribute fiber as 

well as essential minerals and vitamins. 

(For more ideas on how to moderate fat, sugar, 

and salt in school meals, refer to Appendix III of 

Menu Planning Guide for School Food Service, 

Program Aid No. 1260.) 

School Lunch Patterns 

The school lunch patterns, described in the 

following chart, provide a simple framework for 

planning nutritious and well-balanced lunches. 

The patterns allow broad food choices that take 

into account local food preferences and cultural, 

ethnic, and religious food practices. The re- 

quirements and recommendations for school 

lunches are designed to provide approximately 

one-third of the Recommended Dietary 

Allowances (RDA’s) for various age groups of 
children as specified by the National Research 
Council of the National Academy of Sciences. 
It is not expected that each lunch each day will 

provide one-third of the RDA’s for all nutrients; 

but that, when averaged over a period of time in 

which a wide variety of foods are served, the 

goal will be met. 

To meet the requirements of the National School 

Lunch Program, a school lunch must contain a 

specified quantity of each of the food com- 

ponents (meat or meat alternate, vegetable or 

fruit, bread or bread alternate, and milk). The 

school lunch patterns specify food quantities by 

age/grade group. Note that Group IV is the one 

meal pattern that will satisfy all requirements if 

no portion size adjustments are made. In addi- 

tion to the food groups specified, larger servings 

and other foods may be served at meals to im- 

prove acceptability, to satisfy students’ appetites, to 

provide additional energy, and, if carefully chosen, 

to increase the nutritional quality of the lunch. 

(For additional information on lunch require- 

ments, recommendations, and policies, refer to 

Chapter | of Menu Planning Guide for School 

Food Service, Program Aid No. 1260.) 
SO re 



FOR VARIOUS SCHOOL LUNCH PATTERNS 
U.S. Department of Agriculture, National School Lunch Program 

Recommended 
Quantities USDA recommends, but does not require, that portions be adjusted Minimum Quantities 

by age/grade group to better meet the food and nutritional needs of 
children according to their ages. If portions are adjusted, Groups I-IV 
are minimum paguicements for the age/grade groups specified. If Preschool Grades Grades Grades 
portions are not adjusted, the Group IV portions are the portions to K-3 4-12 7-12 
serve all children. 

Food ages 1-2 ages 3-4 ages 5-8 age 9 and over | age 12 and over 
Components Food Items (Group 1) (Group Il) (Group Ill) (Group IV (Group V p 

MEAT A serving of one of the following or 
a combination to give an equivalent 

OR MEAT quantity: 

ALTERNATE ssn sain ame [62 
(quantity 4 5 

portion 

Peanut butter or other nut or seed 
butters 6 Tbsp 

Peanuts, soy nuts, tree nuts, or seeds, 50% 1Y% oz = 50% 
as listed in program guidance, meet no 
more than 50% of the requirement and 
must be combined in the meal with at 
least 50% of other meat or meat alter- 
nates. (1 0z of nuts/seeds = 1 oz of 
cooked lean meat, poultry, or fish.) 

VEGETABLE 
OR FRUIT 

2 or more servings of vegetables or 
fruits or both to total ¥4 Cup 

. 

Servings of bread or bread alternate 5 per week 8 per week 8 per week 8 per week 

Must be enriched or whole-grain. 

BREAD 
OR BREAD 
ALTERNATE 

10 per week 

minimum of 
1 serving 
per day 

minimum of 
1 serving 
per day 

minimum of 

1 serving 
per day 

minimum of 
1 serving 
per day 

minimum of 
Yo serving 
per day 

A serving is a slice of bread or an 
equivalent serving of biscuits, rolls, 
etc., or Y2 cup of cooked rice, macaroni, 
noodles, other pasta products or cereal 
grains, or a combination of any of the 
above. 

MILK 
(asa 
beverage) 

Fluid whole milk and fluid unflavored 
lowfat milk, skim millk, or buttermilk 
must be offered. 

a, 

General Information A-2 

AGE/GRADE GROUPS 

Specific Requirements 

® Must be served in the main dish or 
the main dish and only one other 
menu item. 

e Vegetable protein products, cheese 
alternate products, and enriched 
macaroni with fortified protein may 
be used to meet part of the meat or 
meat alternate requirement. Food 
and Nutrition Service fact sheets on 
each of these alternate foods give 
detailed instructions for use. 

e No more than one-half of the total 
requirement may be met with full- 
strength fruit or vegetable juice. 

¢ Cooked dry beans or peas may be 
used as a meat alternate or as a 
vegetable, but not as both in the 
same meal. 

e Enriched macaroni with fortified 
protein may be used as a meat alter- 
nate or as a bread alternate, but not 
as both in the same meal. 

NOTE: Food Buying Guide for Child 
Nutrition Programs, Program Aid 
No. 1331 (1984), provides the infor- 
mation for the minumum weight of a 
serving. 
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This recipe file is arranged in nine sections: 

A — General Information 

B — Bread and Cereal Products 

C — Desserts 

D — Main Dishes 

E — Salads and Salad Dressings 

F — Sandwiches 

G — Sauces, Gravies, and Seasoning Mixes 

H — Soups 

| — Vegetables 

Most sections begin with instructional informa- 

tion. In all sections, the recipes are arranged 

alphabetically and are numbered consecutively. 

General Information 

The general information section covers a wide 

variety of general topics, for instance portioning 

and measuring, conversion charts, and gar- 

nishing techniques, to name just a few. 

The Recipes 

Most of the recipes in sections B through | are 

designed to help meet the school lunch pattern 

requirements (See the preceding chart, ‘‘School 

Lunch Patterns for Various Age/Grade 
Groups’’). 

6 

What This Publication Includes 

The Recipe Card 

The top portion of each recipe contains the 

following information: 

e The name of the recipe in the center. 

e The section, such as Main Dishes, and the 

page number in the upper right corner. 

The kind of contribution made to the school 

lunch pattern in the upper left corner. The 

contribution may be Meat/Meat Alternate, 

Vegetable/Fruit, Bread/Bread Alternate, or any 

combination of these. (See A-2, “‘School 
Lunch Patterns.’’) 

Ingredients—The ingredients are listed in the 
first column in the form in which they are to be 

used in the recipe and in the order of use. All 

foods listed can be purchased on the regular 
commercial market. However, where applicable, 

the recipes have been standardized with USDA- 

donated commodities, such as ground beef with 

no more than 24 percent fat. (See Food Buying 

Guide for Child Nutrition Programs, Program Aid 
No. 1331, for additional yield information on 

USDA-donated commodities and foods pur- 
chased on the regular commercial market.) 

Alternative ingredients—These are sometimes 

given for use in place of a similar ingredient in 

the recipe, for example, dehydrated onions in- 

stead of fresh onions. Alternative ingredients are 

always listed on separate lines, divided by the 

word “‘OR.”’ When preparing a recipe, choose 

one OR the other of the alternative ingredients 
listed, for example, dehydrated onions OR fresh 

onions. 

General Information A-3 

Optional ingredients—These may be added to 
enhance the flavor or acceptability of the recipe. 

These ingredients are immediately followed by 

the word “‘(optional)’’; for example, Thyme (op- 
tional). Optional ingredients, if omitted, will not 

affect the quality of the recipe or its contribution 

to the school lunch pattern. 

Weights and Measures—In most cases, the 

quantity of each ingredient is given in both 
weight and volume measures for both 50 and 

100 servings. 

For ____ Servings—When adjusting the recipe 

up or down for a different number of servings, 

enter the new quantity of each ingredient in this 

column. (See A-10, “‘Recipe Adjustment: 
Method 1”’ or A-13, “‘Recipe Adjustment: 

Method 2.’’) 

Directions—This column tells how to prepare 

the recipe. Where appropriate, times and 

temperatures are given for both convection 
ovens and conventional ovens (also known as 

regular or deck ovens) and steamers. 

Serving—This describes the amount or size of 

prepared food that makes one serving. When ap- 

propriate, it also indicates the contribution(s) the 

serving makes to the school lunch meal pattern, 

such as 3/4 cup (6-ounce ladle) provides 

2 ounces of cooked lean meat and 1/4 cup of 

vegetable and fruit. 

(Continued on back) 



What This Publication Includes (continued) 
General Information A-3 

Yield—This gives the approximate total yield of 

the recipe in gallons, loaves, or other appropriate 

units. 

Variations—A variation is a slightly different way 

of preparing a recipe. It may call for replacing, 

adding to, or deleting ingredients. In addition, a 

variation may change the preparation method or 

cooking time. Variations are given where ap- 

propriate. All variations have been standardized. 

Marketing Guide for Selected Items—A 

marketing guide is included for those recipes 

with ingredients that have a preparation loss or 

gain before they are ready to be used in recipes. 

For example, fresh celery and onions have a 

preparation loss, while rice and macaroni prod- 

ucts have a preparation gain. The term “Food as 

Purchased”’ refers to the fresh form of the food, 

unless otherwise indicated. 
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Nutritive Value of a Serving of Food 
General Information A-4 

The nutritive value of a serving of each recipe 
has been calculated and provided in a chart, 

entitled ‘‘Nutrients per Serving.”’ Nutrient infor- 
‘mation can be used to plan or to evaluate meals. 

To evaluate a meal, add the nutrient values 

given in a recipe to nutrient information for other 

foods in the meal, and compare the totals to the 

Recommended Dietary Allowances (RDA’s). The 

nutrient profile can also be used to share infor- 

mation with students, teachers, and parents. 

Nutrients are given for the base recipes only. 

Nutrients for variations are not shown. The 
nutrients reported for each base recipe are 

calories, protein, carbohydrate, fat, cholesterol, 

vitamin A, vitamin C, thiamin, riboflavin, niacin, 

iron, calcium, phosphorus, potassium, and 

sodium. Vitamin A is reported in two different 

units: International Units (IU), commonly used in 
the past, and Retinol Equivalents (RE), the units 

currently used by the Food and Nutrition Board 

for expressing the RDA’s for vitamin A. 

Calorie and nutrient contents of the recipes were 

computed from data for each ingredient as listed 
in the recipe or as adjusted for cooking losses. 

All yield factors were taken from Food Buying 
Guide for Child Nutrition Programs, Program Aid 

No. 1331. 

When a choice of ingredients is given ina 

recipe, the ingredient listed first was used to 
calculate the nutritive value of a serving of food. 

The use of alternative or optional ingredients 
during preparation may not change the quality of 

the food prepared from the recipes, but often 

changes the nutrient content from that shown on 

the recipe. In the calculations, data for chicken 

and beef stock were based on dehydrated 

bouillon reconstituted with water. In addition, 

when a recipe calls for cooking pasta in salted 

water, it was assumed that one-half of the salt is 

absorbed. 

Calorie and nutrient values are from USDA 

Nutrient Data Base for Standard Reference 

Release No. 4, which is the tape version of re- 

vised Agriculture Handbooks Nos. 8, with sup- 

plemental data from Agriculture Handbook No. 

456; and from Nutritive Value of Foods, Home 

and Garden Bulletin No. 72, revised 1985. Un- 

published data were obtained from the Nutrient 

Data Research Branch, Human Nutrition Informa- 

tion Service, for those ingredients not included in 

the other sources. 



Keeping Food Safe to Eat 

Food handling, sanitation, and safety in school 
food service are regulated by State, county, and 

city health department codes. Become familiar 
with the regulations to prevent foodborne illness. 

Handle and Store Food Properly 

Be aware of the condition in which perishable 

foods are delivered. Be sure frozen foods are 

frozen solid and refrigerated foods feel cold. Cer- 

tain factors can shorten a food’s useful life, such 

as too much handling or improper temperature 

control before delivery. 

Date incoming food items to help rotate stock 
properly. Placing oldest food out front will en- 

courage the use of the foods on a ‘“‘first-in, first- 

out’ basis. 

Maintain Strict Cleanliness 

e Employee—Practice good personal hygiene. 

Adequately restrain hair. Wash hands fre- 
quently and properly with soap and water. Use 

a separate sink for washing hands. Cough or 

sneeze into disposable tissues only and wash 

hands afterwards. Do not sneeze or cough on 

food. No one with an infected cut or a skin in- 

fection should be permitted to work with food. 

e Equipment and Facility—Keep equipment and 

facilities clean and sanitized. Use utensils to 

pick up and handle food. If using hands, wear 

disposable plastic gloves and throw the gloves 

away after use. Keep cutting boards, can 

openers, grinders, slicers, and work surfaces 

very clean. Sanitize equipment and work sur- 

faces between use with raw and cooked foods. 

Check local health department codes for a list 

of sanitizing agents. Bacteria can ‘‘loiter’’ in 
towels and cloths. Discard disposable towels 

after use. Launder fabric towels frequently with 

sanitizing agents. 

Keep Hot Foods Above 140 °F 

Bacteria grow rapidly between 60 and 125 °F 

(including room temperature). Avoid holding 

foods in this temperature zone. If the serving of 

a hot food must be delayed, keep it at a holding 

temperature—between 140 and 165 °F. Although 

steamtables are designed to maintain holding 

temperatures, do not hold food on a steamtable 

for more than 2 hours. 

Follow directions—Follow the directions on 

food labels to ensure that proper cooking 

methods, time, and temperature are used. Also 

refer to recipes for specific cooking 

instructions. 

e Cook thoroughly—Cook meat and poultry to 
the ‘“‘doneness”’ temperature recommended by 

the label or recipe. To make sure that meat 

and poultry are cooked all the way through, 

use a meat thermometer. 

e Cook completely—Cook meat and poultry 

completely at one time. Partial cooking may 

encourage bacteria to grow before cooking is 

completed. 

General Information A-5 

Keep Cold Foods Below 40 °F 

Check refrigerators and freezers frequently with 

an appliance thermometer. The refrigerator 

should register 40 °F or lower. The freezer 

should read O °F or lower. Keep a daily log of 

temperature readings. 

e Refrigerating—Since repeated handling can 

introduce bacteria into meat and poultry, 
prepackaged meat and poultry should remain 

in the original wrapping. When not pre- 

packaged, meat should be loosely wrapped. 

e Freezing—While “‘freezer burn’ will not cause 
illness, it does make certain food tough and 

tasteless. To avoid “‘freezer burn’’ wrap 
freezer items in heavy freezer paper. Place 

new items to the rear of the freezer, and older 

items to the front. Date freezer packages to 

keep stock properly rotated. 

Thawing—Thaw frozen meat, poultry, and fish 
in the refrigerator until pliable (easy to 
separate). Do not thaw foods at room 

temperature. 
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Cooking Terms and Abbreviations 
General Information A-6 

Terms Used to Describe 

Oven Temperatures 

Between 

Very slow oven ............. 250 and 275 °F 
SIOQW/OVEN) chi vis cece eas 300 and 325 °F 

Moderate oven.............-. 350 and 375 °F 

FIOUIOV OM reverse cvasereriieness stapes stack 400 and 425 °F 

Very hot oven .............. 450 and 475 °F 

Extremely hot oven.......... 500 and 525 °F 

Always preheat the oven to the temperature 

specified in the recipe. 

Note: Calibrate ovens regularly and check them 

often with an oven thermometer to make sure 

preset temperatures are being reached. 

Abbreviations 

RS Dieter uanehenscc cores ena viele cieragers: sue <syee-e ete teaspoon 
MIDS Brees snemeene cesteteccnelis: vuvecuenensuarere eva's tablespoon 
(OY 455 Roe iy 5 CRCROEERE ROC ROTER ae RCE Be mee mm ounce 

MIRO Zistnegeceans seni. edcmsueyenc esr crisie at eevee fluid ounce 
DESEO UG Fess orrey ate apictiereaier tian st'cico, ateiGacasfavaica. etal atic pound 

Foe cass PERE ECR DEE CEONCRCH CRORE RE RRP Sie RENCE MEE ane Perr pint 

Cll to Geosd clo Goo 6 cen ceo een one Dag Oe ac teacetachUentecn quart 

Cha peasy eeepc seen sare cfosanaie cnc ie a taderia ascetic va aba eceise gallon 
WW Usearmepnresemeseeninencuriccate miaurtcransicunesc: stone sifarte weight 

NG ieepraressanne te eosae tenia) «iatasal nm tecervieievels avera number 

PK Gimeregerrrenercincncncssicruratss lens acc ene cehar< package 

SG Femrmetat mnie cretacanacetavaneuerusnale degree Fahrenheit 

Sree aE Ree ERE Ocoee ERENE RRC RORE EE MPC AEE degree Celsius 
Kee terre iene oat en ciiei-esisiie) ecaececs weak isi ciiswena. nies multiply 

eG sO cee 0: CRP OLE RC eR eee divide 

Glossary of Terms for 
Processes and Methods 

eee to cook by dry heat, usually in 

an oven. A suitable cooking 
method for meat, bread, and 

many other foods. 

srenaeaerg to roast or broil a food which 

is usually brushed with a 

highly seasoned sauce. 

Aro een to spoon liquids, sauce, or 

meat juice over food to keep it 

moist during cooking and to 

add flavor. 

soretealielie doughy ode to vigorously mix by hand or 

with mixing equipment to 

make the mixture light, fluffy, 

or smooth. 

wer chines sean to mix two or more 

ingredients. 

se haa ren cae ae to cook rapidly in water or 
liquid so that bubbles rise and 

break on the surface. 

scant deuacsaeite to cook slowly in a covered 

container with a small amount 

of liquid or water. A suitable 

cooking method for less tender 

meat cuts. 

Leavis to coat food with bread 

crumbs, cracker crumbs, or 

flour before cooking. 

to cook by direct heat from a 

flame, electric unit, or glowing 
coals; a suitable cooking 
method for tender meat cuts. 

to cook food, generally meat, 
until it is uniformly brown on 

all sides. 

to cool a food with ice water or 

refrigeration. 

to cut food into small pieces 

with a knife or chopping 

equipment. 

to mix two or more ingredients 

together. 

to work foods (such as 

shortening and sugar) together 

with a spoon or mixer, until 

soft and fluffy or until 

thoroughly blended. 

to cover a food with bread (or 

cracker) crumbs or to break 

food, such as bread, into 

crumbs. 

to mix solid fat, such as butter 

or margarine, into dry ingre- 

dients with a cutting motion so 

that the fat remains in small 

particles. 

to cut into small cubes with a 

knife or chopping equipment. 

(Continued on back) 



Cooking Terms and Abbreviations (Continued) 

to coat a food by dipping in 

crumbs, flour, cornmeal, 

sugar, or other coatings. 

to combine several food ingre- 

dients into a mixture by gently 

turning the mixture, with a 

minimum of motions, until the 

ingredients are blended. 

to cook in fat over heat in a 

skillet, pan, or griddle, or ina 

fryer. 

to coat with a mixture to pro- 

duce a glossy appearance on 

the food. 

to cook uncovered over direct 

heat on a griddle or pan, 

removing fat as it 
accumulates. 

to chop or pulverize food, such 

as meat, into small particles 

by using a food chopping 
device or meat grinder. 

to work with dough, such as 

bread dough, by pressing, 

folding, and stretching to 

develop the dough structure. 

to cause food, such as bread, 

to rise and increase volume by 

adding a leavening agent, 

such as yeast or baking 

powder. 

Punch down.... 

Reconstitute.... 

to soak a food, such as meat 

or vegetables, for a period of 

time in a sauce with herbs, 

spices, and condiments to 

enrich its flavor and/or to 

tenderize it. 

to turn a solid food into a liq- 

uid by heating. 

to finely chop food, such as 

garlic, into very small pieces. 

to blend or combine two or 

more foods or ingredients. 

to boil in water briefly as a 

preliminary cooking step. May 

be used with vegetables and 

meat. 

to thinly trim off the outer 

covering or skin of a food, 
such as potatoes. 

to strip off the outer covering 

of a food, such as oranges. 

to remove air bubbles from 

risen yeast dough by pushing 

the dough down with the fists. 

to bring back a concentrated 

food, such as a juice concen- 

trate, to the original 

strength—or a dry food, such 

as nonfat dry milk, to the 

original state—by adding 

liquid. 

to add fluids back into a dried 

food such as dehydrated 

onions. 

~ 

General Information A-6 

to cook by dry heat, un- 

covered, in an oven. A suitable 

cooking method for tender 

meat roasts. 

to heat a liquid, such as milk, 

to a temperature just below 

the boiling point. Tiny bubbles 

will appear around the edge of 

the pan. 

to cut or grate foods into nar- 

row strips. 

to cook in liquid that is kept 

just below the boiling point. 

to cut a food with a knife or 

slicing equipment. 

to cook food in steam 

generated by boiling water or 

in steam equipment. 

to mix ingredients with a cir- 

cular motion without beating. 

to rapidly beat a food, such as 

eggs or cream, incorporating 
air to lighten the mixture and 

to increase its volume. Usually 

whipping is done with a whisk, 

fork, or mixing equipment. 
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Weighing and Measuring Ingredients 
4 

General Information A-7 

Both weight and volume measures are listed for 
most ingredients on each recipe. (For ingredients 

in amounts less than 2 ounces, and for liquids, 

only volume measures are given.) Keep in mind 

that weighing is more accurate than measuring. 

Whenever possible weigh the ingredients. If 

scales are not available, be sure to use the cor- 
rect methods of measuring ingredients as sug- 

gested below: 

To Measure Liquid and Dry 
Ingredients 

e Use standard measuring equipment and/or 

utensils. 

e Make measurements level. 

e Use the largest appropriate measure to save 

time and to reduce margin of error. (Example: 

use a 1-gallon measure once rather than a 

1-quart measure four times.) Exception: To 

measure flour, use no larger than a 1-quart 

measure. Otherwise, flour will pack. 

Measuring Procedures for Common Foods 

Flour (white or whole-grain), or meals: 

e Spoon flour lightly into measure and level off 
with straight-edged knife or spatula. (Recipes 

were standardized without sifting.) 

e Do not shake or tap measure. 

e Be sure flour does not pack. (Flour should be 

measured in nothing larger than quarts.) 

Nonfat dry milk: 

e Stir lightly. Spoon into measure and level off 

with a spatula. 

Dried whole eggs: 

e Spoon lightly into measure and level off with a 

spatula. 

Sugar, granulated, white or brown: 

e Spoon into measure and level off with a 

spatula. If lumpy, sift before measuring. 

Brown sugar, packed: 

e If lumpy, roll out lumps with rolling pin. Pack 

regular brown sugar firmly into measure. The 

sugar should take the shape of the container 

when turned out. 

Baking powder, baking soda, and dry spices: 

e Stir lightly. Fill measuring spoons to heaping. 

Level with spatula. 

Butter, margarine, and shortening: 

e Press solid fat firmly into measure and level 

off with spatula. 

e When formed in measurable sticks or pounds, 

simply slice off the amount needed. For easy 

measuring: 

1 stick (Y%4 pound) measures about 2 cup. 

4 sticks (1 pound) or 1-pound block measure 

about 2 cups. 



Substitution of Ingredients in Recipes 
General Information A-8 

Ingredients that may be used in place of ingredients listed in a recipe are given below. 

In place of 

1 teaspoon baking 

powder 

1 tablespoon double- 

acting baking powder . . 

1 package active dry 

yeast (Y%4 ounce)...... 

1 ounce active dry 

VC aS tte tice, shane 

Use 

Y4 teaspoon baking 

soda plus 5% teaspoon 

cream of tartar 

¥%4 teaspoon baking 

soda plus 112 cups but- 

termilk or sour milk (to 

replace 112 cups liquid) 

2V4 teaspoons active 

dry yeast 

¥4 ounce instant yeast 

(check manufacturer’s 
instructions) 

OR 

2 ounces compressed 

yeast 

In place of 

1 cup flour (for thick- 

ening) 

1 cup cake flour...... 

1 ounce or 1 square 

chocolate: = 3 s.ss-an.. 

1 cup margarine...... 

1 cup shortening...... 

4 No. 10 cans tomato 

Use 

Y2 Cup cornstarch 

OR 

2/3 cup granulated 

tapioca 

1 cup all-purpose flour 

minus 2 tablespoons 

3 tablespoons cocoa 

plus 1 tablespoon fat 

1 cup butter 

1 to 14% cups butter 

and subtract 2 tea- 

spoon salt from the 
recipe 

1 No. 10 can tomato 

paste plus 3 No. 10 

cans water 

In place of 

2 No. 10 cans tomato 

1 quart lemon juice .. 

Whole eggs.......... 

Use 

1 No. 10 can tomato 

paste plus 1 No. 10 

can water 

.1 cup lemon juice con- 

centrate (3 to 1) plus 3 

cups water 

See A-16, ‘‘Dried 

Eggs,”’ or A-17, 

‘‘Frozen Eggs”’ 
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Can Sizes (Common Weights and Measures) 
General Information A-9 

Approximate No. 

of Cans Equal to 
No. 10 Can? 

Average Net Weight 

or Fluid Measure 

Per Can2 

Common Products 

Found in Can Size 

Average Volume Cans 
Can Size' Per Can in Cups | Per Case 

Institutional Size: 

6 Ib 2 oz (98 oz) to 

7 Ib 5 oz (117 oz) .... 

51 oz (3 Ib 3 oz) or 
46 fl oz (1 qt 1% cups) 

Fruit and vegetables; some other foods 

Condensed soups, some vegetables, meat and 

poultry products, fruit and vegetable juices 

Family Size: 

26 oz (1 Ib 10 oz) to 

30°0Z (1:16 14°02) 2.5 (SYe) ore es 74. ie epee Er SU 2e eee an oerenckores Fruits, some vegetables 

24 fl oz (3 cups) ....... Siiirn creer tee nates OA eis sai Geek Gas Sue Suenaen as Juices, soups 
20 oz (1 Ib 4 oz) or 

MO MOZ (2/4 {CUDS) rian 2/2 9s ee yee eie 71 eee corer SB raieseeaetiwstccukerurs Juices, ready-to-serve soups, some fruits 

Small Cans: 

GOS Seintmicnree als 16 oz (1 Ib) to......... Qs aL eiauatncnee re Z4ON 36.5 ai) OV acca ciate ae Fruits and vegetables, some meats and poultry 

17 oz (1 lb 1 oz) products, and ready-to-serve soups 
No. 300........ 14 oz to 

1G OZ (VID). 3 cic ccc NS /4E Ss cactes.cmceaneneaeyt: 71. rer Ue ay cgunese mp nen syns Some fruits and meat products 
NO R22 ermine MYO Zire rcccnewcan ectne amine ace teas WYO) sostecenn cous amet 7 ee eee SytOi9 ereeccee castes ere Vacuum pack corn 

(Vacuum) 

INO Fleas tavetacer fase 10% oz to 

(Picnic) W280 Z eve teks cua sapcee nate Varta teusaacer at ecayni: AS) eee tenis HOSOI west eae Condensed soups, some fruits, vegetables, meats, 

and fish 

SiO 2 oescacscs ack eta LSC 0 ) daa ae ee ae ner ORS Bar Wi tareromeauepel eaten: eee AS OF M2 CAN NS Sencte econ weyers Ready-to-serve soups, fruits, and vegetables 

1Can sizes are industry terms and do not necessarily appear on the label. 

2The net weight on can or jar labels differs according to the density of the 

contents. For example: A No. 10 can of sauerkraut weighs 6 Ib 3 oz; a 
No. 10 can of cranberry sauce weighs 7 lb 5 oz. Meats, fish, and shellfish 

are known and sold by weight of contents. 

3Number of cans to equal a No. 10 can are approximate measures. More 

exact measures can be made by using exact volume or weight of contents. 

a ee ee 
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Recipe Adjustment—Method 1 (Factor Method) 
General Information A-10 

Most of the recipes are standardized to yield 

both 50 and 100 servings; for example, 50 and 

100 4-ounce (1/2 cup) ladles of Chili Con Carne. 

A few recipes, such as Barbecue Sauce, are 

given in quart and gallon measurements. Since 

few schools serve exactly 50 or 100 portions, it 

is usually necessary to increase or decrease the 

number of servings in a recipe. Follow the direc- 

tions below to adjust a recipe to produce the re- 

quired number of servings. Use the tables 

‘‘Decimal Equivalents for Fractions (of 1 
Pound, 1 Cup, or 1 Gallon)’’ (see A-11) and 

‘‘Common Measures’’ (see A-12), in addition to 

the table below, as aids. 

Fraction to Decimal Equivalents 

Fraction Decimal 

1/8 = 0.12 

1/4 = 0.25 

3/8 - 0.38 

1/2 = 0.50 

5/8 - 0.62 

3/4 = 0.75 

7/8 - 0.88 

To Calculate the Quantities of 

Food Needed in a Recipe 

1. On the front of the recipe, in the column 

headed ‘‘For ____ Servings,”’ write the 

number of servings needed. 

For example: For 160 Servings 

2. Divide this number by 100 to obtain a factor. 

For example: 160 + 100 = 1.6 (factor) 

3. Multiply the amount of each ingredient in the 

100-servings column (weight or measure) by 

the factor to obtain the amount to prepare for 

the adjusted number of servings. Remember 
to use the weights or measures from the 

100-servings column and to choose between 
alternative ingredients, if given. Adjusting a 
recipe by weight is recommended; however, if 

volume measures will be used in preparing 

the recipe, adjust by volume measures. 

4. Convert the amount of each ingredient in the 

adjusted recipe to the nearest measurable 

amount. 

5. Write the adjusted amount on the line in the 

“For ____ Servings”’ column across from each 
ingredient. See examples below for adjusting 

by weight or volume. 

Adjusting by Weight 

Example 1: 14 ounces of an ingredient are 

specified for 100 servings and the factor ob- 

tained by the previous calculation is 1.6. Make 

the following calculation: 

22.4 ounces 

(amount in 

adjusted recipe) 

14 ounces x 1:6 = 

(amount for 

100 servings) 
(factor) 

Convert 22.4 ounces into pounds and ounces 

using A-12, ‘‘Common Measures,”’ as a guide 

(22.4 ounces is 1 lb 6.4 ounces). The decimal .4 

will need to be changed to the nearest 

measurable amount such as 3/8 or 1/2 ounce 

depending on the sensitivity of the scale used. 

Example 2: 1 lb 8 oz of an ingredient is specified 

for 100 servings and the factor obtained by the 

previous calculation is 1.6. First, change the 
ounce measure to the decimal part of a pound. 

See A-11, ‘‘Decimal Equivalents for Fractions 
(of 1 Pound, 1 Cup, or 1 Gallon).”’ 

1 Ib 8 oz = 1.5 Ib 

(amount for (decimal 

100 servings) equivalent) 

1.5 Ib Xx 1.6 = 2.4 |b 

(factor) (amount in 

adjusted recipe) 

Convert the decimal part of the pound (.4) to the 

nearest measurable amount (6 ounces or 1/3 

pound). See A-11, ‘‘Decimal Equivalents for 

Fractions (of 1 Pound, 1 Cup, or 1 Gallon).’’ 

(Continued on back) 
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Recipe Adjustment—Method I (Continued) 
General Information A-10 

Adjusting by Volume (Measure) 

Example 1: 2 cups of an ingredient are specified 

for 100 servings and the factor obtained by the 

previous calculation is 1.6. Make the following 

calculation: 

2 cups X 1.6 = 3.20 Cups 

(amount for (amount in 

100 servings) (eta) adjusted recipe) 

Increase 3.20 cups to the next higher 

measurable amount, 3.25 cups (3-1/4 cups). See 

‘‘Fraction to Decimal Equivalents”’ table, 

above. 

Example 2: 1-1/4 cups are specified for 100 serv- 

ings and the factor obtained by the previous 

calculation is 1.6. Change the fraction to the 

nearest decimal equivalent. See ‘‘Fraction to 

Decimal Equivalents’’ table, above. 

To Calculate the Quantities of 
Food Needed From a Marketing 
Guide 

1. In the Marketing Guide, in the column headed 

“For ____ Serving Recipe,”’ write the number 

of servings needed. 

2. Use the same factor as was used to adjust 

the recipe. To calculate the amount of each 

ingredient to purchase, multiply the factor by 

the weight or volume measure from the ‘‘For 

100-Serving Recipe’”’ column. 

3. Write the amount to purchase in the ‘‘For 

Serving Recipe’”’ column across from each 

food item. 

NOTE: The weight of the food as purchased 
should give the amount needed if good quality 
food is purchased and prepared by methods that 

result in a minimum of waste. More food may be 

needed to obtain the amount specified in the 

recipe if lower quality food is used and prepara- 

tion losses are above average. 

(Continued ) 

1-1/4 cups = 1.25 cups 

(amount for (decimal equivalent) 

100 servings) 

1.25 cups X 1.6 = 2 cups 

(factor) (amount in 

adjusted recipe) 

» 
* 
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Recipe Adjustment—Method 1 (Continued) 

General Information A-10 

How to Calculate the Quantities of Food Needed 

Example: 350 Servings of Barbecued Chicken 

| Step 2: Divide the number of servings needed 
by 100 to obtain a factor. Remember to always 

use the weights or measures for 100 servings. 

Step 1: Write the number of servings needed. 
For example, ‘‘For 350 Servings.” 

Step 3: Change fractions to decimals and 

ounces to parts of a pound. Then multiply each 
ingredient amount by the factor. 

Step 3 

Change fractions to 

decimals and to 

single units 

Step 2 

Find a factor 

(In this example, 

350 servings) 

100 Servings 
Ingredients 

Chicken broth ......... 

“Fresh onions, chopped. . 

Catsup sss ts a8. 
Garlic powder.......... 
Brown sugar, packed ... 

Chicken, cut-up, thawed 
(USDA-donated, whole, 

cut-up 8 pieces)...... 

*See marketing guide. 

Step 4: Adjust the amount to the nearest 
measurable amount. 

Step 4 

Adjust to nearest 

measurable amount 

Multiply each 

ingredient by the 

factor 

2.5x 3.5 = 8.75 cups..... 

6x 3.5 = 

1x 3.5 

2 X°3.5 

2qt%*%cup.... 

32 No. 10 cans 
2 Tbsp 1tsp... 

Marketing Guide for Selected Items 

Adjust to nearest 

measurable amount 

1 Ib 8.5 oz 

For 350 Serving 
Recipe 

7X 3.5 = 24.5 oz. 



Decimal Equivalents for Fractions 
(of 1 Pound, 1 Cup, or 1 Gallon) 

To use the table, read whole units at the left 

side and the fraction or part of the unit at the top 

of the table. If the units are ounces, the decimal 

equivalents in the table are parts of 1 pound. If 

the units are tablespoons, the decimal 

equivalents are parts of 1 cup. If the units are 

cups, the decimal equivalents are parts of 1 

gallon. 

Number of units 

(ounces, tablespoons, 

67 

2 

.23 

.30 

36 

42 

48 

55 

61 

67 

73 

92 

General Information A-11 

Examples: 

Ounces to pounds: To convert 10% ounces to 

the corresponding decimal equivalent of a 

pound, find 10 in the first column on the left. 

Next, follow right on the same horizontal line to 

the column headed ‘‘+ Y2 unit,’’ which shows 

that 10/2 ounces is equal to 0.66 pound. 

Pounds to ounces: To convert 0.53 pound to 

ounces, find 0.53 in the body of the table. Follow 

left on the same horizontal line to the whole 

number, i.e., 8. Next, read the fraction of an 

ounce from the top number of the column in 

which 0.53 was found, i.e., /2. Thus, 0.53 pound 

equals 812 ounces. 
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Common Measures 
General Information A-12 

The following tables are designed to help convert 
parts of tablespoons, cups, quarts, gallons, and 

pounds to accurate measures, weights, or metric 

units. 

Common Measures 

Use the common measures tables to change | Teaspoons to Tablespoons Cups to Quarts 
teaspoons to tablespoons, tablespoons to cups, 3tsp = 1 Tbsp 4cups = 1qt 

cups to quarts, quarts to gallons, or any 2¥%2 tsp = 7% Tbsp 3% cups = 7% qt 

combination. 2% tsp = % Tbsp 3 cup = % qt 

2tsp = % Tbsp 224 cups = % qt 

Example: To determine the number of cups in 17%4 tsp = 5% Tbsp 22 cups = % qt 

Ye gallon: 1% tsp = % Tbsp 2cups = %aqt 

1. Locate the table that includes gallon 1% tsp = ve Tbsp ie eopee= ZA qt 
measures; move down the gallon column to 1tsp = % Tbsp 1% cups = % qt 
1% gal. The table shows that 1% gal = 1% qt. “tsp = % Tbsp 1cup = “qt 

2. Locate the table that includes quart and cup : nee c ti oe - A, = 

measures; move down the quart column to ifablespoonstorcurs E ie 
1 1 = — Y2 qt. The table shows that % qt = 2 cups. i nee : 7 ae QuadetelGallone 

NOTE: The steps can be followed in reverse 12 Tbsp = % cup 4qt = 1 gal 

order to find, for example, the part of a gallon 1074 Tbsp = % cup 342 qt = % gal 

which equals 2 cups. 10 Tbsp = % cup 3qt = % gal 

8 Tbsp = % cup 274 qt = % gal 

6 Tbsp = % cup 22 qt = % gal 

5%3 Tbsp = ¥% cup 2qt = % gal 
4Tbsp = % cup 1% qt = % gal 
2Tbsp = %cup 1% qt = % gal 

1 Tbsp = “cup 1gt = % gal 
Ye qt = % gal 

Y% qt = ‘he gal 

(Continued on back) 
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Comunon Measures (Continued) 
General Information A-12 

Common Weights 

Use the common weights table to change 
ounces to parts of pounds or parts of pounds to 

ounces. 

Example: To determine what part of a pound 8 

ounces is: 

Move down the table to 8 ounces. The table 

shows that 8 oz = 1% Ib. 

Ounces to Pounds 

160z = 1 |b 

140z = %\lb 

120z = % lb 

1024 oz = % |b 

100z = % lb 

8 Oz = a lb 

6 oz = %¥% Ib 

5%30z = ¥ Ib 

4 oz = % |b 

2 0z = 1% |b 

1 0z = “Ne Ib 

Metric Equivalents 

Common to Metric 

2.2 Ib 

2 Ib 

1 Ib 

8 Oz 

4 oz 

1 0z 

1 kilogram (kg) 
907 grams (g) 
454g 
227g 
113 g 
28 g 

Common to Metric 

1.05 qt 

1 quart 

1 cup 

1 liter (L) 

946 milliliters (mL) 
237 mL 
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Recipe Adjustinent—Method y 4 (Conversion Chart) 
General Information A-13 

Using the following conversion charts (Ounce 

Chart, Pound and Ounce Chart, and Volume 

Measures Chart), it is simple to adjust ingredient 

weight and volume measures in recipes for the 

number of servings needed. 

To Use the Conversion Charts for Changing the Number of Servings in a Quantity Recipe by Weight or Volume 

1. Determine how many servings are needed. 

Use the conversion charts if the number of 
servings needed is evenly divisible by 25 (i.e., 

50, 75, 100, etc.). Otherwise, use A-10, 

‘‘Recipe Adjustment — Method 1 (Factor 
Method)’’ to determine amounts needed. 

2. Find the column headed ‘‘Base 100 servings’’ 
and move down the column to the weight or 

volume listed in the 100-serving recipe. 

3. On the same horizontal line, move across to 

the right to the appropriate column for the 

new number of servings in the hundreds, 
such as 100, 200, 300, etc. Write this figure 

down. 

4. Next, move across to the left on the same 

horizontal line to the appropriate column for 

the new number of servings needed under 

100, that is, 25, 50, or 75. Write this figure 

down. 

5. Add the amounts found in the two columns to 

determine the amount of the ingredient 

needed for the adjusted recipe. 

Conversion Charts for Changing the Number 
of Servings in a Quantity Recipe by Weight 

Example: A 100-serving recipe calls for 4 

ounces of a particular ingredient. 325 servings 

are needed. Find the column headed ‘‘Base 100 
servings’ and move down to the space marked 
“4 oz.’’ Then, move across horizontally to the 
right to the column headed ‘‘300 servings,” 
which shows that ‘‘12 0z’’ is the quantity needed 

for 300 servings. Next, move across to the left 
on the same horizontal line to the column 

headed ‘‘25 servings,’ which shows that ‘*1 0z”’ 
is the quantity needed for 25 servings. The 1 oz 
plus the 12 oz = 13 oz, which is the amount of 

the ingredient needed for 325 servings. 

Conversion Chart for Changing the Size of a 
Quantity Recipe by Volume (Measure) 

Example: A 100-serving recipe calls for 1/3 cup 

of a particular ingredient. 325 servings are 
needed. Find the column headed “Base 100 

servings’ and move down to the space marked 
‘1/3 cup.”’ Then, move across horizontally to the 
right to the column headed ‘‘300 servings,” 
which shows that 1 cup is the quantity needed 

for 300 servings. Next, move across on the same 

horizontal line to the left to the column headed 

‘25 servings,’ which shows that 1/3 Tbsp is the 
quantity needed for 25 servings. The 1% Tbsp 

plus the 1 cup = 1 cup 1% Tbsp, which is the 

amount of the ingredient needed for 325 

servings. 

(Continued on back) 
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Recipe Adjustment—Method 2 (Continued) 
General Information A-13 

75 200 300 500 600 700 800 
servings servings servings servings servings servings servings 

400 
servings 

% oz | voz | mor | tz | mor | oz | ez | 
| sez | mor | aoe | aoe | soe | ae | 

Ounce Chart 

Base 100 

servings 

ie hes ee Pcie Wier 
| oz | amor | 30z | | 1w20z | 1502 | 1 80x 

| mor | aveoz | amor | Sz | | 2t30z | 2tbe0z 

3 Ib 8 oz 

Sibe8oz | 4ib 
| atb1S0z | 4tbaoz 

| tmeez | 302 | aver | 
3% 02 7 oz 

fe | ee 
aes 

sea | er | (Se 
ie 411302 | 5 tbe oz 
ce | 3ibi20z | 4ibeoz | Sib4oz | 6h 
| 130z | iwtooz | 2702 | sibdoz | 4ibtoz | 4bi4oz | Sibitoz | 6ibBoz | 
| doz | itbi2oz | 21002 | 3ibsoz | 4tb6oz_ obee [a 
Pts | th t40e | 2m 1902 

| smoz | hoz | amor 

(Continued) 
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J Recipe Adjustineut—Method 2 (Continues) 
General Information A-13 

200 300 400 500 600 700 800 
servings servings servings servings servings servings servings 

SSS aa Sas on ie 
| 2b 80z| 3tb120z | 6ib4oz| 7ib80z| 8ibi20z| 10 _ 

| 7w80z| 9b | 101802 

Ewivibe 1 enetonaan 
11 tb 4 oz 15 tb 12 07 | 
12 tb 8 oz 17 tb 8.02 | 

13 tb 12 oz 19 tb 4 oz | 

161b40z| 19 Ib Boz | 22 tb 1207 | 
7ibeoz| 2b | 241807, 

18 Ib120z| 22Ib8oz| 26 Ib 4 oz 

zi tbaoz| 25tb80z| 291bi2o0z| 34tb 
22 Ib80z| 27 Ib 311b80z| 36 Ib 

23tb120z| 28tb8oz| 33tb4oz| 38 lb 

Pound and Ounce Chart 

75 

servings 

Base 100 

servings 

| 1m | theo 

2 Ib 7 oz 

1 Ib 8 oz 

3 Ib 9 oz 

2 Ib 8 oz 3 Ib 12 oz 

26 Ib 4 oz 31 Ib 8 oz apie a 

(33% | 38 Boz) 44th | 
34 Ib 8 oz 

(Continued on back) 



Recipe Adjustimnent—Method 2 (Continued) 
General Information A-13 

Volume Measures Chart 

, Base F 

1% Tbsp 

1% tsp 174 Tbsp 
1% tsp 

1% tsp 1% Tbsp 

(1% tsp) 2% tsp 1% Tbsp 

2% tsp 144 Tbsp 

1 Tbsp 2% tsp 

1% tsp 

1 Tbsp Y cup 2 Tbsp 

1% Tbsp Y2 cup 1 Tbsp 

1% cups 

2 cups 

2% cups 

1% cups 

2% cups 

3% gal 

42 gal 

NOTE: Amounts in parentheses are approximate. 
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Nonfat Dry Milk (Noninstant and Instant) 

General Information A-14 

The weight and volume measures for both 

noninstant nonfat dry milk and instant nonfat dry 

milk are given in the recipes. However, for best 

results, dry milk should be weighed rather than 

measured. All of the recipes are standardized 

using noninstant nonfat dry milk. Where possi- 
ble, to save preparation steps, dry milk is com- 

bined with other dry ingredients in the recipes 

and the required amount of water is added along 

with other liquid ingredients. If desired, fluid milk 

may be used in place of reconstituted nonfat dry 

milk in the recipes. Directions for using nonfat 
dry milk to prepare fluid skim milk and sour milk 

are given below. 

To Prepare Fluid Skim Milk and Sour Milk* 

1 Gallon Reconstituted 

Ingredients | Weight | Measure 
FLUID SKIM MILK 

Noninstant, nonfat dry 

For noninstant nonfat dry milk: Sprinkle non- 
instant nonfat dry milk on top of water and beat 

Instant nonfat dry milk... with mixer, rotary beater, or wire whip until smooth. 

Water, room temperature. . 

For instant nonfat dry milk: Mix instant nonfat 
dry milk and water in a gallon jar with a tight lid, or 

in a large pitcher. Shake or stir to mix. 

2. If not used immediately, cover and refrigerate. 

“To prepare 1 gallon sour milk, use 1 Cup vinegar in place of 1 cup of the 

water in fluid skim milk recipe. 

(Continued on back) 



Nonfat Dry Milk (Continued) 
General Information A-14 

Reconstituting Nonfat Dry Milk 
(Fluid Skim Milk = Nonfat Dry Milk + Water) 

a itcnetoyinik 
Fluid Skim Milk Measures 

Noninstant Instant 

1% cups 3% cups 

1% cups 274 Cups 1 qt 3% cups 

2% cups 1 qt 
1 qt 1% cups 

2 gallons 2 qt 224 cups 1 gal 3% qt 

3 gallons 2 gal 3% qt 

4 gallons 1 gal 1% qt 

5 gallons 1 gal 2% qt 

6 gallons 

NOTE: To determine the volume measure of instant nonfat dry milk to use 

in place of noninstant nonfat dry milk, multiply the volume of noninstant 

nonfat dry milk given in the recipe by the factor 1.8. 

From 3.2 to 3.5 ounces of nonfat dry milk, both instant and noninstant, can 

be used to make 1 quart of fluid milk. For convenience in measuring, 3.5 

ounces (31 oz) nonfat dry milk is used to make 1 quart in this chart. 
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Shell Eggs 
General Information A-15 

Using Fresh Shell Eggs 

Purchase only refrigerated, fresh, clean, un- Refrigerate promptly upon delivery to help main- CAUTION 

broken, and odor-free eggs. While the size and tain quality. Store away from foods with a strong 
grade are marked on the carton or case, the odor, such as onions, cabbage, or broccoli. Cracked or soiled eggs may contain harmful 

weight is not. The following table shows weight bacteria that can be spread by food handlers. 
of different sizes of shell eggs and the number Cracked or soiled eggs should be used only in 
to fill a quart. The table can be used to deter- foods that are thoroughly cooked or baked, 
mine the correct number of shell eggs to use in such as breads, cakes, long-cooked casseroles, 

a recipe when a weight or volume measure is and baked custards. 

specified. 

Do not use uncooked eggs in uncooked foods; 
milk drinks (such as eggnog or milkshakes); un- 

cooked salad dressings; or uncooked puddings. 

Weight of Different Sizes of Shell Eggs and Number per Quart 

Approximate Number per Quart 

(2 Ib 2 oz) 

Size (see note) 1 Dozen (Carton) 30 Dozen (Case) Whole Eggs Egg Yolks | Egg Whites | 

Minimum Weight in Shell 

27 oz (1 Ib 11 0z).... 49 

24 oz (1 Ib 8 oz) 

21 oz (1 Ib 5 oz) 

18 oz (1 Ib 2 oz) 

NOTE: Size and grade are marked on the carton or case but weight is not. 

“All shell eggs used in the recipes are large size. 
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Store unopened packages of dried eggs in the 

refrigerator (35 to 40 °F) or in a cool dry place 

(32 to 50 °F). After opening, tightly cover the 
containers and store in the refrigerator. 

Preparing Dried Eggs 

Reconstitute only the amount of eggs needed. 
RECONSTITUTED DRIED EGGS ARE HIGHLY 
PERISHABLE. Do not store overnight. To 
reconstitute dried eggs for use in place of shell 

eggs, follow the directions on the package or 

use the directions given below. 

Dried Eggs | Water 
Number of Eggs 

(Large Size) 
Weight 

<U 

, 

Dried Eggs (Storing, Preparing, and Using) 

Using Dried Eggs 

Dried eggs may be used in place of shell eggs 

only in thoroughly cooked products or in 

cooked salad dressings. Thoroughly cooked 

foods include: baked breads, cakes, long-cooked 

casseroles, and baked custards. 

Dried eggs may be added to the dry ingredients 

in a recipe for some baked products. Weigh the 

dried eggs or measure as below. Blend 

thoroughly with the dry ingredients. Add the 

water needed to reconstitute the dried eggs with 

the other liquids in the recipe. 

Measure 

WHOLE EGGS (see note) 

1 qt % cup 

1 qt 1% cups 

1 qt % cup 

1 qt 1% cups 

1% cups 

1% cups 

3 qt % cup 

General Information A-16 

When using dried eggs follow the recipe direc- 

tions carefully. Use the guidelines below as 
safeguards against bacterial contamination: 

° Bake foods in pans of the size, number, and 

depth specified in the recipe. 

If other pan sizes are used, fill them to a 

depth of not more than 2%2”—with the excep- 

tion of baked or steamed scrambled eggs, 

which should be no more than 1” in depth—to 

ensure adequate heat penetration. 

Deeper layers of food than specified might not 

be thoroughly cooked during the recom- 

mended cooking time. 

Weigh the dried eggs or place lightly in 

measuring spoon or cup and level top. Do 

not pack the eggs. Use exact weights or 

level measurements. 

Sprinkle dried eggs over the required 

amount of water. 

Blend by using a mixer, rotary beater, or 

wire whip. 
Use reconstituted eggs immediately. 

NOTE: Quantities are for dried whole eggs. For blends and specialty egg products (containing less than 100 percent whole egg), follow manufacturer’s 

directions. 



Frozen Eggs (Storing, Thawing, and Using) 
General Information A-17 

Storing and Thawing Frozen Eggs 

Store frozen eggs at O °F or below in the 

freezer. 

Thaw in the refrigerator (35 to 40 °F) in an air- 

tight container and thaw only the amount 

needed. USE THAWED EGGS WITHIN 24 
HOURS. Thawed frozen eggs are highly 

perishable. 

Using Frozen Eggs 

Frozen eggs may be used in place of shell eggs 

only in thoroughly cooked products or in 

cooked salad dressings for which short cooking 

is safe because of high acidity. Thoroughly 

cooked foods include: baked breads, cakes, 

long-cooked casseroles, and baked custards. 

Weight and volume measures are given below 

for using frozen eggs in place of shell eggs in 

recipes. 

CAUTION: Do not use frozen eggs in uncooked 

or slightly heated foods such as milk drinks, ice 

cream, uncooked salad dressings, cream pud- 

dings, soft custards, omelets, or scrambled eggs 

cooked on top of the range. 

FROZEN EGGS* 

Number of eggs WHOLE EGGS 

(Large Size) Weight Measure 

WRT iesei situates ees Gaaveaes 2 cups less 2 Tbsp 
PL Yee 2 oY 4 amare 2 CUDS acne ¥Y% cups 

TID 5%2°0Z).. 5 as. 2V2°CUPS nee cine 

“The same weight and volume measures may be used for shelled fresh eggs. 

¥ cups 2 Tbsp... 

When using frozen eggs, follow the recipe direc- 

tions carefully. Use the guidelines below as 
safeguards against bacterial contamination: 

e Bake foods in pans of the size, number, and 

depth specified in the recipe. 

e If other pan sizes are used, fill them to a 

depth of not more than 2%2"”—with the excep- 

tion of baked or steamed scrambled eggs, 

which should be no more than 1” in depth—to 

ensure adequate heat penetration. 

Deeper layers of food than specified might not 

be thoroughly cooked during the recom- 

mended cooking time. 

WHITES 

1% cups 2 Tbsp 

1% cups 2 Tbsp 

2 cups less 2 Tbsp 

2 cups less 2 Tbsp 
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Steamtable Pan Capacity 
General Information A-18 

The steamtable pan capacity chart shows the ap- 

proximate capacity in volume measure of com- 

mon sizes of steamtable pans, and the approx- 

imate number of servings that can be obtained 

from various sizes of portioning utensils. The 

information in the chart is based on a full-size 

12”x20”, straight-sided steamtable pan filled to 

the brim. Pan depths are for 2/2”, 4”, and 6” 

steamtable pans. 

Measures given in the chart are approximate and 

may vary according to manufacturer’s specifica- 

tions, pan fill, and type of food. Pans made by 

different companies may have slightly different 
total capacities. If used for transporting foods, 

the steamtable pans will have lids and might not 
be filled to the brim. The number of servings 

may vary according to the type of food being 

served. Some foods cling to the bottom and 
sides of the pan, reducing the number of 
servings. 

Use the chart as a guide to help estimate the 

number of steamtable pans needed for the serv- 

ing period, and to approximate the yield of a full 
steamtable pan. 

Approximate | Serving Ladle Approximate 
Pan Size Capacity (Fluid | Scoop| Number of 
(Inches) (Gallons) Ounces) ; Servings 

12"x20"x2¥2" 

12”x20"x4” 

12"x20"x6" 



Portioning Diagrams 

Approximate Dimensions of Serving Sizes From Different Pan Sizes 

Number and Approximate Size 

Approximate of Servings Per Pan 

Pan Size 

Baking or 
steamtable 12”x20”x2%2" (2"x3%” ....|2"x2" 

18"x26"x1" ../3%4"xK5" 2. 18%" xX2Y2" .. 1947x202” .. 

Cutting Diagrams for Portioning 

For 25 servings For 50 servings 

cut 5x5 . cut 5x10 

cal ale ey ole ed 
Bese seen 

5 JSR eesee ee 
Beer eeeees 

For 48 servings 

cut 3x8 3 
then diagonally AAAS 

NAAAAANA 
4 

General Information A-19 

For 100 servings 

cut 10x10 
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Portion Control 
General Information A-20 

The recipes are standardized to yield a certain 
number of servings of the size specified in the 
recipe. To obtain that number of servings, follow 

the specified serving size as closely as possible. 

Scoops, ladles, or spoons of standard sizes help 

in serving equal-size portions. 

Ladles 

The following sizes of ladles will help in obtain- 

ing equal-size servings of soups, sauces, 

creamed foods, and other similar foods. Per- 

forated ladles are available for accurate portion- 

ing of foods that need draining. 

Approximate 
Ladle Size Measure 

Scoop (or Disher) Number 

The number of the scoop or disher indicates the 

number of level scoopfuls it takes to make 1 

quart. The following table gives an approximate 

measure for each scoop: 

Scoop or Approximate 
Disher Number measure 

2/3 Cup 
Y2 cup 

¥Y_ Cup 
v3 cup 

Yy cup 
3%3 Tbsp 
27/3 Tbsp 
2 Tbsp 
124 Tbsp 
3% tsp 
3% tsp 
2% tsp 

Serving Spoons 

A serving spoon (solid or slotted) may be used 

instead of a scoop. Since these spoons are not 

identified by number, it is necessary to measure 

or weigh the quantity of food from the spoons 

used. This will help ensure that the proper por- 
tion size is served. 
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Garnishing Techniques 
General Information A-21 

A garnish is a food item or part of a food item 

featured in such a way as to enhance the food 

being served; for example, a dash of cinnamon 

over applesauce, shredded cheese sprinkled 

over Chili Con Carne, or celery tops placed 

around a steamtable pan of Sloppy Joe filling. 

Garnishes help to merchandise (sell) the food 

items offered. Students often choose food on 

how good it looks. Therefore, special attention to 

eye-catching garnishes on the serving line and 

students’ trays can encourage good menu 

selection. 

Considerations in Garnishing 

ile A garnish should generally be edible and 

should be handled carefully to prevent 

spoilage and food poisoning. (NOTE: Always 

wash a vegetable or fruit before preparing it 

as a garnish.) 

Position the garnish closest to the student 

(customer). The customer should be able to 

see the entire garnish. Place the garnish in 

the corner or center of a pan to allow the 

server to serve most of the food without mov- 

ing or reaching over the garnish. 

. Garnishes need not require a lot of time or 

money to prepare. Attractive garnishes can 

be made from foods on hand. The following 

foods may be sliced, diced, or used as is, as 

appropriate, for a quick garnish. 

Apples Croutons Paprika 

Bean sprouts Cucumber Parsley 

Bread crumbs Grapes Parsley flakes 

Celery Lettuce Peaches 

Cheese Nuts Raisins 

Coconut Onion Tomato 

. Garnishes need not require special equip- 

ment. Only simple tools are needed; for 

example, a sharp pointed knife for paring, a 

serrated knife for bread and tomatoes, and a 

vegetable peeler for paring fruits and 

vegetables. Special garnishing tools, such as 

a V-cutter for zigzag finish or a garnishing 

knife for making “‘crinkle or waffle’’ cuts, may 

be purchased, if desired. 

Choosing a Garnish 

A garnish should be appropriate for the food 

being served. Use combinations of colors that 

blend well. Be sure the flavor of the garnish 

accents or is compatible with the flavor of the 

menu item being served. In addition, be sure the 

size of the garnish is appropriate. For example, 

too heavy a garnish for beef stew will sink to the 

bottom of the pan and too small a garnish will 

fail to stand out. 

Some foods with their own vivid color and tex- 

ture need no garnish, while other foods do need 
garnishing. For example, pizza with its bright 

variety of colors needs little or no extra garnish, 

whereas a steamtable pan of hamburger patties 

lacks color and could benefit from a garnish for 

better appeal. A creative arrangement of food in 

a steamtable pan can also be appealing. For ex- 

ample, sandwiches and preportioned meats can 

be displayed in an overlapping or shingled 

arrangement. 

(Continued on back) 
ee  —————————————————————————————————————— 



Garnishing Techniques (Continued) 
General Information A-21 

Garnishes 

Apple rings,* apple slices,* banana chunks, * 

carrot coins, green pepper strips, onion rings, 

orange slices, lemon wedges, tomato slices, and 

tomato wedges can be used effectively as gar- 

nishes. The following are ideas and instructions 

for creating more unusual garnishes from fruits 

and vegetables. 

Carrot Ribbons or Curls Celery Fans Radish Rose 

1. Slice carrot in half lengthwise. 1. Cut celery stalk into 2 or 3 equal lengths. 1. Cut a thin slice off the bottom and top of the 
radish. 

2. With a peeler, peel a single strip from the cut} 2. Make 1%” slashes into one end or both ends 
surface. of stalk. 2. Make 4 cuts across the radish horizontally 

almost to the bottom and then make 4 cuts 
3. nae in ice water and the strip will curl by 3. Fan one end or both ends of stalk. across the radish vertically. 

; 4. Drop in ice water. way: : , : 
Ae RamGve {rom iGolwateneDrain 3: Place in ice water until open (overnight if 

; ; 5. Remove from ice water. Drain. possible). Remove from ice water. Drain. 

*To delay the browning effect, place apples and 

bananas in citrus or pineapple juice, or ina 

lemon juice and water mixture. When ready to 

use, remove the fruit from the solution. Drain. 

(Continued) 
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Garnishing Techniques (Continued) 
General Information A-21 

Onion Mum 

We Select a medium-sized, well-rounded white 

onion. 

Peel the outer skin of the onion. Leave the 

root end intact but cut off any roots. 

Using a sharp knife, start at the top of the 

onion and make a cut downward toward the 

root end. Be careful not to go all the way to 

the root end but stop the cut about 2” from 

it. Make this cut deep into the center of the 

vegetable. Make additional cuts until you 

have gone completely around the onion. 

When cutting is completed, place onion ina 

bowl of hot water. This will start the petals 

spreading and remove the onion smell. 

Let soak for 5 minutes, then replace the hot 

water with ice water to allow the flower to 

bloom further. 

Color the onion mum by placing food coloring 

in the ice water. Let soak until the desired tint 

is obtained. 

Radish Tulip 

Vn Cut a thin slice off the bottom and top of the 
radish. 

Make 3 cuts from the top of the radish almost 

to the base, making 6 equal segments. 

Place in ice water until open (overnight if 

possible). Remove from ice water. Drain. 

Lemon or Orange Twists 

ile Cut fruit into %4” horizontal slices. 

2. Slit each slice and twist. 

Tomato Rose 

. Use a sharp paring knife. With the stem end 

of the tomato down, begin peeling on the 

smooth end. Cut around the tomato in a 

spiral, making a continuous strip about 34” 

wide. Do not be concerned if the peel breaks. 

. To form the rose, roll one end of the peel 

tightly to make the center. Loosely roll the 

remaining peel around the center. 

. Use a pick to secure rose base. Cut off ex- 

cess pick. CAUTION: Be sure pick is firmly 

secured in the rose, so pick will not fall into 

the food during service. 

NOTE: Storing tomato garnishes is not 

recommended. 
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Using Master Mix for Baked Products 

o @ 

Bread and Cereal Products B-1 

Master Mix is a mixture of dry ingredients and 

shortening blended in advance for use in baked 
products without yeast, such as quick breads 

and pancakes. 

Use Master Mix to save preparation time. 

Prepare mix according to the recipe on the back 
of this page in batches larger than are needed at 

one time. Store the mix and use later, as 
needed, in a variety of baked products. 

In this publication, there are four recipe varia- 

tions using Master Mix: Baking Powder Biscuits 
(B-4a), Banana Bread Squares (B-5a), Muffin 

Squares (B-12a) and Pancakes (B-13a). These 
are variations of base recipes for the same prod- 

uct. The amounts of flour, milk, baking powder, 

salt, and shortening in the Master Mix are ap- 

proximately the same as in the base recipe. 

To use Master Mix, weigh or measure the 
amount of mix specified in the recipe variation. 

Do not pack or sift. Measure mix lightly and level 

off with a spatula or the straight edge of a knife. 

Add remaining ingredients and bake according to 
recipe directions. 

For convenience, the Master Mix recipe has 

been standardized in batches of 12 and 36 
quarts. These batches can be prepared in a 

20-quart and 60-quart mixer, respectively. The 

following chart gives an estimate of the number 

of servings from one batch of master mix. 

Approximate Number of 

Servings from 12 Quarts 
of Master Mix 

Baked Product 

Banana Bread Squares 

Baking Powder Biscuits 

Muffin Squares 

Pancakes 

When determining the amount (how many 

batches) of Master Mix to prepare, consider 

storage space available, equipment capacity, and 

the frequency with which the baked items are 
prepared. 

Store the prepared Master Mix in a large, clean 

container with a tight-fitting lid. For best results, 

store Master Mix in refrigerator and use within 3 
months. 

Approximate Number of 

Servings from 36 Quarts 
of Master Mix 

(See recipe on back) 



Using Master Mix for Baked Products (Continued) 
Bread and Cereal Products B-1 

All-purpose flour Foal CEC noo cna 31 lb 8 oz..| 28 qt........ 1. Place flour, baking powder, salt, 
Baking powder..........|/9%4 oz..... | 1% cups..... 1 Ib 13% oz cream of tartar, and dry milk in mixer. 
See evaraete ercree cueyereceunennte IV 2VOL ererarete | Va CUD re's als cue fa 2 OZ a e.crr eel 4a CU Deena Blend for 3 minutes on low speed. 

Sia meteree i A 2 OZ ectauart Ye cup 1 Tbsp 

eaedeewe ... | 1 qt 3% cups. 
OR 

hae A hoe S46, 

NOTE: A 20-qt mixer may be used to produce 12 qt of Master Mix. YIELD: 12 quarts: 14 Ib 12 oz 
A 60-qt mixer may be used to produce 36 qt of Master Mix. 36 quarts: 44 Ib 4 oz 

. Add shortening to dry ingredients 
and mix for 5 minutes on low speed, 
or until evenly distributed. Mixture 
will be crumbly. 

. Use Master Mix in Banana Bread 
Squares recipe (see B-5a), Muffin 
Squares recipe (see B-12a), Baking 
Powder Biscuits recipe (see B-4a), 
and Pancakes recipe (see B-13a). 
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Cooking Macaroni, Noodles, and Spaghetti 

Bread and Cereal Products B-2 

ingredients |___S0 Servings [100 Servings, 
| Weight | Measure | Weight | Measure _ =e 

1. Add salt to Steen water. 

2 ae stir in macaroni, noodles, 

or spaghetti until water boils 
again. 

. Cook uncovered until tender-firm, 

about 8 minutes for macaroni, 6 

minutes for noodles, and 10 

minutes for spaghetti. DO NOT 

OVERCOOK. 

ee es es aa eee neh 
SERVING: 1% cup provides 1 serving of bread alternate. YIELD: 50 servings: about 11% gallons 

100 servings: about 3 gallons 
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Cooking Rice (Oven or Steamer) 

Bread and Cereal Products B-3 

For 

Servings 

1. Do not rinse enriched rice. 

2. Place rice in steamtable pans 

100 Servings 50 Servings 

Me tegen wee aaa 2 Ib 13 oz.. 

Long Grain (12”x20"x2¥2"), no more than 3 Ib 

(regular or per pan. 

parboiled) 

Medium Grain 

4. Cover pans tightly. 

5. Bake at 350 °F or steam at 5 Ib 

pressure for 25 minutes. 

6. Remove from oven or steamer and 

let stand covered 5 minutes. 

SERVING: 1 cup provides 1 serving of bread alternate. YIELD: 50 servings: about 1 gallon 12 quarts 

100 servings: about 2 gallons 3% quarts 

sienenaie reloearave 3. Add salt to boiling water; pour 

ae amber eters over rice, 1 qt per Ib of rice. 

Cooking Brown Rice 

For 50 servings, use 2 |b 10 oz brown rice and 2 qt 21% cups boiling water. 

Cover and bake at 350 °F or steam at 5 Ib pressure for 50 minutes. 

For 100 servings, use 5 |b 4 oz brown rice and 1 gal 1% qt boiling water. 

Cover and bake at 350 °F or steam at 5 lb pressure for 50 minutes. 
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Baking Powder Biscuits 

Bread Bread and Cereal Products B-4 
ineisaicnts | 50 Servings 100 Servings ona 

| Weight | Measure | Weight_| Measure | Servings 
All-purpose flour ......../3lb....... | 24qt....... |] 6lb....... |] 5” at....... 1. Blend flour, dry milk, baking powder, 
Noninstant, nonfat dry . 
DLLULSMersocsceoteie ae eee Mee ma ee Ya cup 2 Tbsp 1% cups..... 

OR OR OR 
Instant nonfat dry milk ... 1% cups..... 22 cups..... 
Baking powder.......... Y4 cup 3 Tbsp ¥% cup 2 Tbsp 
Sal Wepre entertained score eollt oe oes Seca water [PACD SPY savas c DSP) scien... 

and salt in mixer for 1 minute at low 

. Add shortening and blend into dry in- 
gredients for 2 minutes at low speed. 
Mixture will be crumbly. 

. Add water and mix on low speed for 
approximately 1 minute to form soft 
dough. Scrape bowl as necessary 
during mixing. 

. Turn out onto lightly floured surface. 
For 50 servings, knead ball of dough 
lightly for 1 minute. For 100 servings, 
divide dough in half and knead each 
half lightly for 1 minute. 

. Roll or pat out each ball of dough to 
¥Y2" thickness. Cut with floured 212” 
biscuit cutter and place on sheet pan 
(18”x26”x1"”) in rows of 10 down and 
5 across. For 50 servings, use 1 

sheet pan. For 100 servings, use 2 

sheet pans. 

. Bake until lightly browned: 
Conventional oven: 450 °F for 

12-14 minutes 

Convection oven: 400 °F for 8-10 
minutes 

speed. 

SERVING: 1 biscuit provides 11% servings of bread. YIELD: 50 servings: 50 21-inch biscuits 
100 servings: 100 2'%-inch biscuits 

(Continued on back) 



Baking Powder Biscuits (continued) 

Variations 

a. Baking Powder Biscuits (Using Master Mix) 

50 servings: Omit steps 1 and 2. Use 3 Ib 12 oz (3 qt) Master Mix. Con- 
tinue with steps 3-6. 

100 servings: Omit steps 1 and 2. Use 7 Ib 8 oz (6 qt) Master Mix. Con- 
tinue with steps 3-6. 

b. Cheese Biscuits 

50 servings: Follow steps 1 and 2. In step 3, add 12 oz (3% cups) 
shredded cheddar cheese to soft dough. Mix lightly to distribute cheese. 
Continue with steps 4-6. 

100 servings: Follow steps 1 and 2. In step 3, add 1 Ib 8 oz (1% qt) 
shredded cheddar cheese to soft dough. Mix lightly to distribute cheese. 
Continue with steps 4-6. 

c. Drop Biscuits 

50 servings: Follow steps 1 and 2. In step 3, use 1 qt % cup cold water. 
Omit step 4. In step 5, portion with level No. 16 scoop (% cup) onto 
1 sheet pan (18”x26”x1”") in rows of 10 down and 5 across. Continue with 
step 6. 

100 servings: Follow steps 1 and 2. In step 3, use 2 qt 11% cups cold 
water. Omit step 4. In step 5, portion with level No. 16 scoop (% cup) onto 
2 sheet pans (18”x26"1"”) in rows of 10 down and 5 across. Continue with 
step 6. 

Bread and Cereal Products B-4 

d. Wheat Biscuits 

50 servings: In step 1, use 2 Ib 4 oz (2 qt) all-purpose flour and 12 oz 
(2% cups) whole-wheat flour. Continue with steps 2-6. 

100 servings: In step 1, use 4 Ib 8 oz (4 qt) all-purpose flour and 1 Ib 8 oz 
(1 qt 1% cups) whole-wheat flour. Continue with steps 2-6. 

Nutrients Per Serving 

Calories 164 Vitamin A 0 RE/1 IU Iron 0.8 mg 
Protein. = 3g Vitamin Cc 0.1 mg Calcium 57 mg 
Carbohydrate __ 22 g_-_—s Thiamin 0.17 mg Phosphorus __ 86 mg 
Fat_ = 7g_~—Ss Riboflavin 0.12 mg Potassium__ 59 mg 
Cholesterol Tr Niacin 1.45 mg Sodium __ 322 mg 
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Banana Bread Squares 

Bread Bread and Cereal Products B-5 
50 Servi 100 | «100 Servings ngs 

Ingredients esenings aug For 

Weight ee Servings 
cane Sievers 1 Ib 12 oz.. | 1 qt 2% cups. | 3 lb 8 oz.. 3 qt % cup. 1. Blend flour, sugar, dry milk, baking 

Rrra mee tralia ie/ aysaneca te, hrs ceive 1 lb 10z... | 2% cups.....|2Ib2oz... Mragttnastues powder, baking soda, and salt for 1 
minute in mixer on low speed. 

Instant nonfat dry milk ...| .......... | Y% Ccup.......] .......... | ’Cup....... 
BakinGQEpOWOelecairr: appari wil) wirieutes bee? hoes MDSD daswisc- | veteeniessen? | 4 CUDin au siecec 
ESAKINGRSOC Aeepesraretseisnay at a |S rahe «esac steve MLoWE USD lara aepaseren || deve enctanitime: Imei tSBDree cece cen 

. Combine eggs and water. Add 
shortening and liquid mixture to dry 
ingredients. Blend for 30 seconds on 
low speed. Beat for 1 minute on 
medium speed. 

. Add mashed bananas and nuts (op- 
tional). Blend for 30 seconds on low 
speed. Beat for 1 minute on medium 
speed. DO NOT OVERMIX. Batter will 
be lumpy. 

4. Pour 5 lb 10 oz (2% qt) batter into 
each steamtable pan (12”x20"x2'2"), 
which has been lightly greased. For 
50 servings, use 1 steamtable pan. 

For 100 servings, use 2 steamtable 
pans. 

*Bananas, mashed........ 

Chopped walnuts (op- 
Uomal) men iseven Ge aiesnace ox 

5. Bake until browned: 

Conventional oven: 350 °F for 

35-45 minutes 
Convection oven: 300 °F for 25-35 

minutes 

“See marketing guide on back. 

(Continued on back) 



Banana Bread Squares (Continued) 
Bread Bread and Cereal Products B-5 

50 Servings 100 Servings 
Ingredients 

Measure Weight 
For Directions 

Measure Servings 

6. Cool. Cut each pan 5x10 (50 pieces 
per pan). 

For Loaf Pans: Pour 1 Ib 14 oz 
(3 cups) batter into each loaf pan 
(4”x10"x4"), which has been lightly 
greased. For 50 servings, use 3 loaf 
pans. For 100 servings, use 6 loaf 
pans. 

Bake until browned: 

Conventional oven: 350 °F for 

50-60 minutes 

Convection oven: 300 °F for 40-50 
minutes 

Remove from pans. Cool completely. 
Cut each loaf into 17 slices, about 
Yo" thick. 

SERVING: 1 piece provides 1 serving of bread. 

NOTE: 

50 servings: Use 2 oz (%4 cup) dried whole eggs and 24 cup water in 
place of shell eggs. 

100 servings: Use 4 0z (1% cups) dried whole eggs and 113 cups water 
in place of shell eggs. 

Variation 

a. Banana Bread Squares (Using Master Mix) 

50 servings: Omit step 1. Blend 2 |b 712 oz (2 qt) Master Mix with 1 Ib 
1 0z (2% Cups) sugar. In step 2, omit shortening. Continue with steps 3-6. 

100 servings: Omit step 1. Blend 4 lb 15 oz (4 qt) Master Mix with 2 Ib 
2 0z (1% qt) sugar. In step 2, omit shortening. Continue with steps 3-6. 

YIELD: 50 servings: 1 steamtable pan 
100 servings: 2 steamtable pans 

Nutrients Per Serving 

Calories ___— ==—=—=—so 149:~=s:“ Vitamin A 7 RE/30 1U stron 0.6 mg 

Protein. = 2g Vitamin C 1.1mg Calcium 19 mg 

Carbohydrate __ 26 g_—s Thiamin 0.11 mg Phosphorus __ 40 mg 

Fat. = = =4g Riboflavin 0.09 mg Potassium __ 86 mg 

Cholesterol __ 22 mg_—sC Niacin 0.90 mg Sodium 127 mg 

Marketing Guide for Selected Items 
Bernese For 50-Serving For 100-Serving For __ Serving 

Food/as Purchase Recipe Recipe Recipe 

Bamamacinenvenn nen ime MN) (8) (0F4 6 no 
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Bread Stuffing 

Bread Bread and Cereal Products B-6 

eredcitc yl | ues ae nee | oe | 

Bread cubes, soft ....... 3% gal...... 
“Fresh celery, chopped.... 3% cups..... 
Dehydrated onions.......|/ .......... | ¥cCup....... 

OR 
*Fresh onions, chopped ...}12 0z ..... | 2cups...... 
Raisins, plumped 

(Optionalitc ss. ected <= | O12 OZ s0c.:. | 1 CUP fan. : 
Poultry seasoning .......| .......... | 1 Tbsp...... 
BIaCK DEDDEGlin. cco shies es || ener ae |W VO ASD. acca 
GanliCtDOWGEl cc cice | Gees wnc ene | 1 TDSP oc aes 
Flaked thyme (optional)...| ..........|2Tbsp...... 
Butter or margarine, 

melted ice ce ce. «| 10% 0Z.... | 14 Cups...... 

6% gal 1. Combine bread cubes, celery, 
1 qt 3% cups. onions, raisins (optional), poultry 

seasoning, pepper, garlic powder, 
thyme (optional) and butter or 
margarine. Mix lightly until well 
blended. 

3. Spread 6 lb 7 oz (3% qt) of stuffing 
evenly into each steamtable pan 
(12”x20”x2%2"), which has been 
lightly greased. For 50 servings, use 
2 steamtable pans. For 100 servings, 
use 4 steamtable pans. 

Conventional oven: 350 °F for 

30-40 minutes 

Convection oven: 300 °F for 20-30 

minutes 

5. Portion with No. 12 scoop (% cup). 

6. If desired, serve with Chicken or 
Turkey Gravy (see G-3a). 

a 4. Bake until lightly browned: 

SERVING: %% cup (No. 12 scoop) provides 11 servings of bread. YIELD: 50 servings: 2 steamtable pans 
100 servings: 4 steamtable pans 

*See marketing guide on back. 

TTo plump raisins, cover the fruit with very hot tap water. Soak 2-5 
minutes. DO NOT OVERSOAK. Drain well before using. 

(Continued on back) 



Bread Stuffing (Continued) 
Bread and Cereal Products B-6 

Variation 

a. Cornbread Stuffing 

50 servings: In step 1, use 2 lb 51% oz (1 gal 2% qt) bread cubes and 2 lb 
5V2 oz (2 qt 22 cups) crumbled cornbread. Omit raisins. Continue with 
steps 2-6. 

100 servings: In step 1, use 4 lb 11 oz (8% gal) bread cubes and 4 Ib 
11 oz (1 gal 1% qt) crumbled cornbread. Omit raisins. Continue with steps 

Nutrients Per Serving 

Calories ___== = 179 + Vitamin A 46 RE/203 IU Iron 1.3 mg 

Protein 4g _ Vitamin C 1.1 mg Calcium 50 mg 

Carbohydrate __ 26 g_-_—s- Thiamin 0.18 mg Phosphorus __ 55 mg 

Fat 6g _ Riboflavin 0.12 mg Potassium __ 125 mg 

Cholesterol __ 14 mg__—iNiaciin 1.50 mg Sodium___ 630 mg 

Marketing Guide for Selected Items 
For 50-Serving For 100-Serving For ____ Serving 

COleivinns etn eeetraer ets I Ilo OWE OY 54 || Alle 7 C4 ose 
Mature onions ....... 1Ib 11% oz. 
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Brown Bread 
Bread Bread and Cereal Products B-7 

ingredients 50 Servings 100 Servings For 

Weight | Measure | Weight | Measure | Servings 
All-purpose flour ........ 3% cups..... 
Whole-wheat flour 

3% cups..... 
Cornmeal)... 5. eee es 1 qt % cup... 
ESRI GESOG ae trrner at ciate cite sire||sceucy agence ie ranc) sre 5 || a OSDir atcccs: [ites avnennve me [Oe DSR tec. amare 

Reconstituted frozen 
lemon juice concentrate, 
or vinegar ............ 

Molasses 
Vegetable oil 

TRaisins, plumped (op- 
tional) 

1. Blend flour, whole-wheat flour, corn- 

meal, baking soda, and salt for 1 

minute in mixer on low speed. 

. Combine milk and lemon juice or 
vinegar (to sour the milk). Let stand 
for 5 minutes. 

. Add molasses and vegetable oil to 
milk mixture. Blend well. 

TTo plump raisins, cover the fruit with very hot tap water. Soak 2 to 5 
minutes. DO NOT OVERSOAK. Drain well before using. 

. Add liquid mixture and raisins (op- 
tional) to dry ingredients. Blend for 
3 minutes on low speed. DO NOT 
OVERMIX. Batter will be lumpy. 

. Pour 5 lb (2 qt % cup) batter into 
each steamtable pan (12”x20"2'2"), 
which has been lightly oiled. For 50 
servings, use 1 steamtable pan. For 
100 servings, use 2 steamtable pans. 

. Bake or steam until a knife inserted 

near center comes out clean: 

Conventional oven: 375 °F for 

40-50 minutes 

Convection oven: 325 °F for 25-35 

minutes 

Steamer: 5 Ib pressure for 55-65 
minutes 

. Cool. Cut each pan 5x10 (50 pieces 
per pan). 

(Continued on back) 



Brown Bread (Continued) 

Bread and Cereal Products B-7 

ae 100 are Ingredients For 
Servings 

Bill = 

batter into each loaf pan 
(4”x10”x4”), which has been lightly 

SERVING: 1 piece provides 1 serving of bread. YIELD: 50 servings: 1 steamtable pan 
100 servings: 2 steamtable pans 

oiled. For 50 servings, use 3 loaf 
pans. For 100 servings, use 6 loaf 
pans. 

Bake or steam until a knife inserted 

near center comes out clean: 

Conventional ovens: 375 °F for 60 
minutes 

Convection oven: 325 °F for 45 
minutes 

Steamer: 5 lb pressure for 1 hour 
10 minutes 

Remove from pans. Cool completely. 
Cut each loaf into 17 slices, about 
Yo" thick. 

Nutrients Per Serving 

Calories __.___+90 VitaminA___-—————s 1 RE/231U Iron _—s«*d1.0 mg 

Protein. 2g VitaminC_  =§=0.4mg_= Calcium 55 mg 

Carbohydrate 19g Thiamin. .-—~~———~<0.10 mg_-—s- Phosphorus __ 53 mg 

Fat__.._.1g Riboflavin... 0.08mg Potassium __ 162 mg 

Cholesterol Tr Niacin. == 0.80 mg Sodium 133 mg 



Cinnamon Rolls 
Bread Bread and Cereal Products B-8 

Ingredients 50 Servings 100 Servings For 

Weight | Measure | Weight | Measure _| Servings 
For best results, have all ingredients 

and utensils at room temperature. 
Active dry yeast (see note) 
Water, warm (110 °F) .... 

Ya cup 2 Tbsp 

All-purpose or bread flour |3 Ib 10 oz.. 
Noninstant, nonfat dry 
WD Keetcrteapereectersnan esas [OYA OZ cca es 

OR OR 
teameeehe 1% cups..... 

Memeda Ran) ecenenren class eA OR: aun, ¥%, cup 2 Tbsp 

1. Dissolve dry yeast in warm water. Let 
stand for 4-5 minutes. 

. Place all dry ingredients (flour, dry 
milk, sugar, and salt) in mixer bowl. 

Using a dough hook, blend on low 

speed for approximately 2 minutes. 

3. Add oil and blend on low speed for 
approximately 2 minutes. 

4. Add water. Mix on low speed for 1 
minute. 

5. Add dissolved yeast and mix on low 
speed for 2 minutes. 

6. Knead dough on medium speed for 
8 minutes, or until dough is smooth 
and elastic. 

7. Place in warm area (about 90 °F) for 
45-60 minutes. 

8. Place dough on lightly floured sur- 
face. Divide into balls, 3 lb 6 oz each. 

For 50 servings divide into 2 balls. 
For 100 servings divide into 4 balls. 

9. Combine cinnamon and sugar. Mix 
well. Set aside for step 11. 

10. Roll each ball of dough into a rec- 
tangle 25”x10", %” thick. 

11. Lightly brush each rectangle with oil. 
Sprinkle approximately % cup 
cinnamon-sugar mixture over each 
rectangle. 

(Continued on back) 



Cinnamon Rolls (Continued) 

Bread and Cereal Products B-8 

100 Servings 

1 lb 4% oz. 12. Sprinkle 1 cup raisins over 
cinnamon-sugar mixture on each 
rectangle. 

13. Roll each rectangle on the long side 
to form a long slender roll. Cut each 
roll into 25 uniform pieces 1” thick. 

14. Place on lightly oiled sheet pan 
(18”x26"x1”) in rows of 10 down and 
5 across. For 50 servings, use 1 
sheet pan. For 100 servings, use 2 
sheet pans. 

15. Place in a warm area (about 90 °F) 
until double in size, 30-50 minutes. 

16. Bake until lightly browned: 
Conventional oven: 400 °F for 

18-20 minutes. 

Convection oven: 350 °F for 12-14 
minutes. 

Butter or margarine, 17. Optional: Brush lightly with melted 
melted (optional) butter or margarine (approximately 

1 Tbsp per pan) while warm. 

SERVING: 1 2-ounce roll provides 2 servings of bread. YIELD: 50 servings: about 50 2-ounce rolls 
100 servings: about 100 2-ounce rolls 

NOTE: To use high-activity (instant) yeast, follow directions below or " A 
manufacturer’s instructions. Nutrients Per Serving 

50 servings: Omit step 1. In step 2, add % cup high-activity (instant) Calories ______ 206 Vitamin A _______ORE/21U Iron________1.4 mg 
yeast. Continue with step 3. In step 4, add 1 qt water (110 °F). Omit step Protein _______5g_ Vitamin ________0.4mg_ Calcium _____ 40 mg 
5. In step 6, knead for 10 minutes. Continue with steps 7-17. Carbohydrate _38g Thiamin __________0.24mg__ Phosphorus __ 65 mg 

Fat 4g _ Riboflavin 0.20 mg Potassium __ 129 mg 

100 servings: Omit step 1. In step 2, add 212 oz (%4 cup 3 Tbsp 2 tsp) Cholesterol Tr Niacin _______2.13 mg_ Sodium ___ 287 mg 
high-activity (instant) yeast. Continue with step 3. In step 4, add 2 qt water 
(110 °F). Omit step 5. In step 6, knead for 10 minutes. Continue with steps 
7-17. 

@ 4 
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Cornbread 

Bread Bread and Cereal Products B-9 

All-purpose flour 1. Blend flour, cornmeal or corn grits, 
Cornmeal sugar, baking powder, and salt in 

OR mixer for 1 minute on low speed. 

Large eggs (see note) .... . Mix eggs, milk, oil, cheese (optional), 
Reconstituted nonfat dry and chili peppers (optional). Add to 

dry ingredients and blend for 30 
Vegetable oil seconds on low speed. Beat on 
Cheddar cheese, shredded medium speed only until dry ingre- 

(optional) dients are moistened, 2-3 minutes. 
Green chili peppers, DO NOT OVERMIX. Batter will be 
chopped (optional) lumpy. 

. For 50 servings, pour 4 lb 14 oz (2% 
qt) batter into 1 half-sheet pan 
(18"x13”x1"), which has been lightly 
oiled. For 100 servings, pour 9 Ib 13 
oz (1% gal) batter into 1 sheet pan 
(18”x26”x1”), which has been lightly 
oiled. 

. Bake until lightly browned: 
Conventional oven: 400 °F for 

30-35 minutes 

Convection oven: 350 °F for 20-25 

minutes 

. For 50 servings, cut half-sheet pan 
5x10 (50 pieces per pan). For 100 
servings, cut sheet pan 10x10 (100 
pieces per pan). 

SERVING: 1 piece provides 1 serving of bread. YIELD: 50 servings: 1 half-sheet pan 
100 servings: 1 sheet pan 

(Continued on back) 



Cornbread (Continued) 

NOTE: 

50 servings: Use 1'2 oz (% cup) dried whole eggs and 12 cup water in 
place of shell eggs. 

100 servings: Use 3 oz (1 cup) dried whole eggs and 1 cup water in place 
of shell eggs. 

Bread and Cereal Products B-9 

Nutrients Per Serving 

Calories 103 

Protein 2g 

Carbohydrate ___ 17 g 

Fat. Se Sarg 

Cholesterol ___ 16 mg 

Vitamin A 5 RE/52 IU 

VitaminC_———“ié‘zi rr 

Thiamin 0.10 mg 

Riboflavin 0.07 mg 

Niacin 0.80 mg 

Iron 0.6 mg 

Calcium 19 mg 

Phosphorus __ 42 mg 

Potassium __ 31 mg 

Sodium 127 mg 



Fried Rice 
Meat Alternate-Vegetable-Bread Alternate Bread and Cereal Products B-10 

[50 Servings 100 Servings ae Ingredients ag For Directions 

| Weight | Measure | Weight | Measure _| Servings 
Vegetable oil............ 

“Fresh onions, chopped ... 
OR 

1. Heat oil. Add onions and celery. 
Cook for 5 minutes. 

Dehydrated onions....... 
*Celery, chopped......... 

Large eggs, beaten ...... 2. Add beaten eggs. Cook over medium 
heat, stirring frequently, for 10-15 
minutes or until set. 

3. Add rice, peas, and soy sauce. Stir *Cooked white rice, chilled 

to combine. Frozen peas ............ 
SOY SAUCE. nce nae 

4. Cover. Cook over low heat until 
heated through, 8-10 minutes. 

[ rr ee ee en eee: 5. Place in serving pans. 
pf. Portion with No. 6 scoop (2% cup). 

SERVING: 2 cup (No. 6 scoop) provides 12 large egg, 1% cup of vegetable, YIELD: 50 servings: about 2% gallons 
and 1 serving of bread alternate. 100 servings: about 412 gallons 

*See marketing guide below. 

Nutrients Per Serving Marketing Guide for Selected Items 
Calories ss 166~=Ss Vitamin A 47 RE/2051U  Iron__ sa 2.4 mg For 50-Serving 
Protein. 6g VitaminC_ Ss 2.2mg_s Calcium 37 mg Recipe 
Carbohydrate __ 26 g_—s Thiamin 0.14 mg Phosphorus __ 91 mg 1 Ib 2%20z.. 
Fat__.... 64g Riboflavin... _0.11mg _ Potassium __ 140 mg 1 lb 3% oz .. 
Cholesterol _ 138 mg __ Niacin 1.09 mg Sodium 622 mg 3lb40z.... 





. ry ie 
Italian Bread 

Bread Bread and Cereal Products B-11 

ee 100 Servings = 
| Measure | Measure | Servings 

eee For best results, have all ingredients 
and utensils at room temperature. 

1. Dissolve dry yeast in warm water. Let 
stand for 4-5 minutes. 

2. Place all dry ingredients (flour, dry 
milk, sugar, and salt) in mixer bowl. 

Using a dough hook, blend on low 
speed for approximately 2 minutes. 

3. Add water and mix on low speed for 
1 minute. 

4. Add dissolved yeast and mix on low 
speed for 2 minutes. 

5. Add shortening and mix on low 
speed for 2 minutes. 

6. Knead dough on medium speed for 
8 minutes, or until dough is smooth 

and elastic. 

7. Place dough in warm area (about 90 
°F) for 45-60 minutes. 

8. Punch down dough to remove air 
bubbles and let rest 15 minutes. 

9. Divide dough into pieces, 3 lb 6 oz 
each. For 50 servings, divide into 2 
pieces. For 100 servings, divide into 
4 pieces. Shape each piece into a 
smooth roll 24” long. 

Active dry yeast (see note) 
Water, warm (110 °F) .... 

All-purpose or bread flour 
Noninstant, nonfat dry 

Beg Pee svete GaN e Toot eh eave Ye cup 2 Tbsp PCrERCESET 
OR 

2 Tbsp 2 tsp . 

3 qt 1% cups.| 7 1lb8 oz... 

COnMMOal racic eterna state, |e boae sia sla 2 TibSp: 2... 

(Continued on back) 



Italian Bread (Continued) 

Bread and Cereal Products B-11 

50 Servings | 100 Servings 
For Directions 

Weight Measure Weight Measure Servings 

Ingredients 

10. Place lengthwise on lightly greased 
sheet pans (18”x26"x1") which have 
been sprinkled with cornmeal, ap- 
proximately 2 Tbsp per pan. For 50 
servings, use 1 sheet pan. For 100 
servings, use 2 sheet pans. 

11. Place sheet pans in a warm area 
(about 90 °F) until double in size, 
30-50 minutes. 

Watelas MCCGOO Ritsu nae erccsspcsetie cites | lia ceannsuctecer sassy [tBu eter tee eee ana 12. Brush top of each loaf with water. 
Using scissors or a very sharp knife 
cut 5 or 6 diagonal slits 4” deep on 
top of each loaf. 

13. Bake until brown: 
Conventional oven: 400 °F for 25 

minutes 
Convection oven: 350 °F for 20 

minutes 

14. Cool. Cut each loaf into 25 slices, 74” 
thick. 

SERVING: 1 slice provides 2 servings of bread. YIELD: 50 servings: 2 loaves 
100 servings: 4 loaves 

NOTE: To use high-activity (instant) yeast, follow directions below or H H 
manufacturer’s instructions. Nutrients Per serving 

50 servings: Omit step 1. In step 2, add 2 Tbsp high-activity (instant) Calories pe SA MAS Vitamin A__ SO RE/Tr IU tron ——_— 1.1 mg 
yeast. In step 3, add 1 qt water (110 °F). Omit step 4. Continue with step Protein _______4g_ VitaminC _________0.1mg_ Calcium 28 mg 
5. In step 6, knead for 10 minutes. Continue with steps 7-13. Carbohydrate _28g Thiamin_________ 0.22 mg_ Phosphorus __ 52 mg 

Fat 1g Riboflavin__..0.17mg_ Potassium ___ 72 mg 
100 servings: Omit step 1. In step 2, add % cup high-activity (instant) Cholesterol Tr Niacin _______._._.__1,98mg Sodium ___ 151 mg 
yeast. In step 3, add 2 qt water (110 °F). Omit step 4. Continue with step 
5. In step 6, knead for 10 minutes. Continue with steps 7-13. 

@ 
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Muffin Squares 

Bread Bread and Cereal Products B-12 
Ingredients |____S0 Servings [100 Servings as 

|_Weight | Measure | weight _| Measure _|_ Servings 
All-purpose flour ........ 1. Blend flour, dry milk, baking powder, 
Noninstant, nonfat dry sugar, and salt for 5 minutes in mixer 

UE Ge rare svegeusicnel rls aise ei | wens siave oes VAT CUD 2 MDSP! | eG OZ «erence SA CUDicac scx. | teen wenn on low speed. Add raisins (optional). 
OR 

Instant nonfat dry milk ...|/ .......... | %cup.......] 3%o0z..... | 1%cups..... | ......... 
Baking powder.......... 

bs rss Garas cere ame) a 

tinal) one. ord es 8 OZ: esc nes (A Macups ae. clo tbeao cue [2th CupSsies ace |. Gone we 

Large eggs (see note).... 2. Combine eggs and water. Add slowly 
Pee MeN chcs cise auction enats : to dry ingredients while mixing on 

low speed. Mix only until dry ingre- 
dients are moistened, 15-20 
seconds. 

3. Add oil slowly while mixing on low 
speed approximately 40 seconds. DO 
NOT OVERMIX. Batter will be lumpy. 

4. Pour 4 lb 7 oz (2'2 qt) batter into each 
steamtable pan (12”x20"x2%"), 
which has been lightly oiled. For 50 
servings, use 1 steamtable pan. For 
100 servings, use 2 steamtable pans. 

5. Bake until lightly browned: 
Conventional oven: 425 °F for 25 

minutes 

Convection oven: 350 °F for 15 
minutes 

6. Cut each pan 5x10 (50 portions per 
pan). 

Vegetable oil............ 

tTo plump raisins, cover the fruit with very hot tap water. Soak 2-5 
minutes. DO NOT OVERSOAK. Drain well before using. 

(Continued on back) 



Muffin Squares (Continued) 

SERVING: 1 piece provides 1 serving of bread. 

NOTE: 

50 servings: Use 11 oz (% cup) dried whole eggs and 12 cup water in 
place of shell eggs. 

100 servings: Use 3 oz (1 cup) dried whole eggs and 1 cup water in place 
of shell eggs. 

Ceeeeneeee ee SS i 

Variations 

a. Muffin Squares (Using Master Mix) 

50 servings: Omit step 1. Blend 2 Ib 7% oz (2 qt) Master Mix with 7 oz 
(1 cup) sugar. Continue with step 2. Omit step 3. Continue with steps 4-6. 

100 servings: Omit step 1. Blend 4 Ib 15 oz (4 qt) Master Mix with 14 oz 
(2 cups) sugar. Continue with step 2. Omit step 3. Continue with steps 4-6. 

50 Serv SEK 100 Servings = 
| Weight | Measure |_Measure | Servings 

Bread and Cereal Products B-12 

For Muffin Pans: Portion batter into 
oiled muffin pans with No. 24 scoop 
(224 Tbsp). Fill no more than 2% full. 

Bake until lightly browned: 
Conventional oven: 400 °F for 

18-20 minutes 
Convection oven: 350 °F for 12-15 

minutes 

To cool, remove muffins from pans 
immediately and place on cooling 
racks. 

50 servings: 1 steamtable pan 
100 servings: 2 steamtable pans 

YIELD: 

b. Wheat Muffin Squares 

50 servings: In step 1, use 1 Ib 5 oz (1 qt % cup) all-purpose flour and 
7 0z (1% cups 2 Tbsp) whole-wheat flour. Continue with steps 2-6. 

100 servings: In step 1, use 2 Ib 10 oz (2 qt 1% cups) all-purpose flour 
and 14 oz (3% cups) whole-wheat flour. Continue with steps 2-6. 

Nutrients Per Serving 

Calories___———=—=—s 110 =“ Vitamin A 5 RE/16 IU Iron 0.5 mg 
Protein. = 2g Vitamin Cc 0.1mg Calcium 34 mg 
Carbohydrate __ 16 g Thiamin 0.10 mg Phosphorus __ 54 mg 
Fat_ == 4g_—Ss Riboflavin 0.08 mg Potassium ___ 38 mg 
Cholesterol ___ 16mg ___ Niacin 0.85 mg Sodium__ 197 mg 

¢ . e 
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Pancakes 

| & 

Bread Alternate Bread and Cereal Products B-13 

Ingredients weight) Measure. | For ___- 

Servings 

All-purpose flour ........ : 3 qt 22 cupS. | wa. cncas 1. Blend flour, baking powder, salt, dry 
Baking powder.......... set (EVA CUDsccccucrtiaa) pO VA OZ over sgane |) V20 CUD crc cnstere a | srareivictale sce milk, and sugar in mixer for 3 
Salle renee reece a edie e Ge Ih cows ate staves ever © |) MY/2ORSDY mvaynneus, sail estererscaleeremtanen || OSD) cvecentreaeell -iecave wweyenenne minutes on low speed. 
Noninstant, nonfat dry 

2. Combine eggs, water, and oil. Add to 
: dry ingredients. 

3. Blend for 2 minutes on low speed. 
Batter will be lumpy. DO NOT 
OVERMIX. 

6. Serve immediately or reheat in 
covered steamtable pans (12” 
x20"x212"): 

Conventional oven: 350 °F for 
10-15 minutes 

Convection oven: 300 °F for 8-10 
minutes 

4. Portion batter with level No. 20 
scoop (31% Tbsp) onto griddle, which 
has been heated to 375 °F. If desired, 
lightly oil griddle surface. 

5. Cook until surface of pancakes is 
covered with bubbles and bottom 
side is lightly browned, approxi- 
mately 2 minutes. Turn and cook un- 
til lightly browned on other side, ap- 
proximately 1 minute. 

SERVING: 1 pancake provides 1 serving of bread alternate. YIELD: 50 servings: 50 4-inch pancakes 
100 servings: 100 4-inch pancakes 

(Continued on back) 



Pancakes (Continued) 

Bread and Cereal Products B-13 

Variation Nutrients Per Serving 
: ‘ Calories ___———=—=—=—s 129'~=Ss“ Vitamin A 13 RE/42 1U Iron 0.7 mg a. Pancakes (Using Master Mix) Proteins 3g SCVitaminC i011. mgs Calcium 44 mg 

f ; Carbohydrate ___ 16 Thiamin C(O 2 m Phosph 7 41 50 servings: Omit step 1. Use 2 Ib 13 oz (2% qt) Master Mix and 2% oz Fat y 5 3 Riboflavin 0.11 ie eas 5 55 ag 
(Ys cup) sugar. In step 2, omit oil. In step 3, blend for 3 minutes on Cholesterol __ 45 mg_Niacin 0.98mg Sodium 191 mg 
medium speed. Continue with steps 4-6. 

100 servings: Omit step 1. Use 5 Ib 10 oz (41% qt) Master Mix and 41 oz 
(24 cup) sugar. In step 2, omit oil. In step 3, blend for 3 minutes on 
medium speed. Continue with steps 4-6. 



Bread Bread and Cereal Products B-14 

Ingredients 

Active dry yeast 
(see note) 

Water, warm (110 °F) .... 

All-purpose or 
bread flour 

For best results, have all ingredients 
and utensils at room temperature. 

1. Dissolve dry yeast in warm water. Let 
stand for 4-5 minutes. 

3. Pour in dissolved yeast, oil, salt, and 

sugar. Gradually work into the flour 
using dough hook on low speed. 
Knead for 15 minutes at medium 

4. Divide and shape dough into 5 balls, 
2 Ib 4 oz each. Let rest for 20 
minutes. 

5. Lightly oil 5 sheet pans (18” x 26” 
x 1”). Sprinkle each pan with 1 oz 
(3 Tbsp) cornmeal. 

6. Place 1 dough ball in center of each 
pan. Flatten dough by rolling or 
spreading dough 1%” thick to rim of 
pans. Keep edges thicker than 
center. 

7. For topping, baking, and portioning 
directions, see Pizza With Ground 
Beef Topping recipe (see D-31) or 
Pizza With Cheese Topping recipe 

SERVING: 1 portion provides 2 servings of bread. YIELD: 100 servings: 5 sheet pans 

NOTE: To use high-activity (instant) yeast, follow directions below, or manufac- 
turer’s instructions. 

100 servings: Omit step 1. Continue with step 2. In step 3, add % cup 
2 tsp high-activity (instant) yeast and 2 qt % cup water (110 °F). Continue 
with steps 4-7. 

(Continued on back) 



Pizza Crust (Continued) Bread and Cereal Products B-14 S
S
 llsSSSnsvenssessensaeausussasssnee 

Nutrients Per Serving 

Calories __.. 137 VitaminA_-  _ORE/61IU Iron __—s..1 mg 
Protein 4g VitaminC_ |= Omg Calcium 6 mg 
Carbohydrate __ 26 g_ Thiamin __—=—S—SSSS—S<0.21 mg_—s Phosphorus 36 mg 
Fat 2g Riboflavin... 0.15 mg _ Potassium ___ 43 mg 
Cholesterol _. O0mg_ Niacin 1.94mg Sodium______ 60 mg 



wi oO 
Pourable Pizza Crust 

Bread Bread and Cereal Products B-15 

Ingredients Directions 

For best results, have all ingredients 
and utensils at room temperature. 

Active dry yeast (see note) 
Warm water (110 °F)..... 

All-purpose or bread flour 
Noninstant, nonfat dry 
WU Kesete scetietece aide. caecn a 1 Ib 2% oz. 

OR 

1. Dissolve dry yeast in warm water. Let 
stand 4-5 minutes. 

2. Place flour, milk, sugar, and salt in 

mixer bowl. Using a whip, blend on 
low speed for 4 minutes. 

3. Add dissolved yeast and oil. Blend 
on medium speed for 10 minutes. 
Batter will be lumpy. 

4. Oil five sheet pans (18”x26"x1"). 
Sprinkle each pan with 1 oz (approx- 
imately 3 Tbsp) cornmeal. 

5. Pour or spread 3 |b 6 oz (11% qt) bat- 
ter into each pan. Let stand for 20 
minutes. 

6. Prebake until crust is set: 

Conventional oven: 475 °F for 10 

minutes 

Convection oven: 425 °F for 7 
minutes 

7. Top each prebaked crust with 
desired topping or use Pizza With 
Ground Beef Topping recipe (see 
D-31), or Pizza With Cheese Topping 
recipe (see D-30). 

(Continued on back) 



Pourable Pizza Crust (Continuec) 
Bread and Cereal Products B-15 

00 Servings 
ie) ees Drier a 

8. Bake until heated through and 
cheese is melted: 

Conventional oven: 475 °F for 
10-15 minutes. 

Convection oven: 425 °F for 5 
minutes. 

SERVING: 1 piece provides 2 servings of bread. YIELD: 100 servings: 5 sheet pans 

NOTE: To use high-activity (instant) yeast, follow directions below or Nutrients Per Serving 
manufacturer’s instructions. 

Calories____—=—=—s 155 «-~Vitamin A___——————sa OD RE/8 IU Iron ae tm 100 servings: Omit step 1. In step 2, add 3 Tbsp high- activity (instant) Protein 6g Vitamin C 0.3mg Calcium 72 ae yeast. In step 3, add warm water (110 °F). Continue with steps 4-9. Carbohydrate __ 31g Thiamin 0.24mg Phosphorus __ 89 mg 
Fat__.... 61g Riboflavin. ——_—«<0.24 mg_—s- Potassium ___ 140 mg 
Cholesterol__.o1mg Niacin _—s—s—_— 2.08 mg Sodium 88 mg 



e “ oO 
Rolls (Yeast) 

Bread Bread and Cereal Products B-16 

| soservings | 100 Servings Ingredients corsemings ae 

| Weight | Measure | Weight _| Measure | Servings 
For best results, have all ingredients 

Active dry yeast (see note)| .......... | Yvcup.......] 3% oz..... Y2 cup 2 Tbsp 
Water nwanmi(i10) oF). cel cake cee es | MR CUPS...0. 1 csv eceacces | SCUDS «<<... 

and utensils at room temperature. 

1. Dissolve dry yeast in warm water. Let 

All-purpose or bread flour |3 lb 10 0z.. | 3% qt....... | 7lb4o0z...| 6¥%aqt....... 
Noninstant, nonfat dry 

Ti fe) = 

stand for 4-5 minutes. 

. Place all dry ingredients (flour, dry 
milk, sugar, and salt) in mixer bowl. 

Ree eeieye sie =: ottawa 1% cups..... Using a dough hook, blend on low 
OR speed for approximately 2 minutes. 

1% cups..... 2% cups..... 
Men eeeecuth ieiseersin vvnaecele a ¥, cup 2 Tbsp 1% cups 

2 Tbsp .... 

3. Add oil and blend on low speed for 
approximately 2 minutes. 

4. Add water. Mix on low speed for 1 
minute. 

5. Add dissolved yeast and mix on low 
speed for 2 minutes. 

6. Knead dough on medium speed for 
8 minutes, or until dough is smooth 

and elastic. 

7. Place dough in warm area (about 
90 °F) for 45-60 minutes. 

8. Punch down dough to remove air 
bubbles. 

9. Form rolls from dough by pinching 
off 2-oz pieces and shaping. Place 
rolls on lightly oiled sheet pans (18” 
x 26” x 1”) in rows of 10 down and 
5 across. For 50 servings, use 1 pan. 
For 100 servings, use 2 pans. 

10. Place in a warm area (about 90 °F) 
until double in size, 30-50 minutes. 

(Continued on back) 



Rolls (Continued) 

Ingredients 

Butter or margarine, 
melted (optional) 

SERVING: 1 2-ounce roll provides 2 servings of bread. 

100 Servings For 

| Measure | Servings 

Bread and Cereal Products B-16 

11. Bake until lightly browned: 
Conventional oven: 400 °F for 18- 

20 minutes. 
Convection oven: 350 °F for 12-14 

minutes. 

12. Optional: Brush lightly with melted 
butter or margarine (approximately 

CS 1 Tbsp per pan) while warm. 

50 servings: about 50 2-ounce rolls 
100 servings: about 100 2-ounce rolls 

YIELD: 

NOTE: To use high-activity (instant) yeast, follow directions below or 
manufacturer’s instructions. 

50 servings: Omit step 1. In step 2, add % cup high-activity (instant) 
yeast. Continue with step 3. In step 4, add 1 qt water (110 °F). Omit step 
5. In step 6, knead for 10 minutes. Continue with steps 7-12. 

100 servings: Omit step 1. In step 2, add 2% oz (12 cup) high-activity 
(instant) yeast. Continue with step 3. In step 4, add 2 qt water (110 °F). 
Omit step 5. In step 6, knead for 10 minutes. Continue with steps 7-12. 

a 

Variations 

a. Frankfurter Rolls 

50 and 100 servings: Follow steps 1-8. In step 9, shape 2-oz pieces of 
dough to approximately 2%" x 61/2”. Place rolls on lightly oiled sheet pans 
in rows of 8 down and 4 across. Continue with steps 10-12. 

b. Hamburger Rolls 

50 and 100 servings: Follow steps 1-8. In step 9, shape and flatten 2-oz 
pieces of dough to approximately 4” in diameter. Place rolls on lightly oiled 
sheet pans in rows of 6 down and 4 across. Continue with steps 10-12. 

c. Wheat Rolls 

50 servings: Follow step 1. In step 2, use 1 Ib 13 oz (1 qt 2% cups) all- 
Purpose or bread flour and 1 Ib 13 oz (1 qt 234 cups) whole-wheat flour. 
Continue with steps 3-12. 

100 servings: Follow step 1. In step 2, use 3 Ib 10 oz (3% qt) all-purpose 
or bread flour and 3 Ib 10 oz (3 qt 1% cups) whole-wheat flour. Continue 
with steps 3-12. 

sa 
Nutrients Per Serving 

Calories ss 174_~=Ss Vitamin A 0 RE/11U Iron 1.1 mg 
Protein. = = 4g + Vitaminc 0.1mg Calcium 31 mg 
Carbohydrate __ 30 g_—s Thiamin 0.23 mg Phosphorus __ 59 mg 
Fat_ == 4g_—Ss Riboflavin 0.20 mg Potassium ___ 83 mg 
Cholesterol Tr Niacin 2.09 mg Sodium 283 mg 



r & & 
Spanish Rice 

Vegetable-Bread Alternate Bread and Cereal Products B-17 

| 50Servings 100 Servings Ingredients 3 For .<— Directions 

| Weight | Measure | Weight | Measure Servings 
Vegetable oil............ 1. Heat oil. Add onions and green pep- 
Dehydrated onions....... per. Cook for 5 minutes. 

OR 
“Fresh onions, chopped... 
*Green pepper, chopped .. 

Beef stock or water...... 
Canned tomatoes, with 

liquid, chopped........ 
Tomato paste ........... 

{Seasonings 

CHIMING WOR tacisennre cdl ee atarce mcs |) WO NOGE: wb Ges i Oe ware ew caren |e DGD cs arate 
Ground cumin......... 
PaADMiKGi gnc nce eee 
Onion powder......... 

Wilt TCO... cc ee as 1 Ib 7% oz. 

4. Pour into serving pans. 

Sa pS. Portion with No. 16 scoop (¥% cup). 
SERVING: ‘%4 cup (No. 16 scoop) provides 1% cup of vegetable and 1% serving YIELD: 50 servings: about 3 quarts 

of bread alternate. 100 servings: about 11% gallons 

. Add beef stock or water, tomatoes, 

tomato paste, and seasonings. Bring 
to boil. 1 qt % cup... 

1¥2 cups..... 

. Stir in rice. Return to boil. Reduce 

heat and cover tightly. Cook over low 
heat for 20-30 minutes or until rice is 

tender. 

2 Ib 15 oz.. 

*See marketing guide below. 

tMexican Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning 
Mixes) may be used to replace these ingredients. For 50 servings, use 
2 Tbsp 1 tsp Mexican Seasoning Mix. For 100 servings, use Y% cup 1% tsp 
Mexican Seasoning Mix. 

Nutrients Per Serving Marketing Guide for Selected Items 

Calories _____ 62 =~ Vitamin A 84 RE/246 IU Iron 0.9 mg For 50-Serving | For 100-Serving | For __ Serving 
Protein. = =1g Vitamin C 6.4mg_ Calcium 12 mg Recipe Recipe Recipe 

Carbohydrate __12g Thiamin 0.06 mg Phosphorus __ 24 mg Mature onions Leal 72nOZe a 
Fat.  ==~=~=~=~=1g Riboflavin. =—=—~—~—~<0.02 mg_-—Ss— Potassium 98 mg Green pepper 13% oz 
Cholesterol ___Omg Niacin. _—=—=—=~=0.69mg Sodium __ 226 mg 





e e *® 
Sweet Potato-Prune Bread Squares 

Vegetable/Fruit-Bread Bread and Cereal Products B-18 

[so servings [100 Servings 
a are a ral 

Canned sweet potatoes, 
CUMING, ae ere eec cece en oe 2 Ib 3% oz. | % No. 10 can 4 lb 7 oz 

3 qt Y2 cup... eae mascaes 1 Ib 12 oz.. | 1 qt 2% cups. eee 
SE Cem eu INo es oiveniasarate te) Weis VID OZ. rain ect aceon 

For Directions 
Servings 

1. Mash drained sweet potatoes. Set 
aside for step 4. 

2. Blend flour, sugar, dry milk, baking 

powder, baking soda, salt, allspice, 

nutmeg (optional), and cloves for 
ne ere ade | nares tee eee ce OSD ewer |) commen a eee ||) V4 CUD cocerias 1 minute in mixer on low speed. 

Instant nonfat dry milk...) «.......... | 4% CUD. 1.0.0.0. | saenenenes| Y2 CUD. ...... 
BakiINnGmpOWOGlrmcsicicsl hm eee es | SOS Peer |) rem a | YCUD tense. 
Baking SOc aaerriraciy ccc ni cis ene) Me RSP cyanccie a atel) Ganeeu aceasta onl RGPD cee raterete 
Et cetcs Bic OO Ci csc -cermeucre | Acre ae paren mH ty <j o eee mers) (Meera ame ummreceess tay” (| HOarerer amare 
IN [ Ete ol -8 ge oiece ono des onceciti| | CCCI ACER ERC Rena (GL) ° LememPnPe rrr pm! (MPM EPROe sacar drat iar”) ° iP asueae rasa ie 
Ground nutmeg (optional).| .......... | 1tsp........ |] ..........] 2tSp........ 
Ground cloves .......... 

Large eggs (see note).... 3. Combine eggs and water. Add 
ae eure i tavceeranean onsite fers shortening and liquid mixture to dry 

Sapereesnteueaeteia « ingredients. Blend for 1 minute on 
low speed. Beat for 1 minute on 
medium speed. 

4. Add mashed sweet potatoes, prunes 

CHOPPEG a: sce ers is eos 2VaCCUDS ie c efscce||) sinejacirs ae or raisins, and nuts (optional). Blend 
OR OR for 30 seconds on low speed. Beat 

Raisins, plumped........ WMV 2g GUUS 5 cue tool) aarearsliar sions for 1 minute on medium speed. DO 
Chopped walnuts (op- 

tional)................| 642 Oz..... | 1¥2 cups..... | 13 0z .....| 3 Cups ......| .......5: 
NOT OVERMIX. Batter will be lumpy. 

5. Pour 6 lb 14 oz (3% qt) batter into 
each steamtable pan (12”x20"x2'2"), 
which has been lightly greased. For 
50 servings, use 1 steamtable pan. 

For 100 servings, use 2 steamtable 
pans. 

TTo plump raisins, cover the fruit with very hot tap water. Soak 2-5 
minutes. DO NOT OVERSOAK. Drain well before using. 

(Continued on back) 



Sweet Potato-Prune Bread Squares (Continued) 
Bread and Cereal Products B-18 

Ingredients sbisemings iersemlngs FOr Directions 
Weight Measure Weiont | Sweasure | Servings 

6. Bake: 
Conventional oven: 350 °F for 

55-65 minutes 
Convection oven: 300 °F for 35-45 

minutes 

7. Cool. Cut each pan 5x10 (50 pieces 
per pan). 

For Loaf Pans: Pour 2 Ib 4 oz 
(1% qt) batter into each loaf pan 
(4”x10"x4”), which has been lightly 
greased. For 50 servings, use 3 loaf 
pans. For 100 servings, use 6 loaf 
pans. 

Bake: 
Conventional oven: 350 °F for 

1%-1'% hours 
Convection oven: 300 °F for 40-50 

minutes 
Remove from pans. Cool completely. 
Cut each loaf into 17 slices, about 
Yo" thick. 

SERVING: 1 piece provides 1% cup of vegetable and fruit and 1 serving of YIELD: 50 servings: 1 steamtable pan 
bread. 100 servings: 2 steamtable pans 

NOTE: Nutrients Per Serving 50 servings: Use 2 oz (% cup) dried whole eggs and 24 cup water in 
place of shell eggs. 

Calories __.__ 162 ~=Vitamin A___ 152 RE/1,116 IU lron__————s«iO.8 mg 
F ; : Protein. ©3g VitaminC  2.0mg Calcium__ 23 mg vings: Use 4 oz (1% cups) dried whole and 1% Cc water 

Learee of ee pea iiencups)id oe edussanens Eup 2 Carbohydrate __ 28g Thiamin______——~90.11 mg_~=s- Phosphorus __ 44 mg 
, Fat_ = 4g_sCWRRiiboflavin___—~—~———*20.08 mg_-—s Potassium ___ 80 mg 

Cholesterol __ 22mg Niacin. _0.92mg Sodium 135 mg 



‘® * @ 
White Bread 

Bread Bread and Cereal Products B-19 
50 Servings 100 Servings 

Ingredients 2 g For 

Weight | Measure | Weight _| Measure | Servings 
For best results, have all ingredients 
and utensils at room temperature. 

1. Dissolve dry yeast in warm water. Let 
stand for 4-5 minutes. 

Active dry yeast (see note) 2 Tbsp 2 tsp . 
Water, warm (110 °F) .... 

All-purpose or bread flour 4|lb6 oz... rae 2. Place all dry ingredients (flour, dry 
Noninstant, nonfat dry milk, sugar, and salt) in mixer bowl. 

ME yeas inesyfa ies | lasaaavorennyer scse |) S/S CUD arnt wee call| SMOL. wens tenis Using a dough hook, blend on low 
OR speed for approximately 2 minutes. 

3. Add water and mix on low speed for 
1 minute. 

4. Add dissolved yeast and mix on low 
speed for 2 minutes. 

5. Add shortening and mix on low 
speed for 2 minutes. 

6. Knead dough on medium speed for 
8 minutes, or until dough is smooth 

and elastic. 

7. Place dough in warm area (about 
90 °F) for 45-60 minutes. 

(Continued on back) 



100 Servings 

8. Divide dough into pieces, 1 Ib 15 oz 
each. For 50 servings, divide into 2 

pieces. For 100 servings, divide into 

4 pieces. Shape each piece into a 
loaf and place in loaf pan 
(16%2"x4%2"x4"), which has been 
lightly greased. For 50 servings, use 
2 loaf pans. For 100 servings, use 4 
loaf pans. 

9. Place pans in a warm area (about 
90 °F) until double in size, 45-55 
minutes. 

10. Bake until lightly browned: 
Conventional oven: 400 °F for 

20-25 minutes 

Convection oven: 375 °F for 18-22 
minutes 

Butter or margarine, 12. Optional: Brush top of each loaf 
melted (optional) lightly with melted butter or 

margarine (approximately 112 tsp per 
loaf) while warm. 

SERVING: 1 piece provides 1 serving of bread. YIELD: 50 servings: 2 loaf pans 
100 servings: 4 loaf pans 

NOTE: To use high-activity (instant) yeast, follow directions below or 
manufacturer’s instructions. 

50 servings: Omit step 1. In step 2, add 2 Tbsp high-activity (instant) 
yeast. In step 3, add 21% cups water (110 °F). Omit step 4. Continue with 
step 5. In step 6, knead for 10 minutes. Continue with steps 7-12. 

100 servings: Omit step 1. In step 2, add % cup high-activity (instant) 
yeast. In step 3, add 1% qt water (110 °F). Omit step 4. Continue with 
step 5. In step 6, knead for 10 minutes. Continue with steps 7-12. 

(Continued ) 
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White Bread (Continued) 

Bread and Cereal Products B-19 

Variations 

a. Oat Bread 

50 servings: Follow step 1. In step 2, use 1 Ib 13 oz (1 qt 2% cups) all- 

purpose flour and 7 oz (2% cups) rolled oats. Continue with steps 3-12. 

100 servings: Follow step 1. In step 2, use 3 Ib 10 oz (3 qt 1 cup) all- 

purpose flour and 14 oz (1 qt 11% cups) rolled oats. Continue with steps 

3-12. 

b. Oat Bread With Honey 

50 servings: Follow step 1. In step 2, use 1 Ib 13 oz (1 qt 2% cups) all- 

purpose flour and 7 oz (2% cups) rolled oats. Omit sugar. In step 3, com- 

bine 3% oz (3 cup) honey with water. Continue with steps 4-12. 

100 servings: Follow step 1. In step 2, use 3 Ib 10 oz (3 qt 1 cup) all- 

purpose flour and 14 oz (1 qt 11% cups) rolled oats. Omit sugar. In step 3, 

combine 712 oz (24 cup) honey with water. Continue with steps 4-12. 

c. Raisin Bread 

50 servings: Follow step 1. In step 2, add 11% tsp ground cinnamon. Con- 

tinue with steps 3-5. In step 6, add 13 oz (2 cups) tplumped raisins during 

last 2 minutes of mixing. Continue with steps 7-12. 

100 servings: Follow step 1. In step 2, add 1 Tbsp ground cinnamon. 
Continue with steps 3-5. In step 6, add 1 Ib 10 oz (1 qt) tplumped raisins 
during last 2 minutes of mixing. Continue with steps 7-12. 

+To plump raisins, cover the fruit with very hot tap water. Soak 2-5 
minutes. DO NOT OVERSOAK. Drain well before using. 

d. Wheat Bread 

50 servings: Follow step 1. In step 2, use 1 lb 10 oz (1 qt 1% cups) all- 
purpose flour and 9 oz (2% cups) whole-wheat flour. Continue with steps 
3-12. 

100 servings: Follow step 1. In step 2, use 3 Ib 4 oz (2 qt 3% cups) all- 
purpose flour and 1 Ib 2 oz (1 qt % cup) whole-wheat flour. Continue with 
steps 3-12. 

e. Wheat Bread With Honey 

50 servings: Follow step 1. In step 2, use 1 Ib 10 oz (1 qt 1% cups) all- 

purpose flour and 9 oz (2% cups) whole-wheat flour. Omit sugar. In step 3, 

mix 334 oz (%3 cup) honey with water. Continue with steps 4-12. 

100 servings: Follow step 1. In step 2, use 3 Ib 4 oz (2 qt 3% cups) all- 

purpose flour and 1 Ib 2 oz (1 qt % cup) whole-wheat flour. Omit sugar. In 

step 3, mix 7% oz (24 cup) honey with water. Continue with steps 4-12. 

(ET A EA ERS LE TS 

Nutrients Per Serving 

Calories __—=————sa93'”—Ss«CV'iitamiin A 0 RE/Tr IU Iron 0.7 mg 

Protein.  §= 3g VitaminC_ §©Omg_ Calcium 15 mg 

Carbohydrate 17g Thiamin 0.14 mg Phosphorus __ 32 mg 

Fat _ CCU gSSCORiib flavin 0.11 mg Potassium _____ 44 mg 

Cholesterol Tr Niacin 1.23 mg Sodium 147 mg 
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Recipes 

BSTOWIMIEGS ers caet etree soe sete eeecaceatetaretane a @ 

Cake 

Applesauce Cake................. 
CannOmGaker rca ri atscs oc ae se 

Pineapple-Upside Down Cake ...... 
SPiCeCak@riircakwcisees seks eres 
WellOWi Cake sas 6icncteeospescere ea we a 

Cobbler 

Apple Cobbler ................... 
Apple-Honey Cobbler ............. 
Apple-Raisin Cobbler ............. 
Cherry Cobbler ..............00.- 
Cherry Cobbler (Using Frozen 
GIMEMIES) rice cise cleccrsis ce wets cee wo 

Peach Cobbler 2... 220. c neces 
Peach-Honey Cobbler............. 

a 

Desserts 

Contents 

Recipes 

Cookies 

Chocolate Chip Cookies ........... 
Oatmeal Cookies ................: 

Peanut Butter Cookies ............ 

Crisp 

Apple Crisp: ss ccice oc scses sscecieosne eoaasiie 
Apple-Honey Crisp ............... 
Chemrhy: Crip wcciietaicer ec ccs cn ceca nae 
Cherry Crisp (Using Frozen 

GHEMMIOS) foie coe steerer citys asanars eon la 

Frosting 

Chocolate Cream Frosting ......... 
Peanut Butter Cream Frosting...... 
Vanilla Cream Frosting ............ 

Orange-Pineapple Gelatin ........... 

Pastry Crust (Top and Bottom)....... 

FRIG@S PUGGUIING eee epeite orn caer wwe wee ne 

Sweet Potato Pie With Whipped 
MOP DUNG a iisetscrccut cscs csmvesorteme ouate ce ce orevshe 

Whipped Topping ...............46. 



Recipes 

Brownies 

Cake 

Applesauce Cake................. 
Carrot Cake 

Pineapple-Upside Down Cake ...... 
Spice Cake vinci ccc a cree cas 
Vellow'’ Cake 5. suw cadences eed 

Cobbler 

Apple Cobbler 
Apple-Honey Cobbler 
Apple-Raisin Cobbler 
Cherry Cobbler 
Cherry Cobbler (Using Frozen 
CHENHIES) Serta ho auaerc ee roeesieia soa 

Peach Cobbler ...............-+6. 
Peach-Honey Cobbler ............. 

Desserts 

Contents 

Recipes 

Cookies 

Chocolate Chip Cookies ........... 
Oatmeal Cookies ................. 

Crisp 

Apple:Crisp:. 5.002 iscisieicigtiatierseyen 
Apple-Honey Crisp ............... 
Cherry Crispisd homie wcyit exon cence 
Cherry Crisp (Using Frozen 

CHEMIOS) 55 ici sessarsnd coses avetotecherun 

Frosting 

Chocolate Cream Frosting ......... 
Peanut Butter Cream Frosting...... 
Vanilla Cream Frosting ............ 

Orange-Pineapple Gelatin ........... 

Pastry Crust (Top and Bottom)....... 

Rice: Pudding «x sc h46 «sce naan ean 

Sweet Potato Pie With Whipped 
Topping 

Whipped Topping .................. 
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Apple Cobbler 
Fruit 

Desserts C-1 

[50 Servings 100 Servin 
Ingredients 

MEE For == 

weight | Measure | Weight | Measure _| Servings 
All-purpose flour ........ aii 

1. For pastry topping: Combine flour 

Sal Ger ererte cieacyaeaie nace inks esas 
and salt. Mix in shortening until size 

Shortening ......-...++-: aoe of small peas. 

Cold water ..........+--:. 
Goal 2. Add water and mix just until dry in- 

gredients are moistened. Cover and 

set aside for step 10. 

3. For filling: Drain apples, reserving 

juice. Set apples aside for step 8. 

4. For 50 servings, add enough water to 

apple juice to make 2 qt liquid mix- 

ture. For 100 servings, add enough 

water to apple juice to make 1 gal 

liquid mixture. 

Cornstarch ..........:.. 
5. Mix cornstarch with about % of the 

liquid mixture. 

6. Bring remaining liquid mixture to 

boil. Add about % of the sugar. 

Gradually add cornstarch mixture to 

boiling liquid. Cook, stirring con- 

stantly, until thickened. Mixture will 

be very thick, but will thin after steps 

7 and 8. 

Canned unsweetened sliced 

apples, with juice...... 

Water, as needed........ 

7. Remove from heat. Blend remaining 

sugar, cinnamon, and nutmeg 

thoroughly into mixture. 

8. Add apples to thickened mixture. Stir 

lightly. Do not break up fruit. 

9. Pour 3% qt thickened apple mixture 

into each steamtable pan (12” x 20” 

x 242"). For 50 servings, use 2 pans. 

For 100 servings, use 4 pans. 

10. Roll out pastry dough into rectangles 

(about 12” x 20”) on lightly floured 

surface. Use about 1 Ib of dough for 

each pan. 

Ground cinnamon ....... 

Ground nutmeg ........-. 

(Continued on back) 



amine Cobbler (Continued) 

100 Servings 

Convection oven: 375 °F for 40 

13. Cut each pan 5x5 (25 portions per 
pan). 

es 1 portion provides 1% cup of fruit. YIELD: 50 servings: 2 steamtable pans 
100 servings: 4 steamtable pans 

Desserts C-1 

Ingredients 

11. Cover apples with pastry. Brush with 
pastry brush dipped in water. Cut 
slits in pastry. 

12. Bake until pastry is brown and filling 
is bubbly: 

Conventional oven: 425 °F for 

minutes 

1 hour 

Variations Nutrients Per Serving 

a. Apple-Honey Cobbler Calories ___.___- 195 Vitamin A 3 RE/341U Iron______ 0.9 mg 
Protein. 61g VitaminC_ 09mg Calcium__8mg 

50 servings: Follow steps 1-3. In step 4, add enough water to apple juice Carbohydrate __ 36g Thiamin __________0.08 mg Phosphorus __ 15 mg 
to make 1 qt 324 cups. Continue with step 5. In step 6, omit sugar. Add Fat___________6g Riboflavin ________0.05 mg _ Potassium ___ 99 mg 
141% oz (1% cups) honey. In step 7, add 12 oz (134 cups) sugar. Continue Cholesterol ___QOmg Niacin__._.._0.54mg Sodium 50 mg 
with steps 8-13. 

100 servings: Follow steps 1-3. In step 4, add enough water to apple juice 
to make 3 gt 3% cups. Continue with step 5. In step 6, omit sugar. Add 
1 Ib 13 0z (2% cups) honey. In step 7, add 1 Ib 8 oz (3% cups) sugar. 
Continue with steps 8-13. 

b. Apple-Raisin Cobbler 

50 and 100 servings: Follow steps 1-9. Sprinkle 4 oz (% cup 1 Tbsp) 
raisins over each pan. Continue with steps 10-13. 



© ° « 
Apple Crisp 

Fruit 
Desserts C-2 

| _50Servings 100 Servi 
Ingredients 

2 ae For 

weight | Measure | Weight | Measure _|_ Servings 
All-purpose flour ........ 13% oz....| 3cups...... | 1Ib 11 0Z.. | 172 QU.... 2. - | were eeees 1. For topping: Combine flour, rolled 

Rolled oats ..........---| 9OZ ...... | 372 CUpS..... 1ib2o0z... | 1% qt....... | seeeeeees oats or rolled wheat, brown sugar, 

Oo OR OR cinnamon, nutmeg (optional), salt, 

Rolled wheat..........--| 9O0Z ......| 3 CUPS ...... 1 Ib 2 0z... aor grocer eeepemene cere and butter or margarine. Mix until 

Brown sugar, packed ....) 15 0Z ..... DSi ier Ul Gb Cran | UCUeecconuoe |) onapooond crumbly. Set aside for step 6. 

Ground cinnamon .......| «+sssseees 1 Tbsp i%tsp | .......... | 39 PDSP ...--- | seeeeeeee 

Ground nutmeg (optional).| .......--.- 1 Tbsp 1% tsp| .......... | 3 Tbsp ....-- | -s++-e--- 

OT. a8, 6g bead cee One "Ore oc fe cee mr a eca ca 

Butter or margarine......| 1 ID....... | 

Canned unsweetened 

sliced apples, with juice | 6 Ib 4 oz... 

Water, as needed........| .-seeeeee: 

2. For filling: Drain apples, reserving 

juice. For 50 servings, add enough 

water to juice to make 1% cups 

liquid. For 100 servings, add enough 

water to juice to make 3 cups liquid. 

Set liquid aside for step 5. 

3. Place 5 Ib 12 oz (3% qt) apples into 

each steamtable pan (12”x20"x2'2”"). 

For 50 servings, use 1 steamtable 

pan. For 100 servings, use 2 steam- 

table pans. 

SUICETEs soo cto a thomas oroseaen se SECUDS 2 crcciereey |.) wyeteusrencnerr< 4. Sprinkle 10 oz (1% cups) sugar, 

GroundrcinnaMONs cece fewcee ees | PVE TSP ee Pee ee ee Spee ee | eee 1% tsp cinnamon, and % cup lemon 

Reconstituted frozen 
juice over apples in each pan. Stir to 

lemon juice concentrate | .......... | 44 cup...---- | -++++s++
++ | 72 CUPs serene | srrrrrsss combine. 

5. Pour 1% cups liquid over apples in 

each pan. 
ee he 

6. Sprinkle approximately 3 Ib 5 oz 

(2V2 qt) topping evenly over apples in 

| 
each pan. 

7. Bake until topping is browned and 

crisp: 
Conventional oven: 425 °F for 

35-45 minutes 

Convection oven: 350 °F for 25-35 

minutes 

(Continued on back) 
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Apple Crisp (Continued) 
Desserts C-2 

100 Servings Ingredients For .=- jae uae | ee Servi 
8. Cool. Cut each pan 5x10 (50 pieces 

per pan). 

SERVING: 1 piece provides % cup of fruit. YIELD: 50 servings: 1 steamtable pan 
100 servings: 2 steamtable pans 

Variation Nutrients Per Serving 
Apple-H Cri Calories___————=—s—s 192_-Ss“ Vitamin A 70 RE/295 IU) Iron __——s«i0.9 mg 

a. Apple-honey Crisp Protein. 2g VitaminC_————s0.9mg_ Calcium 19 mg 
Carbohydrate ___ 30 Thiamin —sC<iO«09 em Phosphorus __ 39 m 50 servings: Follow steps 1-3. In step 4, omit sugar. Use 10 oz (% cup Fat y 8 3 Riboflavin.———_—a0«.05 th netaecian 103 ae 

2 Tbsp) honey. Continue with steps 5-8. Cholesterol ___20mg Niacin == ———s<0.55 mg_—s Sodium 103 mg 

100 servings: Follow steps 1-3. In step 4, omit sugar. Use 1 Ib 4 oz 
(1%4 cups) honey. Continue with steps 5-8. 



o ee ge 

Applesauce Cake 
Desserts C-3 

100 Servings For 

ReieeRcnaee as 3 qt 1% cups. 1. Blend flour, sugar, dry milk, baking 

ey cata ie anar vasa ea". es Bef e heen powder, salt, cloves, and cinnamon 

for 1 minute in mixer on low speed. 

Ingredients 

Instant nonfat dry milk ...|2%2 0z..... | 1 cup ....... | 9 OZ ...... | & CUPS ..---- 

Baking powder..........| -.----+--- | 4 CUp....-.. | 9 OZ ..---. | /2 CUP.....-- 

Sear eeccie | ccvanve vepeuacetre 0/02 USD caste ecarret |” tnasterere mateo | WISP) tetexehieye se 

Ground cloves .....-----| ««--++-++-- | WAtSp.....- | «s----ee-s | T PDSP ...--.- 

Ground cinnamon ....... 

Large eggs (see note) .... 
. Combine eggs, vanilla, and water. 

VATHLLLEY eanca-o 6 cee oko oo cece 
Add shortening and liquid mixture to 

arate act orn ava eCoue 
dry ingredients. Blend for 30 

Reet tierce Greicice 
seconds on low speed. Beat for 6 

minutes on medium speed. 

. Add applesauce. Blend for 30 

seconds on low speed. Beat for 3 Applesauce............. V4 No. 10 can 

+Raisins, plumped 

(optional) ............- 22 cups..... minutes on medium speed. Add 

Chopped walnuts 
raisins (optional) and nuts (optional). 

(optional) ............- 1% cups Blend for 1 minute on low speed. 

4. Pour 7 |b 3 0z (3% qt) batter into each 

sheet pan (18”x26”x1”), which has 

been lightly greased and dusted with 

flour. For 50 servings, use 1 sheet 

pan. For 100 servings, use 2 sheet 

pans. 

5. Bake until lightly browned: 

Conventional oven: 375 °F for 35 

minutes 

Convection oven: 325 °F for 25 

minutes 

+To plump raisins, cover the fruit with very hot tap water. Soak 2-5 

minutes. DO NOT OVERSOAK. Drain well before using. 

(Continued on back) 



Applesauce Cake (continue) 

Desserts C-3 

50 Servings 100 Servings 
Ingredients 

| _Weight | Measure Weight | Measure 
6. Cool. If desired, dust lightly with 

powdered sugar. 

7. Cut each pan 5x10 (50 pieces per 
pan). 

SERVING: 1 piece. YIELD: 50 servings: 1 sheet pan 
100 servings: 2 sheet pans 

NOTE: Nutrients Per Serving 
50 servings: Use 4 oz (1% cups) dried whole eggs and 1¥3 cups water in 
place of shell eggs. Calories_.__——————s 2219'S Vitamin A 13 RE/45 IU Iron 0.8 mg 

Protein 3g Vitamin C 0.4mg _ Calcium 45 mg 
100 servings: Use 8 oz (224 cups) dried whole eggs and 2% cups water Carbohydrate __ 33g Thiamin ___-_—~—~——S—S 0.12 mg_-—Ss- Phosphorus __ 69 mg 
in place of shell eggs. Fat__ -=8g _~=~Riboflavin__.. 0.11mg _ Potassium __ 65 mg 

Cholesterol__ 45mg Niacin 0.95 mg Sodium ___ 184 mg 



@ ee tee! 

Brownies 
Desserts C-4 

| 50Servings 100 Servings Ingredients 

| Weight | Measure | Weight Measure 
1 Ib 20z...| 2% cups..... 1. Cream shortening, sugar, salt, and 
3 lb 40z...| 1 qt 3% cups. vanilla for 2 minutes in mixer on 
Spe atetr a eeehs corey | alee OSD ere cae, an medium speed. 

3. Add flour, cocoa, and baking 
powder. Mix for 30 seconds on low 
speed, then mix for 1 minute on 
medium speed. Batter will be very 
thick. 

4. For 50 servings, spread 4 Ib 3 oz (2 
qt) batter in 1 half-sheet pan 
(18”x13”x1"), which has been lightly 
greased. For 100 servings, spread 
8 Ib 6 oz (1 gal) batter in 1 sheet pan 
(18”x26”x1"), which has been lightly 
greased. 

Chopped walnuts 
(optional) ............. 

Conventional oven: 350 °F for 

20-30 minutes 

Convection oven: 300 °F for 18-25 
minutes 

DO NOT OVERBAKE. 

7. Cool. If desired, lightly dust with 
powdered sugar. 

8. For 50 servings, cut half-sheet pan 
5x10 (50 pieces per pan). For 100 
servings, cut sheet pan 10x10 (100 
pieces per pan). 

SERVING: 1 piece. YIELD: 50 servings: 1 half-sheet pan 
100 servings: 1 sheet pan 

(Continued on back) 



Brownies (Continued) 
Desserts C-4 

NOTE: Nutrients Per Serving 
50 servings: Use 31/2 oz (1 cup 2 Tbsp) dried whole eggs and 1 cup 
2 Tbsp water in place of shell eggs. Calories __. 153 Vitamin A 11 RE/38 IU) Iron__S—si1.8 mg 

Protein. 2g VitaminC |= =Omg Calcium 14 mg 

100 servings: Use 7 oz (23 cups) dried whole eggs and 213 cups water Carbohydrate __23g Thiamin _________ 0.06 mg _ Phosphorus __ 49 mg in place of shell eggs. Fat__ 7g Riboflavin... 0.06 mg Potassium 70 mg 
Cholesterol __ 39mg Niacin. = =—-0.54 mg =Sodium 105 mg 



Carrot Cake 
Vegetable/Fruit Desserts C-5 

Ingredients sdisemings ousServings For Directions 

| Weight | Measure | Weight | Measure _|_Servings 
Sone eee 1 Ib 14 oz.. 1. Blend flour, sugar, baking powder, 

Peace i aiecereraiarc: ah abn hye 1 lb 11% oz salt, cinnamon, cloves, nutmeg (op- 
MeiseieWewsee tens sai) saiseiisciavave ta lend tional), and dry milk for 1 minute in 

5 oe ERPLOCEr CLO ROLE ROMO SECRET a eee ae eee mixer on low speed. 
Ground cinnamon .......| ....+e.06. 
GrOUNGICIOVES 25. ceca | eee ees 
Ground nutmeg (optional).| .......... 
Noninstant, nonfat dry 

— 

Large eggs (see note).... . Add eggs and oil to dry ingredients. 
Vegetable oil Blend for 30 seconds on low speed. 

Beat for 6 minutes on medium speed. 

LIVER | Greenacre 3. Add carrots, pineapple, and nuts 
(optional). Blend for 30 seconds on 
low speed. Beat for 2 minutes on 
medium speed. 

*Carrots, shredded ....... 
Canned crushed pine- 

apple, drained......... 
Chopped walnuts (op- 

aNGeeraiieetireaerers ue ssere 1% cups..... 

Y No. 10 can 

4. Pour 8 lb 2 oz (3% qt) batter into each 
sheet pan (18”x26”x1”), which has 
been lightly oiled and dusted with 
flour. For 50 servings, use 1 sheet 
pan. For 100 servings, use 2 sheet 

pans. 

“See marketing guide on back. 

(Continued on back) 



Carrot Cake (Continued) 
Desserts C-5 

For Directions | ee 
5. Bake until lightly browned: 

Conventional oven: 350 °F for 

35-45 minutes 

Convection oven: 300 °F for 30-40 
minutes 

[50 Servings __—*(|____100 Servings 

6. Cool. If desired, frost or lightly dust 
with powdered sugar. 

7. Cut each pan 5x10 (50 pieces per 
pan). 

SERVING: 1 piece provides 1% cup of vegetable and fruit. YIELD: 50 servings: 1 sheet pan 
100 servings: 2 sheet pans 

50 servings: Use 4 oz (1 cups) dried whole eggs and 1¥3 cups water in 
place of shell eggs. 

NOTE: Marketing Guide for Selected Items 
For ___ Serving For 50-Serving For 100-Serving 

ibcnte baie etek Recipe 
Calls tran eee A) CFA os on Hib 2°02 een 

100 servings: Use 8 oz (224 cups) dried whole eggs and 224 cups water 
in place of shell eggs. 

Nutrients Per Serving 

Calories ___——S———s 230'”-=Ss-:«VVitamin A ___ 380 RE/35311U lron__§__ 0.8 mg 

Protein. = 4g VitaminC_ ©1.8mg _ Calcium 48 mg 

Carbohydrate __ 33 g_-_ Thiamin___—=—=—SSSC~i/ 14 mg = Phosphorus __ 74 mg 

Fat_ = =——CSdY 0g = Riboflavin. =—=—S—d 0.11 mg_ = Potassium __ 110 mg 

Cholesterol _ 45mg Niacin.  .-—=~=1.02 mg Sodium ___ 188 mg 



- => - 

Cherry Cobbler 
Fruit Desserts C-6 

Ingredients 

All-purpose flour sites 1. For pastry topping: Combine flour 

Salt and salt. Mix in shortening until size 

Shortening Shae of small peas. 

Cold water 2. Add water and mix just until dry in- 
gredients are moistened. Cover and 
set aside for step 10. 

Canned red tart pitted 3. For filling: Drain cherries, reserving 

cherries, with juice 4 No. 10 cans juice. Set cherries aside for step 8. 

Water, as needed 4. For 50 servings, add enough water to 
cherry juice to make 2 qt liquid mix- 
ture. For 100 servings, add enough 
water to cherry juice to make 1 gal 
liquid mixture. 

Cornstarch 

6. Bring remaining liquid mixture to 
boil. Add about 1% of the sugar. 
Gradually add cornstarch mixture to 
boiling liquid. Cook, stirring con- 
stantly, until thickened. Mixture will 

be very thick, but will thin after steps 

7 and 8. 

Reconstituted frozen 7. Remove from heat. Blend remaining 

lemon juice con- sugar and lemon juice thoroughly 

centrate into mixture. 

8. Add cherries to thickened mixture. 

Stir lightly. Do not break up fruit. 

9. Pour 3% qt thickened cherry mixture 
into each steamtable pan (12” x 20” 
x 212"). For 50 servings, use 2 pans. 
For 100 servings, use 4 pans. 

10. Roll out pastry dough into rectangles 
(about 12” x 20”) on lightly floured 
surface. Use about 1 lb of dough for 
each pan. 

(Continued on back) 



Cherry Cobbler (continued) 
Desserts C-6 

11. Cover cherries with pastry. Brush 
with pastry brush dipped in water. 
Cut slits in pastry. 

12. Bake until pastry is brown and filling 
is bubbly: 
Conventional oven: 425 °F for 

1 hour 

Convection oven: 375 °F for 40 
minutes 

SERVING: 1 portion provides ¥ cup of fruit. YIELD: 50 servings: 2 steamtable pans 
100 servings: 4 steamtable pans 

Variation Nutrients Per Serving 
: : . Calories ____——=—~—=s«270':=Ss Vitamin A___—s85 RE/6361U Iron —sd1.8 m a. Cherry Cobbler (Using Frozen Red Tart Pitted Cherries, Protein 2g Vitamin C 2.1mg Calcium 14 iy 

Thawed) Carbohydrate __55g Thiamin _____—*0.08 mg_-- Phosphorus __ 21 mg 
; Fat__. = 6g «—~Riboflavin_ _—=———Sd0.08 mg_-—s Potassium __ 122 mg 50 servings: Follow steps 1 and 2. In step 3, use 17 Ib (2% gal) thawed Cholesterol Omg Niacin 0.68 mg Sodium 56 mg cherries. Continue with steps 4 and 5. In steps 6 and 7, omit sugar. Con- 

tinue with steps 8-13. 

100 servings: Follow steps 1 and 2. In step 3, use 34 Ib (4% gal) thawed 
cherries. Continue with steps 4 and 5. In steps 6 and 7, omit sugar. Con- 
tinue with steps 8-13. 



Cherry Crisp 
Fruit Desserts C-7 

All-purpose flour : re . For topping: Combine flour, rolled 

Rolled oats Paci oats or rolled wheat, brown sugar, 

OR OR cloves, salt, and butter or margarine. 

Rolled wheat are Mix until crumbly. Set aside for step 

Brown sugar, packed .... 8. 

Ground cloves 
Salt 
Butter or margarine 

Canned red tart pitted . For filling: Drain cherries, reserving 

cherries, with juice syaive 12 Ib 14 oz. juice. For 50 servings, reserve 1 cup 
juice. For 100 servings, reserve 2 
cups juice. Set juice aside for step 4. 

. Place 4 lb 8 oz (2 qt 3% cups) cher- 
ries into each steamtable pan 
(12”x20”x212"). For 50 servings, use 
1 steamtable pan. For 100 servings, 
use 2 steamtable pans. 

. Combine cherry juice with sugar and 

Reconstituted frozen lemon juice. Heat juice mixture over 

lemon juice concentrate medium heat for 2 minutes. 

. Combine cornstarch and water. Stir 

until smooth. 

. Add cornstarch to juice mixture. 
Cook over medium heat, stirring con- 
stantly until thickened, 3-4 minutes. 
Remove from heat and stir well. 

. Pour 2 cups liquid mixture over cher- 
ries in each pan. 

. Sprinkle approximately 3 Ib 5 oz 
(2% qt) topping evenly over cherries 
in each pan. 

(Continued on back) 



Cherry C 

Ingredients 
100 Servings 

PSP (Continued) 

Desserts C-7 

Fo 
Measure Se 

9. Bake until topping is browned and 
Crisp: 

Conventional oven: 425 °F for 
35-45 minutes 

Convection oven: 350 °F for 25-35 
minutes 

10. Cool. Cut each pan 5x10 (50 pieces 
per pan). 

SERVING: 1 piece provides % cup of fruit. YIELD: 50 servings: 1 steamtable pan 
100 servings: 2 steamtable pans 

Variation Nutrients Per Serving 

a. Cherry Crisp (Using Frozen Red Tart Pitted Cherries, Thawed) 

50 servings: Follow step 1. In step 2, use 8 lb 8 oz (3% qt) thawed frozen 
red tart pitted cherries. Drain and reserve 1 cup juice for step 4. In step 3, 
place 6 Ib (2% qt) drained cherries into 1 steamtable pan. Continue with 
steps 4-10. 

100 servings: Follow step 1. In step 2, use 17 lb (1 gal 31% qt) thawed 
frozen red tart pitted cherries. Drain and reserve 2 cups juice for step 4. In 
step 3, place 6 Ib (2% qt) drained cherries into each of 2 steamtable pans. 
Continue with steps 4-10. 

Calories___-———=S—s 214:~—Ss Vitamin A ____ 111 RE/600 IU Iron 1.5 mg 
Protein 2g _ Vitamin C 1.3mg Calcium 20 mg 
Carbohydrate __ 35 g_-_—s Thiamin 0.09 mg Phosphorus __ 40 mg 
Fat_ = = =8g _ Riboflavin 0.06 mg Potassium __ 114 mg 
Cholesterol __ 20 mg_—sCNNiacciin 0.54 mg Sodium 106 mg 



-_ —-_ Cd 

ws 

Chocolate Cake 
Desserts C-8 

ee ae ae ee eee a | Weight | Measure | Weight | Measure _|_Servings 
All-purpose flour ........ Brea ee hae | Caeaneeaeian en Bele as Ui cartes 1. Blend flour, sugar, cocoa, dry milk, 

PEeRn arcu ianiaed now ee coset 1 qt % cup... 2 qt 1% cups. baking powder, baking soda, and salt 
asad ti ee hay scission mi aue 1% cups..... 3% cups..... for 4 minutes in mixer on low speed. 

Spats aia citey ais elas tasid alee: Y2 cup 2 Tbsp sieiancs 
OR 

Instant nonfat dry milk ...|30z ...... | 1% cups.....]|60z...... | 2% cups..... 
Baking/POWGEN ccc | ese | 2 TOSp 1% tsp | 202) ...5:..) WCUPsccc.s. 
BakinQusOGatrincccesten | af cwccmcteces | WL MIDSD! 2 egecte se |) ancetenasateveteon «fee, NDSDix lence 

Large eggs (See note) ....| 12% 0z.... | 7 ....ceeaaes cee 2. Combine eggs, vanilla, and water. 
WE TILE tee eer acre ee ar eee AV2StSD es ataimss | aruaielers ciceayens Add shortening and about half the 

chcy Co COTRERED Ea EEO et SY25CUDS iercuaesedl Raw must ence. nenemons liquid mixture to dry ingredients. 
Eden ivenenaueeecpsscts 1% cups Blend for 30 seconds on low speed. 

Beat for 3 minutes on medium speed. 

3. Slowly add remaining liquid mixture. 
Blend for 30 seconds on low speed. 
Beat for 3 minutes on medium speed. 

4. Pour 7 lb 3 oz (1 gal) batter into sheet 
pans (18”x26”x1"), which have been 
lightly greased and dusted with flour. 
For 50 servings, use 1 sheet pan. For 
100 servings, use 2 sheet pans. 

5. Bake: 

Conventional oven: 375 °F for 30 

minutes 

Convection oven: 325 °F for 18-20 

minutes 

a as 6. Cool. Frost if desired. 

7. Cut each pan 5x10 (50 pieces per 
pan). 

SERVING: 1 piece. YIELD: 50 servings: 1 sheet pan 
100 servings: 2 sheet pans 

a eccvee 1b 8oz... 

(Continued on back) 



Chocolate Cake (Continued) 
Desserts C-8 

MONIES Nutrients Per Serving 
50 servings: Use 312 oz (1 cup 2 Tbsp) dried whole eggs and 1 cup ; ee 

2 Tbsp water in place of shell eggs. Calories 202 Vitamin A 11 RE/38 IU lron___ 0.9 mg 
Protein 3g Vitamin C 0.1 mg Calcium 43 mg 

100 servings: Use 7 oz (2% cups) dried whole eggs and 2% cups water Carbohydrate ___ 30g Thiamin _____0.09 mg _ Phosphorus __ 77 mg 
Fat_ = =—sr—(s—CsCSS g’SCséPRRioOlavin _—SSCC~i' 1 MG §=Potassium __ 100 mg 

in place of shell eggs. 
Cholesterol __ 39 mg Niacin. 0.75 mg Sodium 224 mg 



& ‘e « 
Chocolate Chip Cookies ee 

| —-50Servings =| ~—S—— 100 Servings sd Servings 
Ingredients g For = Directions 

| Weight | Measure | weight | Measure | Servings 
All-purpose flour ........ 14% oz.... 1. Blend flour, baking soda, salt, sugar, 
BAKING SOdQ) aiiwaie ccc | ni ne be chee and brown sugar for 2 minutes in 

5 Ono a cE CEN: Gace REET RN GER ea ne mixer on low speed. 

. Add shortening, butter or margarine, 

eggs, and vanilla. Mix for 1 minute on 

medium speed. 

Shortening ............. 
Butter or margarine...... 
Large eggs (see note).... 
Viatiilleiinn casters eccuete eee ae 

gennwene . Add chocolate chips and peanut 
ie etl granules (optional). Blend for 30 

seconds on medium speed. 

. Portion with level No. 40 scoop (1% 
Tbsp) in rows of 6 down and 5 across 
onto each sheet pan (18"x26”x1"). 
For 50 servings, use 2 sheet pans. 
For 100 servings, use 4 sheet pans. 
(Cookie machine may be used, but 
adjustments may be necessary.) 

. Bake until lightly browned: 
Conventional oven: 375 °F for 

10-12 minutes 

Convection oven: 325 °F for 6-8 
minutes 

DO NOT OVERBAKE. 

6. Cool for 1 minute. Remove from 
sheet pans. 

SERVING: 1 cookie. YIELD: 50 servings: 50 cookies 
100 servings: 100 cookies 

NOTE: 

50 servings: Use 11% oz (2 cup) dried whole eggs and 12 Cup water in 
place of shell eggs. 

100 servings: Use 3 oz (1 cup) dried whole eggs and 1 cup water in place 
of shell eggs. 

(Continued on back) 



Chocolate Chip Cookies (Continued) Ree 
SC aaa, 

Nutrients Per Serving 

Calories 124 Vitamin A 26 RE/104 IU Iron 0.7 mg 
Protein 2g VitaminC_ —-==£O0mg _ Calcium 11 mg 
Carbohydrate 14g Thiamin ~————* 0.06 mg_-—s Phosphorus __ 27 mg 
Fat 7g Riboflavin... 0.05mg Potassium 59 mg 
Cholesterol _22mg Niacin.  -—=—s0.50 mg_—s- Sodium 83 mg 



& ow ~~ 
Oatmeal Cookies 

Desserts C-10 

Ingredients sbisemings ioc semings For Directions Weight | Measure | Weight | Measure _|_Servings 
All-purpose flour ........ Sees set allt 20/2 sCU PS ic: elt evens ssnaceeeecs 1. Blend flour, baking soda, salt, rolled 
Baking soda............ Pal DPsp StS oes 4) sci cece oats, sugar, brown sugar, cinnamon, 

PP semenatem ere al vite Noyes, wiaiiieie PIEUC] 0 Bets Pin caer | meer cr as Poe cloves, and nutmeg (optional) for 2 
ReeAa nae seis seurder ss ... | 1 qt 3% cups. SOMED RCT minutes in mixer on low speed. 

rept GPREOEe Orc ae OR CPT AEE Re 2 CUDS? acute an eter COR RC EEE 
Brown sugar, packed .... 2YV2°CUDSiiis ge, ||| sane save ate ace 
GROUMGICINMEAMON cc see ticre| cere eins wees | ASD acca ace | Geen eae ee PD CSP vnc one | wees ces 

Shortening ............. 1% cups..... BV 2ACUDS eo ccchet ||| a ayaweratake a, ace 2. Add shortening, butter or margarine, 
Butter or margarine...... ¥Y, cup 2 Tbsp ae CUPS mrrcecsi|t eserern eaten eggs, and vanilla. Mix for 1 minute on 
EParge eggs (SCE (MOLE) nes (5.4 OZ ssi |S ke crs we arn e | MOV OZ wee [Gis veecvccuas | veuuscees medium speed. 
Vanillatern eae rancdletccucrcccce. | U MOSD nc cect Ns aerate (C2 TSO eh cow co oes 

TRaisins, plumped 3. Add raisins (optional) and blend for 
(optional) .............|9% oz..... | 1% cups..... 30 seconds on low speed. 

. Portion with level No. 40 scoop (1% 
Tbsp) in rows of 6 down and 5 across 
onto each sheet pan (18"x26"x1”). 
For 50 servings, use 2 sheet pans. 
For 100 servings, use 4 sheet pans. 
(Cookie machine may be used, but 
adjustments may be necessary). 

5. Bake until lightly browned: 
Conventional oven: 350 °F for 

12-14 minutes 

Convection oven: 300 °F for 6-8 
minutes 

DO NOT OVERBAKE. 

6. Cool completely. Remove from sheet 
pans. 

SERVING: 1 cookie. YIELD: 50 servings: 50 cookies 
100 servings: 100 cookies 

tTo plump raisins, cover the fruit with very hot tap water. Soak 2-5 minutes. 
DO NOT OVERSOAK. Drain well before using. 

(Continued on back) 



Oatmeal Cookies (Continued) 
Desserts C-10 

NOTE: Nutrients Per Serving 
50 servings: Use 11% oz (V2 cup) dried whole eggs and 1% cup water in 
place of shell eggs. Calories __—=—=—s 206'-~=Ss: Vitamin A 35 RE/1411U lron___———C0'/.8 mg 

Protein. 2g VitaminC ||... Tr Calcium __ 12mg 
. : ‘ : Carbohydrate __ 31g Thiamin. ~~_—~*0.10 mg_ +=Phosphorus __ 41 mg 100 servings: Use 3 oz (1 cup) dried whole eggs and 1 cup water in place Fat 8g Riboflavin 0.05 mg Potassium 52 mg 

of shell eggs. Cholesterol __ 25 mg_—CNiacin 0.49mg Sodium __ 134 mg 



* . ~ 
Orange-Pineapple Gelatin 

Fruit Desserts C-11 

1. Combine water, gelatin, and sugar. 
1% cups Cook over medium heat, stirring fre- 
1% cups quently until sugar and gelatin 

dissolve, 2-3 minutes. Remove from 
heat. 

Canned crushed 2. Drain pineapple, reserving juice. For 
pineapple, in juice 50 servings, reserve 2 cups juice. For 

100 servings, reserve 1 qt juice. 

Reconstituted orange juice 3. Stir orange juice and pineapple liquid 
into gelatin mixture. Chill until mix- 
ture begins to thicken, approximately 
30 minutes. 

Applesauce 
Chopped nuts (optional) .. 

5. Pour 7 lb 12 oz (3 qt 1% cups) of 
fruited gelatin into each steamtable 
pan (12”x20"x2'’2”). For 50 servings, 
use 2 steamtable pans. For 100 serv- 
ings, use 4 steamtable pans. 

SERVING: 1 portion provides 1% cup of fruit. YIELD: 50 servings: 2 steamtable pans 
100 servings: 4 steamtable pans 

Nutrients Per Serving 

Calories__.... 89 VitaminA__ 7 RE/681U Ilron___—saO.3: mg 

Protein... $2g VitaminC_.|=30mg_ Calcium 12 mg 

Carbohydrate __ 21g Thiamin. -—~—~—~0.09 mg_-—« Phosphorus __ 15 mg 

Fat. ™Tr Riboflavin... 0.03mg Potassium __ 184 mg 

Cholesterol Omg Niacin. | —=—=~<0.28 mg_~=Sodium 





© @ ie 
Top Pastry Crust (Steamtable Pans) 

Desserts C-12 
Top Crust for 2 Steamtable Top Crust for 4 Steamtable 

i Pans (12"x20"x2'2") Pans (12”x20"x2%%2") Ingredients For ight_| Measure | Weight | Measure | Servings 
All-purpose flour ........ 1. For top crust: Combine flour and salt. Salim rariimecee water dine ce aa Mix in shortening until size of small Shortening ............. peas. 
Cold water ............. 2. Add water and mix just until dry in- 

gredients are moistened. 

3. Roll out pastry dough into rectangle 
(about 12”x20”) on lightly floured 
surface. Use about 1 lb of dough for 
each pan (12”x20"x2%2"). 

4. Place pastry crust over desired fill- 
ing, such as fruit pie and cobbler fill- 
ing. Bake as directed in filling recipe. 

Nutrients Per Serving* 
Top Pastry Crust 
ak 
Calories___-—=—=—=—Ss87':-—s“ Vitamin A__——————Ssa OD RE/OIU tron === =~ 03 mg 
Protein 1g _ Vitamin C Omg _ Calcium 2mg 
Carbohydrate = 8g Thiamin. _—s—_—séO«.06 mg Phosphorus__ 9 mg 
Fat_ == |= 6g Riboflavin. _—— 0.04 mg Potassium _ 10 mg 
Cholesterol _ Omg Niacin.  _—s— 0.54 mg Sodium 47 mg 

*25 portions per steamtable pan are used in the nutrient calculation. 
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Bottom Pastry Crust sheet pans) 
Desserts C-12 

Bottom Crust for 1 Sheet Bottom Crust for 2 Sheet 
Pan (18"x26"x1") Pans (18”x26"x1") For 

Servings 

1 qt 2% cups. | 3lb 8 oz... | 3qt % cup... 1. For bottom crust: Combine flour and AYA AS Di Saye estece ile aeteoneieeesee ae A TDSp re ees salt. Mix in shortening until size of 2% cups..... small peas. 
Sooo I! donodenson || CWA OPS. 545, 2. Add water and mix just until dry in- 

gredients are moistened. 

3. Roll out pastry dough into rectangle 
(about 20”x28”) on lightly floured 
surface. Use about 3 Ib 5 oz dough 
for each pan (18”x26”x1”). Line bot- 
tom and sides of sheet pans with 
dough. 

Ingredients 

For 9” Pie Pans: 
Recipe for 1 sheet pan will yield 7-8 
9” single pie crusts. Recipe for 2 
sheet pans will yield 14-16 9” single 
pie crusts. 

4. Add desired filling, such as fruit or 
custard. Bake as directed in filling 
recipe. 

For Prebaked Crust: 
Prick crust well. Bake for 15 minutes 
at 400 °F or until light brown. Cool. 
Add desired filling, such as chiffon 
or cooked filling. 

Nutrients Per Serving* 
Bottom Pastry Crust 

Calories _____——s133'-s«sVitamin A___—————SsO RE/OIU =tron  ———si€70'S mg 
Protein. = 2g Vitamin Cc Omg _ Calcium 3 mg 
Carbohydrate _ 12g Thiamin. _————s.«.10 mg Phosphorus __ 14 mg 
Fat__ © = =9g Riboflavin. _—-_—_—s0..06 mg Potassium_ 15 mg 
Cholesterol _. Omg Niacin _—s_—_—_—sC;«.84 mg Sodium 71 mg 
“50 portions per sheet pan are used in the nutrient calculation. 
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Peach Cobbler 

Fruit 
Desserts C-13 

Ingredients 

All-purpose flour 
1. For pastry topping: Combine flour Salto ate tk esd 

and salt. Mix in shortening until size 
of small peas. 

2. Add water and mix just until dry in- 
gredients are moistened. Cover and 
set aside for step 10. 

3. For filling: Drain peaches, reserving 
aise syrup. Set peaches aside for step 8. 

4. For 50 servings, add enough water to 
peach syrup to make 1 qt 2% cups 
liquid mixture. For 100 servings, add 
enough water to peach syrup to 
make 3 qt 1% cups liquid mixture. 

2% cups..... 5. Mix cornstarch with about % of the 
liquid mixture. 

1 qt % cup... 6. Bring remaining liquid mixture to 
boil. Add about % of the sugar. 
Gradually add cornstarch mixture to 
boiling liquid. Cook, stirring con- 
stantly, until thickened. Mixture will 

‘be very thick, but will thin after steps 
7 and 8. Reconstituted frozen 

7. Remove from heat. Blend remaining lemon juice concentrate 
sugar, lemon juice, and nutmeg Ground nutmeg ......... 
thoroughly into mixture. 

8. Add peaches to thickened mixture. 
Stir lightly. Do not break up fruit. 

9. Pour 3% qt thickened peach mixture 
into each steamtable pan (12” x 20” 
X 22"). For 50 servings, use 2 pans. 
For 100 servings, use 4 pans. 

10. Roll out pastry dough into rectangles | 
(about 12” x 20”) on lightly floured 
surface. Use about 1 Ib of dough for 
each pan. 

(Continued on back) 



Peach Cobbler (Continued) 

Desserts C-13 

100 Servings ngmdeie 2 ke e0Savings es 
| an Servings 

pin ee 13. Cut each pan 5x5 (25 portions per a ee oa 
SERVING: 1 portion provides 12 cup of fruit. YIELD: 50 servings: 2 steamtable pans 

100 servings: 4 steamtable pans 

11. Cover peaches with pastry. Brush 
with pastry brush dipped in water. 
Cut slits in pastry. 

12. Bake until pastry is brown and filling 
is bubbly: 
Conventional oven: 425 °F for 

1 hour 

Convection oven: 375 °F for 40 
minutes 

Variation Nutrients Per Serving 

: Calories___————s 208 _~Ss: Vitamin A 47 RE/359 IU Iron__———s«éO.8 mg 
a. Peach-Honey Cobbler Protein. == ====2g VitaminC ss 2.6 mg_ Calcium ___—s 6 mg 

: Carbohydrate __40g Thiamin ___—~—~—~—S 0.07 mg_-—s- Phosphorus __ 24 mg 50 servings: Follow steps 1-3. In step 4, add enough water to peach syrup Fat 6g Riboflavin 0.07 mg Potassium 141 mg 
to make 1 qt 2Y%3 cups. Continue with step 5. In step 6, omit sugar. Add Cholesterol Omg _ Niacin 1.10mg Sodium B64 mg 
9% oz (%4 cup 2 Tbsp) honey. In step 7, add 8 oz (1 cup 2 Tbsp) sugar. 
Continue with steps 8-13. 

100 servings: Follow steps 1-3. In step 4, add enough water to peach 
syrup to make 3 qt 24 cup. Continue with step 5. In step 6, omit sugar. 
Add 1 Ib 3% oz (1% cups) honey. In step 7, add 1 Ib (2% cups) sugar. 
Continue with steps 8-13. 



_ » YW 
Peanut Butter Cookies 

Meat Alternate Desserts C-14 
| 50 Servi 100 Servi | Ingredients g wage e see Fors = Directions 

|_weight | Measure | Weight | Measure _ Servings 
All-purpose flour ........ 1. Combine flour, baking soda, dry 
Baking soda ............ milk, and salt. 
Noninstant, nonfat dry 

Instant nonfat dry milk ... 

Butter or margarine...... 2. Blend butter or margarine, peanut 
Peanut butter ........... Sears butter, sugar, brown sugar, eggs, 

Eee cee eWee ancl aya a see and vanilla for 3 minutes in mixer on 
Brown sugar, packed .... medium speed. 
Large eggs (see note).... 
Vamnillaggecee et eee Se oats ss 

Peanut granules (optional) 3. Add dry ingredients and peanut 
granules (optional). Blend for 30 
seconds on low speed. Blend for 30 
seconds on medium speed. 

4. Portion with level No. 40 scoop (1% 
Tbsp) in rows of 6 down and 5 across 
onto each sheet pan (18”x26”x1”). 
For 50 servings, use 2 sheet pans. 
For 100 servings, use 4 sheet pans. 
(Cookie machine may be used, but 
adjustments may be necessary.) 

6. Bake until lightly browned: 
Conventional oven: 350 °F for 

10-12 minutes 

Convection oven: 300 °F for 6-8 
minutes 

DO NOT OVERBAKE. 

7. Cool for 1 minute. Remove from 

sheet pans. 

SERVING: 1 cookie YIELD: 50 servings: 50 cookies 
100 servings: 100 cookies 

(Continued on back) 



Peanut Butter Cookies (continued 
Desserts C-14 a, 

eee 

NOTE: Nutrients Per Serving 
50 servings: Use 1% oz (¥ cup) dried whole eggs and 1% cup water in Galorios 146 Vitamin A 39 RE/155 IU Iron 0.5 mg piace of shell eggs. Protein 4g VitaminC_______0.1mg_ Calcium __ 25 mg , ; Carbohydrate ___ 16 Thiamin __________0.07 mg Phosphorus __ 55 m 100 servings: Use 3 oz (1 cup) dried whole eggs and 1 cup water in place Fat : 8 Riboflavin 0.07 aa nee ae 96 ig of shell eggs. 

Cholesterol __ 26mg Niacin. Ss 1.45 mg_—s Sodium 92 mg 



Desserts C-15 
ervings 

Ingredients a0 -Senving For 
Weight Servings 

Reconstituted nonfat dry 1. Combine milk, cornstarch, sugar, 

BeNOR a Uainewalla)ia!‘strawucerre a salt, eggs, nutmeg (optional), and 
Mer eanstcimnsccae the cinnamon. Stir until smooth. 

Large eggs, beaten ...... 
Ground nutmeg (optional) . 
Ground cinnamon ....... 

. Cook over medium heat, stirring fre- 
quently, for 20-30 minutes until mix- 

ture begins to thicken and just boils. 

. Immediately turn off heat. Stir in 
vanilla, rice, and raisins (optional). 

4. Pour rice mixture into serving pans. 
Cover with plastic wrap to prevent 
the formation of surface film. Chill if 
desired. 

5. Portion with No. 12 scoop (¥% cup). 
If desired, sprinkle with ground 
cinnamon. 

SERVING: ¥3 cup (No. 12 scoop). YIELD: 50 servings: about 1 gallon 2 cups 
100 servings: about 2% gallons 

*See marketing guide below. 

Nutrients Per Serving Marketing Guide for Selected Items 

Calories __..... 66 Vitamin A 13 RE/42 IU Iron 0.5 mg For 100-Serving | For __ Serving 

Protein ____...1g Vitamin C Tr Calcium 10 mg Recipe Recipe 
Carbohydrate __ 13g Thiamin 0.03 mg Phosphorus __ 22 mg White rice. ...0...... THIS OROZ. cots | Maen nee 

Fat 1g _ Riboflavin 0.03 mg Potassium 20 mg 

Cholesterol __ 44mg Niacin. = = =~=~—=— 0.19 mg_ = Sodium 60 mg 
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Desserts C-16 

1 Ib 14 oz.. | 1 qt 2% cups. .. | 3 qt 1% cups. 1. Blend flour, sugar, dry milk, baking 
1 ib 14 0z.. | 1 qt % cup... ar i) 2 at Y5Cup). .- powder, salt, cocoa, cloves, and cin- 

namon for 1 minute in mixer on low 
speed. 

Instant nonfat dry milk ... 
Baking powder 

Large eggs (see note).... . Combine eggs, vanilla, and water. 
Vanilla Add shortening and about half the 

liquid mixture to dry ingredients. 
Blend for 30 seconds on low speed. 
Beat for 6 minutes on medium speed. 

. Add remaining liquid mixture. Blend 
for 30 seconds on low speed. Beat 
for 2 minutes on medium speed. Add 

22 Cups prunes or raisins and nuts (optional). 
Chopped nuts (optional) 1% cups Blend for 1 minute on low speed. 

. Pour 8 lb 1 oz (1 gal 3 cups) batter 
into each sheet pan (18”x26”x1"), 
which has been lightly greased and 
dusted with flour. For 50 servings, 
use 1 sheet pan. For 100 servings, 
use 2 sheet pans. 

tTo plump raisins, cover the fruit with very hot tap water. Soak 2-5 
minutes. DO NOT OVERSOAK. Drain well before using. 

(Continued on back) 



Spice Cake (Continued) 

Desserts C-16 

| 50Servings 100 Servings Ingredients g For 

| Measure | Weight | Measure | Servings 
5. Bake until lightly browned: 

Conventional oven: 375 °F for 35 
minutes 

Convection oven: 325 °F for 25 
minutes 

6. Cool. If desired, frost or lightly dust 
with powdered sugar. 

7. Cut each pan 5x10 (50 pieces per 
pan). 

SERVING: 1 piece. YIELD: 50 servings: 1 sheet pan 
100 servings: 2 sheet pans 

NOTE: : . 
50 servings: Use 4 oz (1% cups) dried whole eggs and 1¥3 cups water in Nutrients Per Serving 
place of shell eggs. 

Calories___===~—=—s 224:~=s Vitamin A 18 RE/78 IU lron__-ss— S—Ci*'F.8 mg 

100 servings: Use 8 oz (2% cups) dried whole eggs and 224 cups water Protein. 3g VitaminC _0.1mg_ Calcium 46 mg 
in place of shell eggs. Carbohydrate __ 34 g_ Thiamin___=—=~=~~=~—~—S—S—S 0.12 mg_-—- Phosphorus __ 72 mg 

Fat_  .§©.9g Riboflavin. ..o..0.11mg Potassium _ 89 mg 

Cholesterol _ 45mg Niacin. 0.98 mg Sodium. 183 mg 



o a @ 
Sweet Potato Pie With Whipped Toppi 

Vegetable Desserts C-17 
eg 50 Servings = 

Weight | Measure | Weight | Measure | Servings 
All-purpose flour ........ 1 Ib 12 oz.. | 1 qt 2% cups. | 31lb8 oz... | 3 qt % cup... 1. For bottom crust: Combine flour and 
Salle tiene ircdiennwa|) sw ieskaacas wt TVA ASD oo. eae TTDSP ccs salt. Mix in shortening until size of 

een | lO OL cn sir | 204 CUPS. o.e small peas. 

3. Roll out pastry dough into rectangles 
(about 20”x28"”) on lightly floured 
surface. Use 3 lb 5 oz of dough for 
each crust. Line bottom and sides of 
sheet pans (18”x26”x1”) with dough. 
For 50 servings, use 1 sheet pan. For 
100 servings, use 2 sheet pans. 

4. For pie filling: Puree or mash drained 
2% No. 10 sweet potatoes until very smooth 

Reevaravars and free from lumps. (Discard coarse 
fibers that stick to beater blades.) (1 
No. 10 can yields about 4 lb 8 oz (2 
qt) pureed or mashed sweet 
potatoes.) 

5. Add beaten eggs, milk, butter or 
margarine, brown sugar, salt, flour, 

lemon juice, cinnamon, ginger, and 
Pails rn cauaNatnee cloves. Beat for 4 minutes on 

medium speed until smooth and well 
seasceamane blended. 

Canned sweet potatoes, 
Gralned cnc ec ee 2 qt 3% cups. 

Large eggs, very well 
beaten (see note) ...... 

Reconstituted nonfat dry 
WU Kiernsersts canara cicgmisec te 

Butter or margarine, 

MGUWOG i craweee ora ec ave 
Brown sugar, packed ... 

Salle trpatte ven eea 
All-purpose flour ........ 
Reconstituted frozen 

lemon juice concentrate 
Ground cinnamon ....... 
Ground ginger .......... 
Ground cloves .......... 

1 Ib 12% oz 

6. Pour 9 lb 2 oz (1 gal) pie filling into 
each crust. 

(Continued on back) 



Sweet Potato Pie With Whipped Topping (Continued) 
Desserts C-17 

5 50 ee 100 Beeraecs 
Ingredients 

Weight Measure 

7. Bake until a knife inserted near 

center comes out clean: 

Conventional oven: 425 °F for 15 
minutes. Reduce oven tempera- 
ture and bake at 375 °F for 45-55 

minutes. 

Convection oven: 375 °F for 10 

minutes. Reduce oven tempera- 
ture and bake at 325 °F for 30-45 
minutes. 

8. Cool. Cut each pan 5x10 ee pieces 
per ee 

Gelatiiiiecnmrescrccaniese cirane 1 poe 1tsp. 9. For $e Lotartlpped teenie Satter ata topping: Soften gelatin 
Cold? Water x iieceuc cteiece cosine V2 poe sierersnieeine in $e Lotartlpped teenie Satter ata water. 

Noninstant, nonfat dry Poe Combine dry milk and water. Whip 
INK ere teeeceteenercneesie eteuenn ¥% cup 2 Tbsp 1% cups..... until free of lumps. Heat to scalding. 

OR OR Remove from heat. 
Instant nonfat dry milk ...|;40z ...... | 1% cups.....]| 8o0z ...... |3% cups..... 

Ree eRe ease cyoy | eeanehauchenshe teres (Pedy 4 CUPS) ojcsaren3 22 cups..... 

11. Add softened gelatin and stir until 
dissolved. Cover. REFRIGERATE 
OVERNIGHT. (Chilling overnight pro- 
duces a thicker mixture.) 

12. Whip chilled mixture in mixer for 10 
minutes on high speed. Add sugar, 
salt, and vanilla. Beat for 5 minutes 

on high speed until very stiff. Use im- 
mediately or keep chilled until 
service. 

13. Top each piece of pie with approx- 
imately 2 Tbsp whipped topping. 

1% cups..... 
GUS Pi ceca no 
1 Tbsp 1 tsp . 

SERVING: 1 piece provides % cup of vegetable. YIELD: 50 servings: 1 sheet pan 
100 servings: 2 sheet pans 

(Continued ) 
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Sweet Potato Pie With Whipped Topping (Continued 
Desserts C-17 

NOTE: 

50 servings: Use 4 oz (1% cups) dried whole eggs and 1¥3 cups water in 
place of shell eggs. 

100 servings: Use 8 oz (224 cups) dried whole eggs and 224 cups water 
in place of shell eggs. 

Nutrients Per Serving 

Calories ___—————s« 2266 

Protein. 5g 

Carbohydrate __ 37 g 

Fat ooo tig 

Cholesterol __ 49 mg 

Vitamin A ____ 351 RE/2531 IU 

Vitamin C 4.9 mg 

Thiamin 0.14 mg 

Riboflavin === = =—=——s—« 0.17 mg 

Niacin. == s*d1.07 mg 

Iron 1.4 mg 

Calcium 78 mg 

Phosphorus __ 84 mg 

Potassium ___ 220 mg 

Sodium 175 mg 





Vanilla Cream Frosting 
Desserts C-18 

Butter or margarine Y cup 1 Tbsp 1. Cream butter or margarine and 
Shortening Y% cup 2 Tbsp shortening in mixer at medium speed 

for 2 minutes until light and fluffy. 
Powdered sugar, unsifted . a : a . Combine powdered sugar, salt, and 
Salt dry milk. Add to creamed butter or 

margarine. Mix for 1 minute on low 
speed. 

Instant nonfat dry milk ... 

Vanilla . Add vanilla while mixing at low 
Water, room temperature . Y cup 3 Tbsp ¥, cup 2 Tbsp speed. Slowly add water to obtain a 

spreading consistency. Scrape down 
bowl. Beat at medium speed for 5 
minutes or until mixture is creamy 
and well blended. (For a thinner 
frosting, add additional water, 1 tsp 
at a time, mixing after each addition.) 

4. Spread on cooled cakes. 

YIELD: 1 quart: will cover 1 sheet pan (18”x26”x1") 
Y2 gallon: will cover 2 sheet pans (18”x26"x1") 

(Continued on back) Sere ee i eg er a ee 



Vanilla Cream Frosting (Continued) 
Desserts C-18 

Variations 

a. Chocolate Cream Frosting 

1 quart: Follow step 1. In step 2, add 4 oz (1% cups) cocoa to dry ingre- 
dients. In step 3, add % cup 1 Tbsp water. Continue with step 4. 

Ya gallon: Follow step 1. In step 2, add 8 oz (2% cups) cocoa to dry in- 
gredients. In step 3, add 1 cup 2 Tbsp water. Continue with step 4. 

b. Peanut Butter Cream Frosting 

1 quart: In step 1, omit butter or margarine. Use 91% oz (1 cup 2 Tbsp) 
peanut butter. Continue with step 2. In step 3, add 1% cup 1 Tbsp water. 
Continue with step 4. 

Y2 gallon: In step 1, omit butter or margarine. Use 1 Ib 3 oz (2% cups) 
peanut butter. Continue with step 2. In step 3, add 1 cup 2 Tbsp water. 
Continue with step 4. 

Nutrients Per Serving* 

Calories___—————s 87”—Sés-:«Vitamin A 10 RE/411U tron —s—s—Cs‘éST gr 
Protein... Tr VitaminC_ _—s_—s_— gy mg Calcium sd 
Carbohydrate __17g Thiamin. _——s—s— mg Phosphorus Tr 
Fat__.2g Riboflavin. 9 mg Potassium 1 mg 
Cholesterol_..3mg Niacin. =F ——S<‘CrT's~S Sodium 23 mg 

“1% tablespoons of Vanilla Cream Frosting are used in the nutrient 
calculation. 
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Desserts C-19 

For 

| Weight | Measure aoe 
Gelatin aie ees 1 Tbsp 1 tsp . 1. Soften gelatin in cold water. Set 

Coldawatele- epee cs en seit «| VACCUD coccinea | a te ome | V2CCUD en eins aside for step 3. 

2. Combine dry milk and water. Whip 
een cues Cees until free of lumps. Heat to scalding. 

OR Remove from heat. 
Instant nonfat dry milk ... 

3. Add softened gelatin and stir until 
dissolved. Cover. Refrigerate over- 
night. (Chilling overnight produces a 
thicker mixture.) 

1% cups..... 4. Whip chilled mixture in mixer for 10 
VASP oo sceask minutes on high speed. Add sugar, 
1 Tbsp 1 tsp . salt, and vanilla. Beat for 5 minutes 

on high speed until very stiff. Use im- 
mediately or keep chilled until 
service. 

5. Use as topping for pies, cakes, pud- 
dings, custards, fruit cups, or gelatin 
desserts. 

SERVING: 2 tablespoons. YIELD: 50 servings: about 1’ quarts 
100 servings: about 3 quarts 

Nutrients Per Serving 

Calories. 18 VitaminA_ = ORE/Tr1IU_ Iron Tr 

Protein 1g _ Vitamin C 0.1mg Calcium 29 mg 

Carbohydrate = 4g Thiamin _—~=~=~=0.01 mg Phosphorus __ 22 mg 

Fat. = = =—Ss—C—C Tr~)Ss Riboflavin. ==) —S—s« 0.04 mg_-—Ss- Potassium ___ 41 mg 

Cholesterol Tr Niacin  _-_—_—-= = =~=0.02 mg Sodium 36 mg 
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Yellow Cake 
Desserts C-20 

eostariare devas 1 Ib 14 oz.. 

ho CDE CROPACY COROR Ea Teeter 1 Ib 14 oz.. 

3 qt 1% cups. 
2 qt 2 cup... 

1. Blend flour, sugar, dry milk, baking 

powder, and salt for 1 minute in 

mixer on low speed. 

Instant nonfat dry milk ... 

Baking powder.......... 

Large eggs (see note).... 
. Combine eggs, vanilla, and water. 

WEINME a bsananbotoonoane 
Add shortening and about half the 

Perens eaters tietaueleccunite 
liquid mixture to dry ingredients. 

ae ree or 
Blend for 30 seconds on low speed. 

Beat for 6 minutes on medium speed. 

3. Add remaining liquid mixture. Blend 

for 30 seconds on low speed. Beat 

for 2 minutes on medium speed. 

4. Pour 7 lb 2 oz (1 gal) batter into each 

sheet pan (18”x26”x1"), which has 

been lightly greased and dusted with 

flour. For 50 servings, use 1 sheet 

pan. For 100 servings, use 2 sheet 

pans. 

5. Bake until lightly browned: 

Conventional oven: 375 °F for 30 

minutes 

Convection oven: 325 °F for 18-20 

minutes 

6. Cool. Frost if desired. 

7. Cut each pan 5x10 (50 pieces per 

pan). 

SERVING: 1 piece. YIELD: 50 servings: 1 sheet pan 

100 servings: 2 sheet pans 

(Continued on back) 



Yellow Cake (Continued) 
Desserts C-20 

NOTE: 
50 servings: Use 4 oz (1% cups) dried whole eggs and 113 cups water in 
place of shell eggs. 

100 servings: Use 8 oz (224 cups) dried whole eggs and 224 cups water 
in place of shell eggs. 

Variations 

a. Peanut Butter Cake 
50 Servings: In step 1, omit sugar. Use 1 Ib 14 oz (1 qt) packed brown 
sugar. In step 2, use 4 oz (% cup 2 Tbsp) shortening and 1 Ib 2 oz 
(2 cups) peanut butter. Continue with steps 3-7. 

100 servings: In step 1, omit sugar. Use 3 Ib 12 oz (2 qt) packed brown 
sugar. In step 2, use 8 oz (1% cups) shortening and 2 Ib 4 oz (1 qt) 
peanut butter. Continue with steps 3-7. 

b. Pineapple Upside Down Cake 

50 servings: Follow steps 1-3. In step 4, pour 6 oz (34 cup) melted butter 
or margarine into 1 sheet pan (18”x26”x1"). Sprinkle evenly with 1 Ib (2% 
cups) packed brown sugar. Spread 2 Ib 10 oz (1 qt % cup) drained crush- 
ed pineapple over brown sugar in each pan. Pour 7 Ib 2 oz (1 gal) cake 
batter into pan. In step 5, bake until lightly browned: Conventional oven: 
375 °F for 40-45 minutes; Convection oven: 325 °F for 25-30 minutes. In 
step 6, do not frost. Cool, cut each pan 5x10, and serve inverted on in- 
dividual dishes. Or, let sit approximately 10 minutes and invert while still 
warm onto another sheet pan (18”x26”x1”), and continue with step 7. 

100 servings: Follow steps 1-3. In step 4, pour 6 oz (%4 cup) melted but- 
ter or margarine into each of 2 sheet pans (18”x26”x1"). Sprinkle each 
pan evenly with 1 Ib (2% cups) packed brown sugar. Spread 2 Ib 10 oz 
(1 qt % cup) drained crushed pineapple over brown sugar in each pan. 
Pour 7 lb 2 oz (1 gal) cake batter into each pan. In step 5, bake until 
lightly browned: Conventional oven: 375 °F for 40-45 minutes; Convection 
oven: 325 °F for 25-30 minutes. In step 6, do not frost. Cool, cut each pan 
5x10, and serve inverted on individual dishes. Or, let sit approximately 10 
minutes and invert while still warm onto another sheet pan (18”x26”x1”), 
and continue with step 7. 

SERVING: 1 piece provides 1% cup of fruit. 

Nutrients Per Serving 

Calories _ 212 
Protein. = = 3g 

Carbohydrate __ 31 g 

Fate. aoe 8g 

Cholesterol __ 44 mg 

Vitamin A 13 RE/42 IU 
Vitamin C 0.1 mg 
Thiamin 0.12 mg 

Riboflavin 0.10 mg 

Niacin 0.92 mg 

lron 0.7 mg 

Calcium 42 mg 
Phosphorus __ 68 mg 

Potassium __ 54 mg 

Sodium 183 mg 

ee SS 
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Main Dishes 

Contents 

Instruction Pages Page 

Cooking Dry Beans, Peas, and Lentils. D-1 

Hard-Cooked Eggs (Using Fresh, 

Frozen, and Dried Eggs)........... D-2 

Fish and Shellfish (Storing, Thawing, 

ANG GOOKING) «cece sae ee ee es D-3 

Meats 

Storing and Thawing Frozen Meats.. D-4 

Braising or Pot Roasting Meats..... D-5 

Simmering Meats...............+- D-6 
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Cooking Dry Beans, Peas, and Lentils 
Main Dishes D-1 

NOTE: Cooked beans may be stored in covered Dry beans and peas may be served as a 

vegetable or used in a main dish. One pound of Cooking steamtable pans and refrigerated. Use within 2 
dry beans yields 57%% to 7 cups cooked beans. days. 

Canned beans may be substituted for cooked 1. Once the beans have been soaked, add 

dry beans in any recipe. Some or all of the salt 2 teaspoon salt for every pound of dry beans 

in the recipe should be omitted when canned and peas. Boil gently with lid tilted until 

beans are used in place of cooked dry beans. tender. Use the cooking time in the table as a 

guide. Add additional boiling water if beans 

To prepare beans for cooking, wash beans in become dry. Cook split peas in small batches 
cold water, if needed. Sort beans or peas and to retain their shape and to avoid mashing. 

remove dirt and foreign matter. Directions for 

soaking and cooking dry beans and peas are 2. Drain, if desired. Serve or use in recipes. 

given below. 

Soaking Cooking Dry Beans, Peas, and Lentils 

DRY BEANS 5 
Approximate 

Overnight Method: Add dry beans to cold water. Approximate Amount of Boiling 
Cover. Let stand in refrigerator overnight. Cook Volume of 1 Water for Each Approximate 

immediately after soaking period. Longer periods 

for soaking beans are not recommended. 
Pound of Beans Pound of Beans Cooking Time 

Kind of Bean (Cups) (Quarts) (Hours) 

3 

Quick-Soak Method: Pour dry beans into boiling | | Garbarco (chickpeas) | 2% oo 
water and boil for 2 minutes. Remove from heat Great Northern........ Vas catuaaustonec te ereoese « 

and allow to soak for 1 hour. Kidney beans......... MY ee ERAGE COLL Fi OME MOC E ERE 

Lentils: tect oe Doge caee ie aaah cra ate 

SPLIT PEAS Lima beans, large ..... PA) (ge Race peer eee eae 

Dry split peas may be cooked without presoaking Lima beans, small..... PAY coon uno 8 au oC 
Pea beans (Navy)...... AUC Sea rh tae REAP PRCT ERE 

OR Peas, SOEs aiiim cnc an PA Nhe Rre rE CRS RCC ERT 

Add split peas to boiling water. Boil 2 minutes. Peas, whole .......... Meoonanneaoenauer 
Remove from heat and let soak for 2 hour. Pinto beans .......... (YG omooboagnvacanod 

Soybeans ............ DY Beenie ates wit hens 

LENTILS 

Lentils may be cooked without soaking. 
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Fresh shell eggs may be hard-cooked in a 
steamer, a steam-jacketed kettle, or in an oven. 
Frozen eggs and dried whole eggs should be 
hard-cooked in an oven. Directions for hard- 
cooking eggs and weight and volume measures 
for fresh, frozen, and dried whole eggs (with 
amounts of water for reconstitution) are given 
below. 

Shell Eggs 
a 

Hard-Cooked in Steamer or Steam-Jacketed 
Kettle 

1. Steam eggs in shell in a perforated pan for 
15 minutes at 5 lb pressure 

OR 

Bring sufficient water to a boil to cover eggs. 
(Cook in batches of 50 eggs for ease in 
handling.) Gently lower eggs into water, using 
perforated basket or large slotted spoon. 
Return water to simmering. Simmer for 20 
minutes. 

2. Immediately remove from heat and cool 
quickly under cold running water. 

3. To serve warm, crack shells by rolling or stir- 
ring lightly. Peel from large end of egg. 

4. To serve cold or to use in salads, chill in 
refrigerator. To crack shells, roll eggs gently. 
Peel from large end of egg. 

Hard-Cooked Eggs (Using Fresh, Frozen, and Dried Eggs) 
Main Dishes D-2 

Shell or Frozen Eggs 
ee ee, 
Hard-Cooked in Oven 

1. Remove eggs from shells 

OR 

Thaw amount of frozen eggs needed. See the 
following table for the amount of frozen eggs 
to use. 

2. Place eggs in greased steamtable pans 
(12”x20"x2%2"); use 25 eggs (1 qt 1% Cups) 
per pan. Add ‘% cup water to each pan. 

3. Set pan of eggs into a larger pan of hot 
water; cover and bake at 350 °F (moderate 
oven) 30 minutes, or until eggs are firm. 

4. Chop or grind into desired size pieces and 
use immediately in hot main dishes, or chill in 
refrigerator for use in salads or sandwiches. 

at 

Dried Whole Eggs 

Hard-Cooked in Oven 

1. Sprinkle dried whole eggs over water and 
beat to blend. See the following table for the 
amount of dried whole eggs and water to use. 

2. Pour into greased steamtable pans 
(12”x20"x2%2”) to a depth of %"” (2 qt per 
pan). Bake at 325 °F (slow oven) 15 minutes, 
or until egg mixture is firm. 

3. Chop or grind into desired size pieces for use 
in hot main dishes or in salads or sand- 
wiches. USE IMMEDIATELY. DO NOT HOLD 
HARD-COOKED EGGS PREPARED FROM 
DRIED WHOLE EGGS OVERNIGHT. 

(Continued on back) — a ee Se eee 



Hard-Cooked Eggs (Continued) 
Main Dishes D-2 

Weight and Volume Measures for Fresh or Frozen 
Eggs and Dried Whole Eggs and Amounts of Water 
for Reconstitution 

Number of Eggs 

(Large Size) Fresh (without shells) or Frozen Eggs Dried Whole Eggs (see note) 

1 qt % cup 343 cups 3¥%3 cups 

1% qt 1 qt 1 qt 

1 qt 124 cups 1 qt % cup 1 qt % cup 

2 qt 1 qt 2% cups 1 qt 2% cups 

2 qt 2% cups 2 qt % cup 2 qt % cup 

NOTE: Quantities are for dried whole eggs. For specialty products, follow 
manufacturer’s directions. 



Fish and shellfish must be properly handled dur- 

ing storage, thawing, preparation, cooking, and 

serving to avoid spoilage or serious food 
poisoning. 

Directions for Storing 

Canned 

Canned fish and shellfish should be stored in a 

cool, dry place. 

Fresh 

Fresh fish and shellfish should be delivered 

packed in crushed ice. Fresh fish and shellfish 

should be stored in the refrigerator at 32 to 

38 °F until removed for cooking. 

DO NOT STORE FRESH FISH AND SHELLFISH 
LONGER THAN 1 DAY BEFORE COOKING. 

Frozen 

Frozen fish and shellfish should be delivered 

hard frozen. Frozen fish and shellfish should be 

stored in the freezer at O °F or below until 

removed for thawing and cooking. Battered or 

breaded fish should not be thawed before cook- 

ing. Follow manufacturer’s directions on 
packages. 

Fish and Shellfish (Storing, Thawing, and Cooking) 

Directions for Thawing 

1. Remove from the freezer only the amount of 

fish or shellfish needed for 1 day. 

Nh . Schedule thawing so that the fish or shellfish 

will be cooked soon after it is thawed. DO 

NOT HOLD THAWED FISH OR SHELLFISH 

LONGER THAN 1 DAY BEFORE COOKING. 

3. Remove the fish from cartons and place the 

individual packages or cans on trays or in 

shallow pans in the refrigerator at 32 to 38 °F 

to thaw. Place on refrigerator shelves so that 

air can circulate around the packages. Place 

on lower shelves below produce and other 

items. Allow 24 to 36 hours for thawing the 

1-pound packages or cans and 48 to 72 hours 

for thawing the 5-pound solid-packed 

packages or the gallon cans. 

4. DO NOT THAW AT ROOM TEMPERATURE. 
DO NOT REFREEZE. 

NOTE: Frozen unbreaded fillets and steaks 

may be cooked without thawing if additional 

cooking time is allowed. Fillets or steaks to 

be breaded or stuffed should be thawed. 

Main Dishes D-3 

Directions for Cooking 

Fish and shellfish may be cooked by several 
methods. Suggested methods for various market 
forms of fish are given in the table below. 

1. Schedule the cooking so that the fish or 

shellfish will be served soon after it is cooked. 

Nh . Cook fish only until the flesh becomes 

Opaque and flakes easily when tested with a 

fork. Check fish for doneness at minimum 

suggested cooking time. DO NOT 
OVERCOOK. 

3. Use manufacturer’s directions for temperature 

and cooking time or the following timetable as 
a guide for cooking fish. 

(Continued on back) 
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Fish and Shellfish (Continued) 
Main Dishes D-3 

Deep-Fat Frying 

Timetable for Cooking Fish 

Baking Oven-Frying 
Forms of Fish 

Approximate Approximate Approximate 
Oven Cooking Oven Cooking Temperature Cooking 

Temperature Time Temperature Time of Fat Time 
(Minutes) (Minutes) (Minutes) 

Fillets sxe eiscccavens ot =| 0 ll ae ga WMO Nooocmoton | OO WT eogonnoena [Pleo AN 5 jacana an 
steaks ie aa. SOOL SR: acre aera ohare ZO ONSO si eoese tn | O00! CF a me nncrenae ul Sutose OG ae sare 
Portions 

Raw, Dreaded aan lier howia ts, cncpstors weartal?. cnbeuue mous a eee 5 O0OP SEs eee 5'to- 20) acer 
Unbreaded..... S50 Rs fin sciseanaces 25.1035. css aes ,| 0009 CR acc cee TS:tO 20% hie cimuanes 

Sticks 

Raw, breaded .. 

Broiling 

Approximate Approximate 
Oven Cooking Cooking Cooking 

Temperature Time Temperature Time 
(Minutes) (Minutes) 

Fillets BKOU Scjccna cues cn MONO WS) eget immer........ 
Steaks Broilhees choco 10 to 15 ....... | Simmer........ 
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Storing and Thawing Frozen Meats 
Main Dishes D-4 

Frozen meat must be properly handled during 

storage, thawing, preparation, cooking, and serv- 

ing to avoid spoilage or serious food poisoning. 

Many meats, such as meat patties, may be 

cooked without thawing. To be sure, check the 

manufacturer’s label before thawing. 

Frozen meat must be kept hard-frozen at O °F or 

below until it is removed from storage for thaw- 

ing and cooking. Schedule thawing so that the 

meat will be cooked soon after it is thawed. 

Remove from freezer storage only the amount of 

meat needed for 1 day. 

Directions 

4. Remove meat from carton and thaw in 

original wrappings in refrigerator (35 to 

40 °F). 

2. Space blocks or packages of meat in shallow 

pans on refrigerator shelves so that air can 

circulate around them. Place on lower 

shelves, below produce and other items. 

3. Use the table below as a general guide for 

thawing frozen meats. 

Timetable for Thawing Frozen 

Meats 

Hours per 

Pound 

3 to 5 

4to 7 

1% to 2 

5 and under .. 

6 and over ... 

Small roasts .. 

Large roasts .. 

Ground meat. . 

DO NOT THAW AT ROOM TEMPERATURE OR 

IN WARM WATER. 



Braising or Pot Roasting Meats 
Main Dishes D-5 

Less tender cuts of meat are often braised or pot 
roasted in a covered pan with or without added 
liquid. Suggested meat cuts for braising and 
times for cooking are given in the following 
timetable. 

Directions 

Uk lf desired, brown meat slowly on all sides. 
Roasts can be browned on top of the range, 
in a steam-jacketed kettle, in a tilting skillet, 
or in a roasting pan in the oven. Steaks, 
shortribs, stew meat, chops, and cutlets can 
be browned on a grill, in the oven, or in a 
tilting skillet. 

. Cook meat with no additional moisture or add 
a small amount of liquid. Cover. Simmer on 
top of range, in a steam-jacketed kettle, in a 
tilting skillet, or in a moderate oven (350 °F), 
until meat is tender. The following table 
serves as a guide to braising time. DO NOT 
START COOKING ONE DAY AND FINISH 
ON THE NEXT. 

. Remove roasts from pan and let stand 15 to 
20 minutes. Slice and serve. 

Timetable for Braising or Pot Roasting Meats 

Approximate Thickness or 

Weight of Each Cut 
Approximate Cooking Time” Kind of Meat (Hours) 

Beef: 

Lamb: 

Pork: 

Veal: 

Chuck, boneless........... 

Brisket, fresh, boneless..... 

Flank steak, boneless ...... 

Round, boneless .......... 

Round steak, boneless ..... 

Stew meat................ 

SAvORiG Kees ccucne eee 

SptOz58lbiacu tas ce eee 

Chops, shoulder, bone in ... 
Shoulder, boneless ........ 

Stew meat................ 

Chops, loin or rib, bone in .. 

Spareribs, bone in......... 

Stew meat sie cs tnct acces 

2 10210 eater ee 

W260 2 bee eee eee 

Chuck, boneless........... 

Stew meat-7.2.4.. 41224564. 

“Frozen meat may be cooked without thawing first. Increase cooking time by up to 11% times. 



Simmering Meats 
~ | 

i 

Main Dishes D-6 

Less tender cuts of meat, as well as highly 
flavored cuts of meat, are generally simmered or 
Stewed in enough water to cover the meat. Sug- 
gested cuts of meats for this method of cooking 
are given in the following timetable. 

Directions 

1. Brown meat, if desired. Add water to barely 
cover meat. For variety, add vegetables or 
seasonings such as carrots, celery, onions, 
thyme, marjoram, or parsley. 

2. Cover; simmer until fork tender. Do not boil. 
The table serves as a guide to simmering 
time. DO NOT START COOKING ONE DAY 
AND FINISH ON THE NEXT. 

3. Remove meat from liquid. Let large pieces 
Stand at room temperature for 20 minutes. 
Slice and serve. 

Timetable for Simmering Meats 

Approximate Size or Weight Approximate Cooking Time* Kind of Meat 
of Each Cut (Hours) 

Beef: 

Brisket, corned, boneless... | 6to8lb.................. |4t05........000005--55., 
Brisket, fresh, boneless..... ANON BND ise ca wane aces caveie era cas 1 nde CONSE a ae eae ene aa 
Stew Meat... <5. s0s00w. cei ee 12" boneless cubes ....:.../14% to 2.........6s0s eee 
Tongue, fresh............. S104 Dice ececanvi tine ayes stage | St ROD G4 eee 

Pork, cured, cook-before- 

eating: 

Half ham, bone in.......... SO! OND oe a.5catain as wiaresen amen |b 2 MORGUE eee 
Shoulder (Boston butt), 

boneless ............... AOS Dies co cinhttcciuy oe a aera ul 2 etOLG ee nee ene 
Shoulder (picnic), bone in... | 5to8lb.................. |3to4%.................. 

Pork, fresh: 

Stew meat................ i boneless: cubes)... 40 | VetOl2le ae eee 
Lamb: 

Stew meat................ 1%" boneless cubes ....... | 1%to2..............-... 
Veal: 

Stew meat................ 1” boneless cubes ......... | 1% to2............0055.. 
“Frozen meat may be cooked without thawing first. Extra cooking time will be needed. 



Tender cuts of meat can be roasted in an open 
pan without added liquids. Beef for roasting 
should be of choice grade; beef of lower grades 
is often better pot-roasted or braised. Suggested 
meat cuts for roasting are included in the follow- 
ing timetable. 

Directions 
SSS 

1. Trim fat from roasts. 

2. Place roasts on racks in shallow open 
roasting pans. When more than one pan is 
needed, group roasts by size. Allow space 
between roasts. Do not cover pan or add 
liquid. 

3. Insert a meat thermometer into the center of 
the smallest roast so that the tip is not 
touching bone, fat, or gristle. 

4. Roast at 325 °F (slow oven) until the meat is . 
tender and the thermometer registers the 
temperature given in the timetable. For 
roasting temperature and time in a convection 
oven, follow manufacturer’s instructions. DO 
NOT START COOKING ONE DAY AND 
FINISH ON THE NEXT. 

5. Remove roast from pan. Move thermometer to 
the next larger roast; follow this procedure 
until all the meat is cooked. 

6. Let roasts stand 15 to 20 minutes; then slice 
and serve. 

Roasting Meats 
Main Dishes D-7 

Timetable for Roasting Meats at 325 °F (Slow Oven) 

Approximate 

Weight 

of Each Cut 

Approximate 

Roasting Time* 
(Hours) 

Internal Temperature 
of Meat When Done 

Kind of Meat 

Beef: 

Round, boneless, top or inside . 
Rump, boneless .............. 

Lamb: 

Leg, boneless................ 
Shoulder, boneless ........... 

Pork, fresh: 

Ham, boneless, rolled ......... 

9% to 8 lb . 3% to4...... 
4to6lb... 210 212 Baar 

4to7lb... 2% to 3% .... 
3% to 5 lb. PAYNE KOE on on a 

10 to 14 Ib. 4%2to5%.... 
Shoulder (Boston butt), boneless | 4to6Ib... SHtosd 2. vases 
Shoulder (picnic), bone in...... 5to8lb... 30:4 cio 
Spareribs, bone in............ 2to3 lb... 1¥2 to 2V2 155. 

Pork, cured, cook-before-eating: 
Ham, whole, bone in.......... 
Shoulder (Boston butt), boneless 
Shoulder (picnic), bone in...... 

Pork, cured, fully cooked: 
Ham, Canned = 2ss.ccnecn keen an 

Veal: 

Leg, boneless................ 3% to 7 |b . BAO Sicacen cae 

“Frozen meat may be roasted without thawing first. Increase roasting time 
by up to 1% times. Insert meat thermometer after meat is thawed in the 
oven and cook to recommended internal temperature. 

10 to 14 Ib. SAtOs4ie ae 
2to4lb... TAOH2 sre 
5to8lb... SitOl 4 eo ee 

6to 10 lb.. WV2NtO} 2/2 



Storing, Thawing, and Cleaning Poultry 
Poultry must be properly handled during storage, 
thawing, preparation, cooking, cooling, and serv- 
ing to avoid spoilage or serious food poisoning. 
Poultry may be purchased either chilled or 
frozen. Chilled poultry should be stored in the 
coldest part of the refrigerator and used within 
1 to 2 days. Frozen poultry should be stored at 
0 °F or below. Poultry roasts, parts, and patties, 
and whole poultry frozen without giblets, may be 
cooked without thawing. If thawing is desired, 
follow the directions below. 

Directions for Thawing Poultry 
Keep poultry frozen until time to thaw. Schedule 
thawing so that the meat will be cooked soon 
after it is thawed. Remove from freezer storage 
only the amount of chicken or turkey needed for 
1 day. 

1. Thaw poultry in the refrigerator (35 to 40 °F). 
DO NOT THAW POULTRY BY HOLDING AT 
ROOM TEMPERATURE. Keep poultry in 
Original plastic wrappers to thaw. (Do not 
reuse wrappers that have contained poultry 
products.) If poultry is not individually 
wrapped, thaw loosely covered or wrapped. 

2. Place wrapped poultry on trays or in shallow 
Pans to catch drippings. Place on refrigerator 
shelves so that air can circulate around 
wrapped poultry. Place on lower shelves, 
below produce and other items. Thaw until 
poultry is pliable and giblets can be removed 
from cavity of whole poultry. Allow time for 
thawing as follows: 

Approximate 

Thawing Time 

in Refrigerator 

Weight of 

Poultry 

Chicken: 

1 to 1% days 
12 to 16 hours 

Turkey: 

4 to 12 lb 
12 to 20 Ib 
20 to 24 Ib 

Parts of large turkey (half, 

quarter, half breast) 
Cut-up parts 
Boneless roasts 

1 to 2 days 

2 to 3 days 

3 to 4 days 

1 to 2 days 

3 to 9 hours 

24 hours 

3. Clean thawed poultry using directions below. 

4. Cook poultry and giblets promptly or cover 
loosely and refrigerate (35 to 40 °F). Do not 
hold thawed poultry longer than 24 hours 
before cooking or chilled poultry longer than 
1 to 2 days from the time of purchase. DO 
NOT REFREEZE THAWED POULTRY. 

NOTE: The giblets may be simmered with neck 
and wing tips for making broth or gravy stock. 
The cooked meat from these parts may be cut 
up and added to gravy or stuffing. 

Main Dishes D-8 

Directions for Cleaning Chilled, 
Frozen, or Thawed Poultry 

1. Remove neck and giblets from whole poultry 
if packed in the body cavities. 

2. Remove any pinfeathers or pieces of lung or 
windpipe from the poultry. 

3. Chilled, thawed, and frozen poultry should be 
washed before cooking. Wash whole poultry 
and pieces thoroughly, inside and out, in cold 
running water. Drain. 

4. Thoroughly clean and sanitize hands, sinks, 
table surfaces, and equipment before using 
these to handle other foods. 

Se a 
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Stewing or Steaming Chicken or Turke 

Mature chickens or turkeys require stewing or 
Steaming to make them tender and bring out the 
full flavor. Young poultry cooked by these 
methods will take less time to cook, but the 
broth may not be as flavorful as that from 
mature poultry. 

Directions for Cooking 
a 

1. Thaw chickens or turkeys. Clean and rinse 
inside and out, in cold running water. Whole 
chickens or turkeys frozen without giblets may 
be cooked without thawing (see D-8, ‘‘Stor- 
ing, Thawing, and Cleaning Poultry’’). 

2. Cut in pieces or leave whole. 

3. To stew: Place chickens or turkeys in 
stockpot or steam-jacketed kettle. Add enough 
hot water to barely cover. Season with herbs 
and spices as desired. Cover and simmer 
until tender using the following timetable. 

To steam: Place chickens or turkeys in solid 
steamer pans in steamer compartment. Steam 
until tender at 5 lb pressure. Use timetable 
below as a guide to cooking time at 5 Ib 
pressure. Use manufacturer’s timetable for 
steamers operating at different pressures. 

DO NOT COOK PARTIALLY ON ONE DAY 
AND FINISH COOKING ON THE NEXT. 

Timetable for Stewing or Steaming Chicken or Turkey 

Weight 

of Each 

(Pounds) Form of Chicken or Turkey 

Chicken, whole, ready-to-cook .... 

Turkey, whole, ready-to-cook ..... 

needed. 

Cooking Time 

Steaming 
(5 Ib pressure) 

(Hours) 

Stewing 
(Hours) 

NOTE: Frozen chicken or turkey without giblets may be cooked without thawing. Extra time will be 

Main Dishes D-9 

Directions for Cooling Cooked 
Poultry 

1. Remove chickens or turkeys from broth and 
place on sheet pans. 

2. Place container of broth in cold water or ice 
water, changing water as needed to keep 
cold. Stir broth frequently to hasten cooling. 
Pour cooled broth into containers of 1 gallon 
or less. Cover; store in refrigerator (35 to 
40 °F). 

3. When poultry is cool enough to handle, 
remove meat from bones. Spread pieces of 
meat in one layer to cool. When cool, wrap 
meat loosely. Store in refrigerator (35 to 
40 °F). 

CAUTION: Use broth and poultry meat within 2 
days after cooking. 



Directions for Cooking Turkey— 

Whole, Parts, or Boneless Roasts 

1. Thaw and clean frozen turkey according to 

“Storing, Thawing, and Cleaning Poultry” 

(see D-8), or follow label instructions. Frozen 

turkey can be cooked without thawing in the 

same way as thawed turkey. 

N _ For whole turkeys, fold neck skin over to the 

back and fasten with skewers or tie with a 

clean cord; tie legs together and fasten to tail; 

or, if there is a band of skin under tail, tuck 

legs under band. 

DO NOT STUFF WHOLE TURKEY. BAKE 

STUFFING SEPARATELY. 

3. Place whole turkeys in shallow roasting pans, 

breast side up. 

Place boneless roasts and turkey parts in 

shallow roasting pans. Use separate pans for 

breast pieces and for legs (drumstick and 

thigh). 

4. Insert a meat thermometer into the center of 

the meaty part of the inner side of the thigh 

(toward the body) in whole turkey, or into the 

center of a boneless turkey roast. Insert ther- 

mometer into the center of the thickest part of 

the breast or thigh piece. BE SURE THER- 

MOMETER DOES NOT TOUCH BONE. 

NOTE: Insert a meat thermometer in frozen 

turkeys part way through cooking. 

Roasting Turkey 

5. Roast at 325 °F (slow oven) using the follow- 

ing timetable as a guide to cooking time. 

When turkey is half done, release legs to 

speed cooking. 

Turkey is done when: 

e Thermometer registers 180 to 185 °F in 

inner thigh of whole turkeys or 170 °F in 

turkey roasts. 

e Juice from turkey is clear with no pink 

color. 

Drumstick meat when pressed between 

fingers is very soft and leg joint moves 

easily. 

DO NOT PARTIALLY COOK ON ONE DAY 

AND FINISH COOKING ON THE NEXT. 

Directions for Cooling Cooked 

Turkey 

Cool cooked turkey 15 to 20 minutes. Slice and 

serve 

OR 

Cool cooked turkey on wire rack until cool 

enough to handle. Remove meat from bones. 

Spread pieces of meat in one layer to cool. As 

soon as cool, wrap meat and store in the 

refrigerator (35 to 40 °F). 

USE WITHIN 2 DAYS AFTER ROASTING. 

Main Dishes D-10 

Timetable for Roasting Turkey 
at 325 °F (Slow Oven) 

Form of Turkey 
and Approximate 

Weight 

Approximate 

Cooking Time, * 
Hours 

Whole: 

12310. 1G67IDs Ss eects cases 3% to 4% 

V6rtOv2t IDs. etd acess: 4%2 to 6 

2h TOP 2GUID ec ckercenvonest ores 6 to 72 

Halves, 8to 12 lb......... 2% to 4 

Quarters, 3to8lb........ 

Pieces: 

Breast, 8 to 12 Ib...... 

Leg (drumstick and 
thigh), 3to8ib..... 

Boneless roasts, 8 to 12 Ib. 

1% to 3% 

3 to 4 

1% to 3 

3 to 5T 

*Whole turkey frozen without giblets and other 

frozen forms of turkey may be roasted without 

thawing. Extra time will be needed. 

+The diameter can affect the cooking time more 

than the weight. The greater the diameter, the 

longer the cooking time. 

- 
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Barbecued Chicken 

Meat Main Dishes D-11 

1. For barbecue sauce: Simmer chicken 
stock and onions over medium heat 
for 5 minutes. 

aaa enavaavejiewsilers 1% cups..... 
peete ntavace Y% cup 2tsp.. 

OR OR 
“Fresh onions, chopped... 

2¥%2 cups..... 
Y2 cup 1 Tbsp 

OR 

2. Add catsup, garlic powder, and 
brown sugar. Simmer 15-20 minutes, 
stirring frequently. Set aside for use 
in step 5. 

3. Rinse chicken in cold water. Drain 
well. 

Garlic powder........... 
Brown sugar, packed .... 

Chicken, cut-up, thawed 
(USDA-donated, whole, 

cut-up 8 pieces) ....... 
3 OR 

Chicken, cut-up, thawed 

(USDA-donated, whole, 
cut-up 9 pieces) ....... 

4. Arrange 25 pieces of chicken on 
each sheet pan (18”x26”x1"). 

5. Brush % to 1 qt of barbecue sauce 
over chicken in each pan. 

6. Bake uncovered until tender, check- 
ing frequently: 
Conventional oven: 425 °F for 45 

minutes 

Convection oven: 375 °F for 30 
minutes 

7. Transfer to steamtable pans for 
serving. 

SERVING: 1 portion (1 breast, or 1 drumstick and 1 wing, or 1 thigh with back) YIELD: 50 servings: 2 sheetpans 
provides 2 ounces of cooked poultry. 100 servings: 4 sheetpans 

“See marketing guide on back. 

(Continued on back) 



Barbecued Chicken (Continued) 
Main Dishes D-11 

Nutrients Per Serving Marketing Guide for Selected Items 
Nee aes 

Protein 16g VitaminC____—————d5S.2 mg Calcium 23 mg Recipe tee "Recipe 

Are ae neraemer rete tree emer antec | ee 
Fat. ————SS. gy_SsSRiboflavin___—=—=~=~~——~20.12: mg_~=—s« Potassium __ 279 mg 

Cholesterol _ 50mg _ Niacin ___——=—~~~—S—SS—«<S. 36 Mg Sodium __—- 425 mg 
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Beef or Pork Burrito 

Meat/Meat Alternate—Vegetable-Bread Alternate Main Dishes D-12 

Raw ground beef ........ eet 8 Ib 10 oz.. 1. Brown ground beef or pork. Drain. 
(no more than 24% fat) 

OR OR 
Raw ground pork........ hai 8 Ib 10 oz.. 
(no more than 24% fat) 

Dehydrated onions....... Y% cup 2tsp..|20z...... Ye cup 1 Tbsp 2. Add onions, garlic powder, pepper, 
OR OR OR tomato paste, water, and season- “Fresh onions, chopped .. . % cup 2 Tbsp | 100z..... 174 cups..... ings. Blend well. Simmer for 30 GanlicipOWOGhar gneve lietreei ces 1 NDSD: rs kice Wi ocnonn one. 2 TOSps. i.e: minutes. 

BISACKGNe PPelieg rama chun ctasts cu | 24tSD s.2 cacaa | cucueeecen. 1 Tbsp 1 tsp . 
Tomato paste ........... a ; Y2 No. 10 can 

Chili powder .......... 
Ground cumin......... 

3 qt 2% cups. | 6Ib6 oz... 

5. Portion meat mixture with No. 12 
scoop (% cup) onto each tortilla. 
Fold around meat envelope style. 

6. Place folded burritos seam side 
down on lightly oiled sheet pans (18” 
x 26” x 1”), 33-35 burritos per pan. 

7. Bake: 

Conventional oven: 375 °F for 15 
minutes 

Convection oven: 325 °F for 15 
minutes 

“See marketing guide on back. 

tMexican Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning Mixes) 
may be used to replace these ingredients. For 50 servings, use 4 cup 
3 Tbsp Mexican Seasoning Mix. For 100 servings, use %4 Cup 2 Tbsp 
Mexican Seasoning Mix. (Continued on back) 



Beef or Pork Burrito (Continued) 

100 Servings 

1 lb 10 oz 

Main Dishes D-12 

For Directions 

Servings 

Sc cmehat estes 8. Sprinkle shredded cheese (optional) 
evenly over burritos before serving. 

Measure 

1 qt 3% cups. 

SERVING: 1 burrito provides the equivalent of 2 ounces of cooked lean 

meat, 4 cup of vegetable, and 1 serving of bread alternate. 

YIELD: 50 servings: 50 Burritos, 1% sheet pans 

100 servings: 100 Burritos, 3 sheet pans 

nnn nS EEE 

Variations 

a. Bean Burrito 

50 servings: Omit step 1. In step 2, use 1 qt water. Simmer tomato mix- 

ture 15 minutes. In step 3, in place of meat, use 4 Ib 10 oz (3 qt Y cup) 

cooked dry pinto beans (see preparation note) or 1% No. 10 cans drained 

pinto beans. Puree beans to a smooth consistency. Continue with steps 

4-8. 

100 servings: Omit step 1. In step 2, use 2 qt water. Simmer tomato mix- 

ture 15 minutes. In step 3, in place of meat, use 9 Ib 4 oz (1 gal 2% qt) 

cooked dry pinto beans (see preparation note) or 2V2 No. 10 cans drained 

pinto beans. Puree to a smooth consistency. Continue with steps 4-8. 

PREPARATION NOTE: 

SOAKING BEANS 

Overnight method: Add 134 qt cold water to every Ib of dry beans. Cover. 

Let stand overnight in refrigerator. 

Quick-soak method: Boil 134 qt water for each Ib of dry beans. Pour 

beans in and boil for 2 minutes. Remove from heat and allow to soak for 

1 hour. 

COOKING BEANS 

Once the beans have been soaked, add 1 tsp salt for every Ib of dry 

beans. Boil gently with lid tilted until tender, about 2 hours. 

1 lb dry beans = about 2'% cups dry or 6% cups cooked beans. 

b. Beef or Pork Burrito (Using Canned Meats) 

50 servings: Omit step 1. In step 2, use 6 Ib 6 oz (3% No. 2% cans) 

undrained canned beef or undrained canned pork. Remove fat. Use 1 qt 

water. Continue with steps 3-8. 

100 servings: Omit step 1. In step 2, use 12 Ib 12 oz (7 No. 2% cans) 

undrained canned beef or undrained canned pork. Remove fat. Use 2 qt 

water. Continue with steps 3-8. 

(a SS Sa
 

Nutrients Per Serving 

Calories __—— 308~Ss:“ Vitamin A ___ 151 RE/922 1U Iron 2.4 mg 

Protein. = 19g Vitamin C 7.1 mg Calcium 227 mg 

Carbohydrate __ 20 g_—s Thiamin 0.21 mg _ Phosphorus _ 270 mg 

Fat = Cid 7g s«ORib flavin 0.28 mg Potassium __ 344 mg 

Cholesterol __ 55 mg_—sCNNiaciin 3.40 mg Sodium 218 mg 

Marketing Guide for Selected Items 
Bean Burrito 

Food as Purchased 

Mature onions ....... 

Pinto beans, dry ..... 

For 100-Serving 

Recipe 
For 50-Serving 

Recipe 

Food as Purchased 

‘Mature onions 



ee ~ 
Beef or Pork Taco 

Meat/Meat Alternate-Vegetable-Bread Alternate 

| 50Servings 100 Servings 
Ingredients g For 

| weight | Measure | Wei Measure _| Servings 
Raw ground beef........ ZED WAR OZ Wee ctctemseine terete 

(no more than 24% fat) 
OR OR 

UZ ID V4 Oza ateecare conten Raw ground pork........ 

Main Dishes D-13 

. Brown ground beef or pork. Drain. 

(no more than 24% fat) 

Dehydrated onions....... Y cup 2tsp.. Ye cup 1 Tbsp 

OR OR OR 

*Fresh onions, chopped... ¥, cup 2 Tbsp 124 cups..... 

Garlic powder........... 1 Tbsp 1% tsp 3 Tbsp ...... 

Black pepper ..........+-| «.+++-++++- | 2USp........ 1 Tbsp 1tsp . 

Tomato paste ...........|140Z ..... | 1% Cups..... .. | % No. 10 can 

Chili powder ..........] .--.+-+.+- | 2 TOSp ...... | «.+-.+-+-+ | @ CUP....... 

Ground cumin.........| ..-----.-. | 1 Tbsp1i’%tsp |] .......... | 3 TDsp...... 

Paprikas cee Geren ee | MY ISP fee cee | DSP «nas. 

Onion powder.........| .-.++-++-+ | Wetsp...... | -.eeesee+s | 1 PDSp ...... 

Cheddar cheese, 
shredded ...........+: 

*Tomatoes, chopped...... 

*Lettuce, shredded ....... 

1 qt 3% cups. |} 3lb4o0z... | 34qt....... | »---eeees 

3 cups ...... .. | 1 gt 2% cups 

1 gal 1 cup... sreten EOE vaeteiinets ally ssuavecncaremnet 

. Add onions, garlic powder, pepper, 
tomato paste, water, and season- 

ings. Blend well. Bring to boil. 
Reduce heat and simmer for 25-30 

minutes. 

. For topping: Set cheese aside for 
step 4. Combine tomatoes and let- 
tuce. Toss lightly. Set mixture aside 
for step 4. 

*See marketing guide on back. 

tMexican Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning 
Mixes) may be used to replace these ingredients. For 50 servings, use 
Y4 cup 1% tsp Mexican Seasoning Mix. For 100 servings, use 2 cup 
1 Tbsp Mexican Seasoning Mix. 

(Continued on back) 
eee 



Beef or Pork Taco (Continued) 
Main Dishes D-13 

Ingredients 

4. Serving suggestions (2 tacos per 
serving): 

Taco shells (at least 0.35 
OZ Gach) em cee 

A. Before serving or on serving line, 
fill each taco shell with 2 Tbsp 
meat mixture. On each student 
tray, serve 2 tacos, No. 10 scoop 

(3% cup) lettuce and tomato mix- 
ture, and % oz (2 Tbsp 1 tsp) 
shredded cheese. 

OR 

.1. Preportion No. 10 scoop (% 
cup) lettuce and tomato mix- 
ture and 1% oz (2 Tbsp 1 tsp) 
shredded cheese into indi- 
vidual souffle cups. Refrigerate 
until service. 

2. Transfer meat mixture and taco 
shells to steamtable pans. On 
each student tray, serve 2 un- 

filled taco shells, No. 16 scoop 

(% cup) meat mixture, 1 pre- 
portioned souffle cup of lettuce 
and tomato mixture, and 1 pre- 
portioned souffle cup of 
shredded cheese. Instruct 

students to ‘‘build’’ their own 

tacos. 

SERVING: 2 tacos provide the equivalent of 2 ounces of cooked lean YIELD: 50 servings: 100 tacos 

meat, 1/2 cup of vegetable, and 1 serving of bread alternate. 100 servings: 200 tacos 

nn EEE 

(Continued ) 
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Beef or Pork Taco (Continued) 

Variations 

Main Dishes D-13 

a. Bean Taco 

50 servings: Omit step 1. In step 2, use 7lb 2 02z (1 gal 3 cups) cooked 
dry pinto beans (see preparation note) or 134 No. 10 cans drained pinto 
beans. Puree beans to a smooth consistency. Continue with steps 3 and 4. 

100 servings: Omit step 1. In step 2, use 141b 4 oz (2% gal) cooked dry 
pinto beans (see preparation note) or 3/2 No. 10 cans drained pinto 
beans. Puree beans to a smooth consistency. Continue with steps 3 and 4. 

PREPARATION NOTE: 
SOAKING BEANS 

Overnight method: Add 134 qt cold water to every Ib of dry beans. Cover. 
Let stand overnight in refrigerator. 

Quick-soak method: Boil 134 qt of water for each Ib of dry beans. Pour 
beans in and boil for 2 minutes. Remove from heat and allow to soak for 
1 hour. 

COOKING BEANS 

Once the beans have been soaked, add 1 tsp salt for every Ib of dry 
beans. Boil gently with lid tilted until tender, about 2 hours. 

1 Ib dry beans = about 21% cups dry or 6% cups cooked beans. 

b. Beef or Pork Taco (Using Canned Meats) 

50 servings: Omit step 1. In step 2, use 9 Ib 4 oz (5% No. 2% cans) 
undrained canned beef or undrained canned pork. Remove fat. Use 2 cups 
water and 3 Tbsp chili powder, 2 Tbsp cumin, 1 Tbsp paprika, 1 Tbsp 
onion powder (or % cup 3 Tbsp Mexican Seasoning Mix). Continue with 
step 3. In step 4, serve 3 cup (No. 12 scoop) of meat mixture for 2 taco 
shells. 

100 servings: Omit step 1. In step 2, use 18 Ib 8 oz (10% No. 2% cans) 
undrained canned beef or undrained canned pork. Remove fat. Use 1 qt 
water and Y% cup 2 Tbsp chili powder, % cup cumin, 2 Tbsp paprika, 
2 Tbsp onion powder (or % cup 2 Tbsp Mexican Seasoning Mix). Continue 
with step 3. In step 4, serve Ys cup (No. 12 scoop) of meat mixture for 
2 taco shells. 

c. Chicken or Turkey Taco 

50 servings: Omit step 1. In step 2, use 4 Ib 12 oz (3% qt) cooked 
chopped chicken or turkey and 11/2 qt water. Continue with steps 3 and 4. 

100 servings: Omit step 1. In step 2, use 9 Ib 8 oz (1 gal 31% qt) cooked 
chopped chicken or turkey and 3 qt water. Continue with steps 3 and 4. 

(Continued on back) 
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Beef or Pork Taco (Continued) 
Main Dishes D-13 

Nutrients Per Serving Marketing Guide for Selected Items 

Calories 289 Vitamin A____ 104 RE/7681U__ Iron 3.1 mg Bean Taco 

Protein 17g Vitamin C 6.5 mg _ Calcium 160 mg 

Carbohydrate 17g Thiamin__._ 0.27 mg Phosphorus _ 216 mg Encdlasteurchaced For 50-Serving For 100-Serving For Serving 

Fat 17g Riboflavin 0.32 mg Potassium __ 358 mg Recike Recipe Recipe 

Cholesterol _ 52 mg_—s+NNiacciin 4.27mg Sodium__ 172 mg eFingce) levskelikcy CIA) Ghee ol) sna so eae || INO sooninnoe | oe odueomaes 

Mature onions .......|5%4 0Z...... er aa ORO Sure reese 

Tomatoes... case 4 lbe4t/or OZ. ee br SHOZ Ge eee eee 

Head lettuce ........ Dib: 13°0z2 . so bulb WOtOZ ae ol) seme eee 

For 50-Serving For 100-Serving For ___ Serving 

i pacaaalle este Recipe 
Mature onions .......|5%4 OzZ...... Wal Cr, 2646 

Tomatoes... ..:<.....: Alb 41/2n0zZ 2. Il 2 IbIGIOZe. an 

Head lettuce ........ ey \lo) qs} (oy2, 2a || ©) do) 4K0) oy4 5. - 

Chicken or Turkey Taco 

Beef or Pork Taco 

For 50-Serving 

Recipe 

For 100-Serving 

Recipe Food as Purchased 

Chicken, whole, 

without neck and 

Re PES Rae ose le26) ibrSi0Z—.- ty weir 

OR OR 

Turkey, whole, without 
neck and giblets.... 20D AOZ are ee eee 

Mature onions .......|5%40zZ..:... TAB O25 2 See ees 

MomatoeS 3.2.0 oe 4 Ib4t2"0z-. 1 2 IDIQVOZ os eee eae 

Head lettuce ........ Dil VBP OZ sel SD ONOZ aa beeen: 



Meat-Vegetable Main Dishes D-14 
100 Servings 

ae woght Te ecmae | Sage | meters 

Vegetable oil............ eee ieccup. ae 2. Brown beef cubes in oil. Drain 

3 “Fresh onions, quartered ..|1lIb....... | 2% cups..... Ae |» eer 1 qt 1% cups. . Add onions, flour, garlic powder, 
OR OR OR OR paprika, pepper, and thyme. 

Dehydrated onions....... Ya cup 1 Tbsp | 40z...... 1 cup 2 Tbsp. 
All-purpose flour ........ DS sicccias 1 qt 1% cups. 
Garlic powder...........| .......... | 1 Tbsp1%tsp]| ..........]3Tbsp...... 
Baphikapremnscren se ckact rhea none owe | 1. MDSD acs! cell is ecidesen: | 2oNDSD. a. cack 
Black pepper ........... 
ElAkGdathyY MO ramniecccrseie lenses oes TP ASD cecdwacl osc eae amies, | 2tSD x; cccuc: 
Water or beef stock...... . Add water or stock. Bring to boil. 

Reduce heat and cover. Simmer for 
approximately 1% hours, or until 
meat is tender. 

. Add carrots, potatoes, and peas. 

Cook until vegetables are heated 
through, approximately 15 minutes. 

Canned sliced carrots, 
drained ...:e2h:...... 

Canned small whole 
potatoes, drained...... 

Canned green peas, 

Gralne@d oie oe cee eae wr 

2 Ib 11 oz.. 

3 lb 6o0z... 

6. Pour into serving pans. 

7. Portion with 8-oz ladle (1 cup). 

SERVING: 1 cup (8-ounce ladle) provides 2 ounces of cooked lean meat and YIELD: 50 servings: about 3% gallons 
Ye cup of vegetable. 100 servings: about 61% gallons 

“See marketing guide below. 

Nutrients Per Serving Marketing Guide for Selected Items 
Calories _____——s— 207'»=Ss-: Vitamin A ___ 359 RE/3,421 IU Iron 3.4 mg For —— Serving 
Proteins 21g_~SéC Vitamin C 4.7mg _ Calcium 26 mg Recipe 
Carbohydrate ___ 15g Thiamin 0.13 mg Phosphorus _ 133 mg 
Fat 7g _ Riboflavin 0.14mg Potassium __ 335 mg 
Cholesterol __54mg Niacin _—s———s33.56 mg Sodium 234 mg 





W @: oe 
Beef Tamale Pie 

Meat/Meat Alternate-Vegetable-Bread Main Dishes D-15 

100 Servings 
Ingredients 2 For Directions 

ight_| Measure | Servings 
Raw ground beef (no more 1. Brown ground beef. Drain. 

than 24% fat) ais 

Dehydrated onions 2. Add onions, garlic powder, pepper, 

OR OR tomato paste, tomatoes, water, and 

“Fresh onions, chopped... seasonings. Blend well. Bring to boil. 

Garlic powder Reduce heat and simmer for 20-25 

Black pepper minutes. (Ground beef mixture may 

Tomato paste Y% No. 10 can | 3lb8oz... | % No. 10 can be prepared ahead and refrigerated 

Canned tomatoes, with overnight. In step 7, bake an addi- 

liquid, chopped ... | %No.10 can | 6!lb6o0z... | 1No.10can. tional 10 minutes in conventional or 
convection oven.) 

Chili powder 
Ground cumin 
Paprika 
Onion powder 

. Pour 5 lb 8 oz (2% qt) mixture into 
each steamtable pan (12"x20"x2'2"). 
For 50 servings, use 2 steamtable 
pans. For 100 servings, use 4 steam- 
table pans. Set aside for step 6. 

All-purpose flour ‘ . For cornbread topping: Blend flour, 
Cornmeal cornmeal, sugar, baking powder, and 

salt for 1 minute in mixer on low 
Y cup 1 Tbsp speed. 
1% tsp 

Large eggs (see note).... . Mix eggs, milk, and oil. Add to dry in- 
Reconstituted nonfat dry gredients. Blend on medium speed 

1 qt 3% cups. only until dry ingredients are 
moistened, 2-3 minutes. Batter will 

be lumpy. 

“See marketing guide on back. 

tMexican Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning 
Mixes) may be used to replace these ingredients. For 50 servings, use 
Ye cup 1 Tbsp Mexican Seasoning Mix. For 100 servings, use 1 cup 
2 Tbsp Mexican Seasoning Mix. 

(Continued on back) 



Beef Tamale Pie (Continued) 
Main Dishes D-15 

: 50 Servings 100 Servings 
Ingredients For 

Weight Servings 

6. Pour 2 Ib 5 oz (1 qt 12 cup) batter over 
meat mixture in each pan and spread 
into corners of pan. 

7. Bake until lightly browned: 
Conventional oven: 400 °F for 

30-35 minutes 
Convection oven: 350 °F for 25-30 

minutes 

8. Sprinkle 13 oz (3% cups) cheese 
over cornbread in each pan. 

9. Cut each pan 5x5 (25 portions per 
pan). 

10. If desired, serve with taco sauce. 

SERVING: 1 portion provides the equivalent of 2 ounces of cooked lean meat, YIELD: 50 servings: 2 steamtable pans 
¥, cup of vegetable, and 1 serving of bread. 100 servings: 4 steamtable pans 

NOTE: 

50 servings: Use 11/2 oz (2 cup) dried whole eggs and 1% cup water in 
place of shell eggs. 

100 servings: Use 3 oz (1 cup) dried whole eggs and 1 cup water in place 
of shell eggs. 

(Continued) 
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Beef Tamale Pie (Continued) 

Main Dishes D-15 

Variations 

a. Beef and Bean Tamale Pie 

50 servings: In step 1, use 3 lb 4 oz ground beef. In step 2, add 5 Ib 
13 oz (1 No. 10 can) drained pinto beans, coarsely chopped, or 3 Ib 8 oz 
(2 qt 1/2 cups) cooked dry pinto beans, coarsely chopped (see preparation 
note). Continue with steps 3-10. 

100 servings: In step 1, use 6 lb 7 oz ground beef. In step 2, add 11 Ib 
10 oz (2 No. 10 cans) drained pinto beans, coarsely chopped, or 7 Ib 
(1 gal 3 cups) cooked dry pinto beans, coarsely chopped (see preparation 
note). Continue with steps 3-10. 

PREPARATION NOTE: 

SOAKING BEANS 

Overnight method: Add 134 qt cold water to every Ib of dry beans. Cover. 
Let stand overnight in refrigerator. 

Quick-soak method: Boil 134 qt of water for each lb of dry beans. Pour 
beans in and boil for 2 minutes. Remove from heat and allow to soak for 
1 hour. 

COOKING BEANS 

Once the beans have been soaked, add 12 tsp salt for every Ib of dry 
beans. Boil gently with lid tilted until tender, about 2 hours. 

1 lb dry beans = about 2'% cups dry or 6% cups cooked beans. 

b. Chicken or Turkey Tamale Pie 

50 servings: Omit step 1. In step 2, add 4 Ib 12 oz (3% qt) cooked 
chopped chicken or turkey and use 2% qt water. Continue with steps 3-10. 

100 servings: Omit step 1. In step 2, add 9 lb 8 oz (1 gal 3% qt) cooked 
chopped chicken or turkey and use 1 gal 2 cups water. Continue with 
steps 3-10. 

Nutrients Per Serving 

Calories 316 Vitamin A___ 136 RE/1044 IU stron 2.7 mg 
Protein 18g Vitamin C 11.7 mg _ Calcium 169 mg 
Carbohydrate __ 23 g_-_—s Thiamin 0.18 mg Phosphorus _ 239 mg 
Fat 17g _~=Riboflavin 0.29mg _ Potassium __ 458 mg 
Cholesterol 69mg _ Niacin 3.87 mg Sodium 302 mg 

Marketing Guide for Selected Items 
Beef Tamale Pie 

Food as Purchased 

Mature onions ....... Neal Date ona QUES Setter core 

For 50-Serving For 100-Serving For __ Serving 

Recipe Recipe Recipe 

Beef and Bean Tamale Pie 

For 50-Serving 

Recipe 
For Serving 

Recipe 
Food as Purchased 

For 100-Serving 

Recipe 

For 100-Serving 

Recipe 

For __ Serving 

Recipe 

Mature onions 

Chicken, whole, 

without neck and 

Turkey, whole, without 

neck and giblets.... 20) |lbr450Z 
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Chicken or Turkey a la King 

Meat-Vegetable Main Dishes D-16 
: 100 Servings 

eee | weignt | Measure | weight | Measure 
Butter or margarine 1% cups 1. Melt butter or margarine. Add flour 

2 Tbsp .... and stir until smooth. 
All-purpose flour 1 qt % cup... 

Chicken or turkey stock .. . Add stock, milk, poultry seasoning, 
Reconstituted nonfat dry pepper, and onion powder. Stir until 

well blended. 
Poultry seasoning 
Black or white pepper.... 
Onion powder 

. Bring to boil. Reduce heat to 
medium. Cook uncovered, stirring 
frequently until thickened, 12-15 
minutes. 

“Cooked chicken or turkey, . Add chicken or turkey, peas, and pi- 
chopped 6 Ib 6 oz... 12 Ib 12 oz. mientos. Cook over medium heat for 

Canned green peas, 3-5 minutes or until heated through. 
drained 2 Ib 6% oz. | 1 qt 2% cups. | 4 1b 14 oz.. 

OR OR 
Frozen green peas ... | 1 qt 3% cups. | 4 1b 12 0z.. 
Pimientos, chopped, 

drained 

. Portion with 6-oz ladle (%4 cup) over 
cooked rice, noodles, or a biscuit. 

SERVING: % cup (6-ounce ladle) provides 2 ounces of cooked poultry and YIELD: 50 servings: about 212 gallons 

Y cup of vegetable. 100 servings: about 4% gallons 
*See marketing guide on back. 

(Continued on back) 



Chicken or Turkey a la King (Continued) 
Main Dishes D-16 

Nutrients Per Serving Marketing Guide for Selected Items 
For 50-Serving For 100-Serving For ___ Serving 

nace gee ites Recipe 

Calories ___———s 189'-—Ss: Vitamin A 61 RE/3621U Iron si. mg Protein__.-===#19g VitaminC ss 3. mg Calcium 69 mg Carbohydrate __10g Thiamin__—_—0.10 mg Phosphorus _ 150 mg Chicken, whole, Fat_________ 8g Riboflavin_____——0.17mg_ Potassium __ 232 mg without neck and Cholesterol __58mg Niacin 4.04 mg_— Sodium 618mg | giblets............ 17 spas a 

Turkey, whole, without 
neck and giblets... . Ucch le) (0) ya, 



& © @ 
Chicken or Turkey and Noodles 

Meat-Bread Alternate Main Dishes D-17 

1. Heat chicken stock to boiling. Slowly 
stir in noodles, onions, and carrots 

(optional). Boil, uncovered, for 6 
OR OR minutes. DO NOT DRAIN. 

“Fresh onions, chopped ... 
*Carrots, shredded 

(optional) 

Butter or margarine 
All-purpose flour 

3. Add flour mixture, milk, pepper, mar- 

joram (optional), parsley flakes (op- 
Black or white pepper .... tional), and chicken or turkey to 
Flaked marjoram (optional) noodles. Stir gently to combine. 
Parsley flakes (optional) .. 

“Cooked chicken or turkey, 

4. Cook over medium heat, stirring oc- 
casionally until thickened, 6-8 
minutes. 

5. Pour into serving pans. Hold for 30 
minutes on a 180-190 °F steamtable 

to allow sufficient time for mixture to 
set up properly. 

SERVING: 1 cup (8-ounce ladle) provides 2 ounces of cooked poultry and YIELD: 50 servings: about 3 gallons 
1 serving of bread alternate. 100 servings: about 6% gallons 

“See marketing guide on back. 

(Continued on back) 
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Chicken or Turkey and Noodles (continued) 
Main Dishes D-17 

Nutrients Per Serving Marketing Guide for Selected Items 
Calories___———s—s 234”~=Ss: Vitamin A 39 RE/144 |1U_ Iron 1.4 mg 
Protein 21g Vitamin C 0.7mg_ Calcium 65 mg 
Carbohydrate __ 20 g_—Ss Thiamin 0.12 mg Phosphorus _ 166 mg MEMOS OMNIS gecsonollt Il) sononoeo | QU esas eos 
Fat__....|...7g Riboflavin__..._0.17mg_ Potassium __ 220 mg CENMOS soooccouenoen WIIVA CP cous: 
Cholesterol __73mg Niacin___.__+_—=—s4.56 mg = Sodium ____ 1026 mg Chicken, whole, 

without neck and 

ER igen as 17 1b 12 0z.. 

OR 
Turkey, whole, without 

neck and giblets.... 138 lb MOr0z.. | 27, |bi4uoz 



(ae sd 
Chicken or clamiaaid Chop Suey 

Meat-Vegetable Main Dishes D-18 

Ingredients 

Chicken or turkey stock ..| .......... | 1% gal......] .......... | 2% gal...... 1. Combine stock, soy sauce, pepper, 
SOVESAUCOM ir cGptinacas | cca. ccseae | 1 CUD ciduc ad: Sechteaee es [S2CUDS* soc ccc and garlic powder. Bring to boil. Add 
Blackor white: pepper... .....:--.. | TtSP.iccnces | seveccesow | 2 t8Ps.4-0... celery and onions. Reduce heat and 
GanliCiPOWGGN a ccs ce cee cess | WAISD ccc. | aese acces | 1 TBSP «cc: vs simmer for 10-12 minutes. 

*Celery, cut into strips .... 2 qt % cup... 1 gal 1 cup... 
“Fresh onions, chopped ... 274 cups..... 1 qt 1% cups. 

OR OR OR 
Ye cup 1 Tbsp 1 cup 2 Tbsp. 

3. Add to stock mixture. Stir well and 
cook over medium heat until 
thickened, 6-8 minutes. 

4. Add chicken or turkey. Cook over 
medium heat for 3-5 minutes or until 

Canned bean sprouts, heated through. Add bean sprouts. 
GIaIN@G in oe ee ee ace ees 1 Ib 10% oz | % No. 10 can | 3 lb 5 oz. 1 No. 10 can . Stir gently to combine. 

ae ee ee ae Ee 
6. Serve with 6-oz ladle (34 cup) over 

cooked rice. 

SERVING: % cup (6-ounce ladle) provides 2 ounces of cooked poultry and YIELD: 50 servings: about 2’ gallons 
Y4 cup vegetable. 100 servings: about 5 gallons 

“Cooked chicken or turkey, 
GIC OD rreinccucs adie 1 gal 1% qt ..| 12ib120z. | 2%gal...... 

“See marketing guide on back. 

Variation 

a. Chicken or Turkey Chow Mein 

50 and 100 servings: Follow steps 1-5. In step 6, serve with 6-ounce ladle 
(3%4 cup) over chow mein noodles. 

(Continued on back) 



Chicken or Turkey Chop Suey (Continued) 
Main Dishes D-18 

Nutrients Per Serving 

Calories == ==—=—=—s 141.—Ss Vitamin A 11 RE/59 1U stron 1.2 mg 
Protein 17g Vitamin C 1.5 mg Calcium 30 mg 
Carbohydrate. 7g Thiamin 0.04 mg Phosphorus _ 110 mg 
Fat 4g _ Riboflavin 0.10 mg Potassium __ 206 mg 
Cholesterol _ 48 mg__— Niacin 3.70 mg Sodium 1096 mg 

Marketing Guide for Selected Items 
For 50-Serving For 100-Serving For __ Serving Food as Purchased 
oe Recipe Recipe Recipe 

Mp Rtn rer eas ae 5 lNo) Wh (o¥4 ay |] fs) le) V0) (oye. Sten ea ts 
Be ees 1Tlb 2%20z ..| 2lb4%20z.. propane eae 

Chicken, whole, 
without neck and 

eT ae ee 17 Ib 120z.. 

OR 
35 lb 8oz... 

OR 
Turkey, whole, without 

neck and giblets.... eal OFOZe | e7a|Dk4vOz ae 



+ * ° 
Chicken or Turkey Pot Pie 

Meat-Vegetable-Bread Main Dishes D-19 

; | 50Servings 100 Servings 
Ingredients 

Weight Measure | Weight _| 

1 qt 3% cups. | 4lb....... 3 qt 2/2 cups. oo . For pastry topping: Combine flour 
LU Hel © Jetetepraearann)| ichenconmeerermeares 1Tbsp 2.0. and salt. Mix in shortening until size 
2% cups..... ... | 1 qt 1% cups. of small peas. 

. Add water and mix just until dry in- 
gredients are moistened. Cover and 
set aside for step 9. 

"Cooked chicken or turkey, . For filling: Place 3 Ib 3 oz (2% qt) 

PP rrausendasisas reaper Whey ie 6lb6oz...| 1gali“”%qt.. atten chicken or turkey into each steam- 

Canned mixed vegetables, 

table pan (12”x20"x2'%2"). For 50 

GYOINGG, Grccicccsceres ates 3lb50z...| %No.10can | 6lb9 oz... 

servings, use 2 steamtable pans. For 

100 servings, use 4 steamtable pans. 

. Add mixed vegetables to each pan. 
For canned mixed vegetables, add 1 
Ib 10 oz (1 qt % cup) per pan. For 
frozen mixed vegetables, add 1 Ib 
14 oz (1 qt % cup) per pan. 

. Melt butter or margarine. Add celery 
and onion. Cook over medium heat 

for 5-10 minutes. 

OR OR OR 
Frozen mixed vegetables .|3 lb 12 oz.. | 2 qt 1% cups. | 7 lb 8 oz... 

Butter or margarine......|/8 oz ......| 1cup....... |] 1Ib....... 
*Celery, chopped......... 2 Ib 8 oz... 
Dehydrated onions.......|3% 0z.....| 1cup.......] 70Z...... 

OR 

. Blend in flour. Cook over medium 
heat, stirring constantly until golden 
brown, 6-8 minutes. 

7. Slowly stir in stock, pepper, and 
poultry seasoning. Blend well and 
cook over medium heat, stirring fre- 

quently until slightly thickened, 

Chicken or turkey stock ..| .......... | 3”%qt....... 
Black or white pepper.... WYANSD: ce nice 
Poultry seasoning ....... UVANSOe ore 

10-15 minutes. 

8. Pour approximately 2% qt gravy mix- 
ture over chicken or turkey and 
vegetables in each pan. Gravy mix- 
ture will thicken in step 12. Stir 
carefully to combine. 

(Continued on back) 

*See marketing guide on back. 



Chicken or Turkey Pot Pie (Continued) 
Main Dishes D-19 

9. Roll out pastry dough into rectangles 
(about 12”x20”) on lightly floured 
surface. Use 1 lb 13 oz of dough for 
each pan. 

. Cover chicken or turkey mixture with 
pastry. Brush with pastry brush dip- 
ped in water. Cut slits in pastry. 

. Bake until crust is golden brown and 
filling is bubbly: 

Conventional oven: 450 °F for 

30-35 minutes 

Convection oven: 400 °F for 20-25 
minutes 

. Hold for 30 minutes at 180-190 °F to 
allow sufficient time for mixture to 

thicken. 

SERVING: 1 portion (1 cup) provides 2 ounces of cooked poultry, % cup of YIELD: 50 servings: 2 steamtable pans 
vegetable, and 1 serving of bread. 100 servings: 4 steamtable pans 

Nutrients Per Serving Marketing Guide for Selected Items 

Protein. === 20g_-s«CVVitaminCC___—Ss——S<i 2.8 mg Calcium 36 mg : Recipe cl ils icles 
Carbohydrate __ 23g Thiamin__—~A.19 mg__ Phosphorus _ 134 mg Chicken, whole, 
Fat 18g «SCRiboflavin___————<0.17 mg_—— Potassium __ 286 mg without neck and 
Cholesterol __ 58 mg_si Niacin 5.01mg Sodium 648mg | giblets............ 17 Ib 1202 51.35 IDPS 0222 ee eee eee 

OR OR OR 
Turkey, whole, without 

neck and giblets....|13 lb 100z.. 
Colenye 2c) ee ere 1 Ib 8% oz .. 
Mature onions ....... ld 7 C4 coe 

27 |bt4s0Z205 = |* ane 

Sibi doz? 23 sl eaeee hoes 

2 b:14502°2-- ee ee 



e e $ 
Chili Con Carne With Beans 

Meat/Meat Alternate-—Vegetable Main Dishes D-20 

[50 Servings 100 Servings 
eo es ae 
Raw ground beef (no more 1. Brown ground beef. Drain. 

than 24% fat) ......... 

Dehydrated onions....... Ye cup 1 Tbsp 1 la 2 aoe 2. Add onions, garlic powder, green 
OR OR pepper (optional), pepper, and 

“Fresh onions, chopped... 273 Cups:..... | 21b....... | 54% cups..... seasonings. Cook for 5 minutes. 
Garlic powder........... 1 Tbsp ttsp | stows a PDSPoses ac. 
Green pepper, chopped 

(Optional) ir ne tee 6 OZ 1.0... | 1% cups..... | Tibe...... | SCups ...... 
BI2CK;POPPGh avis sees | cee cece | 2tSP see. 1 Tbsp 1 tsp . 

+Seasonings 
Chill powder’... 2 0-..| c.cceesce. | 3 Thsp...... Y% cup 2 Tbsp 
Rapin Kaeveryetetrai en ctelccet|| vena cuctarett awe [04 MMOSPD) cnctacwcous WY Genetgactaetalecen- | Mee DSI a oe sce 
OnlonipoOwden cece) aseice ewes) |W TDSD cc els Wtmc wee re, | 2 TDSD war ca 
GrounagcCUMIM miswcte | Gees care | 2 MDSD cans | 2 OZ a.cc00 | A CUD cc. soe 

Canned tomatoes, with li- 

quid, chopped......... .. | 1 No. 10 can . 
Dornan tanen esi asicdenehy «xeeack 1 gal 2 cups.. 

eMac Wsdec sien eka sais ore ; ..» | ¥Y2 No. 10 can 

. Stir in tomatoes, water, and tomato 

paste; mix well. Bring to boil. Reduce 
heat. Cover. Simmer slowly, stirring 
occasionally until thickened, about 
40 minutes. 

. Stir in beans. Cover and simmer 

about 10 minutes or until hot. 

Canned pinto or kidney 
beans, drained ........ 

OR 
“Cooked dry pinto or 

kidney beans (see 
preparation note) ...... Aes : rae ee eZ | reer enehe 

Cheddar cheese, shredded . Portion with 4-oz ladle (/2 cup). Gar- 
(optional) ............. UIBES LOZ sae USAR Gt a crate taverecitl ot bios ccvere ra eee 2a U eonptauseecer Ik. acsee tales tesne nish with cheese (optional). 

SERVING: 1% cup (4-ounce ladle) provides 2 ounces of cooked lean meat YIELD: 50 servings: about 11 gallons 
and 3/8 cup of vegetable. 100 servings: about 3 gallons 

*See marketing guide on back. 

+Mexican Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning Mixes) 
may be used to replace these ingredients. For 50 servings, use 1/3 cup 
1 Tbsp 2 tsp Mexican Seasoning Mix. For 100 servings, use % cup 2 Tbsp 
Mexican Seasoning Mix. 

1 No. 10 can . 

(Continued on back) 



Chili Con Carne With Beans (Continued) 

PREPARATION NOTE: Nutrients Per Serving 
SOAKING BEANS 

Main Dishes D-20 

Calories 212 Vitamin A 81 RE/785 IU tron 3.0 mg 

Overnight method: Add 1% qt cold water to every Ib of dry beans. Cover. Protein _..16g VitaminC .611.6mg Calcium 40 mg 
Let stand overnight in refrigerator. Carbohydrate __ 15g Thiamin .——=~=~——~<0.12 mg_—- Phosphorus _ 174 mg 

Fat 10g __=~‘Riboflavin 0.17 mg Potassium __ 541 mg 

Quick-soak method: Boil 1% qt of water for each Ib of dry beans. Pour Cholesterol _ 40mg _ Niacin ____.|..__ 3.43mg Sodium 101 mg 
beans in and boil for 2 minutes. Remove from heat and allow to soak for 
1 hour. 

COOKING BEANS Marketing Guide for Selected Items 

Once the beans have been soaked, add 1 tsp salt for every Ib of dry Chili Con Carne With Beans 
beans. Boil gently with lid tilted until tender, about 2 hours. 

Food as Purchased Fors0-Seming For 100-Serving 
1 Ib dry beans = about 21% cups dry or 6% cups cooked beans. Recipe Recipe Recibe 

Mature onions Wey 2x04 ano || Cis) Zh Oar a oc 
a Green peppers 10% oz 1 lb 4% 0z.. 

Variation Pinto or kidney beans, 
A ib2ioz 

a. Chili Con Carne Without Beans 
Chili Con Carne Without Beans 

50 servings: In step 1, use 8 lb 10 oz raw ground beef. Continue with 
steps 2 and 3. In step 4, omit pinto or kidney beans. Continue with steps For 50-Serving For 100-Serving | For ___ Serving 
5 and 6. Food as Purchased Recipe Recipe Recipe 

Mature onions Wilbr2:0Z . 522 2 |b:4025 oe 
100 servings: In step 1, use 17 lb 4 oz raw ground beef. Continue with Green peppers 10 % oz 1 Ib 4% oz.. 
steps 2 and 3. In step 4, omit pinto or kidney beans. Continue with steps 
5 and 6. 



e * @ 
Country Fried Steak 

Meat Main Dishes D-21 

All-purpose flour 1. Combine flour, salt, and pepper. 
Salt 
Black or white pepper.... 

Dehydrated onions . Combine about 2 of the seasoned 
Raw ground beef (no more flour with onions and ground beef in 

than 24% fat) mixer bowl. Mix for 2 minutes on low 
speed. 

. Place 4 lb 8 oz (2% qt) ground beef 
into each sheet pan (18”x26”"x1”). 
Pat or flatten meat with rolling pin to 
cover pan evenly. For 50 servings, 
use 2 sheet pans. For 100 servings, 
use 4 sheet pans. 

. Sprinkle remaining seasoned flour 
evenly over meat, about 12 cup per 
pan. Pat into meat. 

. Cut each pan 5x5 (25 portions per 
pan). 

. Bake: 
Conventional oven: 375 °F for 15 

minutes 
Convection oven: 300 °F for 10 

minutes 

. Transfer steaks, browned side up, 
into steamtable pans (12”x20"x 
212"). For 50 servings, use 1 steam- 
table pan. For 100 servings, use 2 
steamtable pans. 

Butter or margarine . For brown gravy: Melt butter or 
All-purpose flour 5 margarine in stockpot. Blend in flour 

and cook on medium heat, stirring 

frequently until golden brown, 8-10 
minutes. 

(Continued on back) 



Country Fried Steak (Continued) 

Main Dishes D-21 

For 

Servings 

Beef stock 1 gal 1 cup... 9. Slowly stir in beef stock, onion 

Onion powder 1 Tbsp 1 tsp . powder, and pepper. Blend well and 

Black or white pepper.... bring to boil. Reduce heat. Simmer, 
stirring constantly until thickened, 
6-8 minutes. 

11. Bake: 
Conventional oven: 375 °F for 15 

minutes 
Convection oven: 300 °F for 10 

minutes 

SERVING: 1 portion provides 2 ounces of cooked lean meat. YIELD: 50 servings: 1 steamtable pan 
100 servings: 2 steamtable pans 

Nutrients Per Serving 

Calories __—————s 225'—Ss:“ Vitamin A 17 RE/701U- tron __——S—Ss 1.6 mg 

Protein.  —=—=16g_'~=«OVitaminC ___——————d0.8 mg Calcium 12 mg 

Carbohydrate ____ 7g Thiamin ___ 0.09 mg Phosphorus _ 128 mg 

Fat 14g Riboflavin. 0.17 mg _ Potassium __ 224 mg 

Cholesterol __ 56mg Niacin... ~~ ~~__—~«3.69 mg_~=— Sodium 439 mg 



—S 

Ground Beet and Macaroni (With Mexican Seasoning) 

Meat-Vegetable-Bread Alternate Main Dishes D-22 

‘ 100 Servings 

gore | Weight | Measure _| 
feececeave etic | 1. Heat water to rolling boil. Add salt. 

2. Slowly add macaroni. Stir constantly, 
until water boils again. Cook for ap- 
proximately 8 minutes or until 
tender; stir occasionally. DO NOT 
OVERCOOK. Drain well. Set aside for 
step 4. 

Raw ground beef (no more . Brown ground beef. Drain. Add 

than 24% fat) es OF onions and cook for 5 minutes. 

Dehydrated onions 
OR 

“Fresh onions, chopped... 

Tomato paste #6 ai . Add tomato paste, tomatoes, stock 

Canned tomatoes, with or water, pepper, garlic powder, 

liquid, chopped sinks oe : ae seasonings, and macaroni. Cook 

Beef stock or water over medium heat, uncovered, until 

Black pepper heated through, 5-10 minutes. 

Garlic powder 
tSeasonings 

Chili powder 
Ground cumin 
Paprika 
Onion powder 

5. Pour into serving pans. 

6. Sprinkle shredded cheese (optional) 
evenly over pans. 

7. Portion % cup per serving. 

SERVING: 3% cup provides 2 ounces of cooked lean meat, ¥% cup of vegetable, YIELD: 50 servings: about 21 gallons 
and 1 serving of bread alternate. 100 servings: about 5 gallons 

*See marketing guide on back. 

+tMexican Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning 
Mixes) may be used to replace these ingredients. For 50 servings, use 
Y4 cup 1% tsp Mexican Seasoning Mix. For 100 servings, use 2 cup 
1 Tbsp Mexican Seasoning Mix. 

(Continued on back) 



Ground Beef and Macaroni (Continue) 
Main Dishes D-22 

Variation 

a. Ground Beef and Macaroni (With Italian Seasoning) 

50 servings: Follow steps 1-3. In step 4, omit seasonings (chili powder, 
ground cumin, paprika, and onion powder). Use t 3 Tbsp 2 tsp flaked 
basil, 3 Tbsp 2 tsp flaked oregano, 2 Tbsp 2 tsp flaked marjoram, and 
1% tsp flaked thyme. Continue with steps 5-7. 

100 servings: Follow steps 1-3. In step 4, omit seasonings (chili powder, 
ground cumin, paprika, and onion powder). Use t % cup 3 Tbsp flaked 
basil, Y%4 cup 3 Tbsp flaked oregano, % cup 1 Tbsp flaked marjoram, and 
1 Tbsp flaked thyme. Continue with steps 5-7. 

titalian Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning Mixes) 
may be used to replace these ingredients. For 50 servings, use 2 cup 
2 Tbsp Italian Seasoning Mix. For 100 servings, use 1% cups Italian 
Seasoning Mix. 

Nutrients Per Serving 

Calories Ss 267 ~Ss« Vitamin A 72 RE/688 IU lron__s—séa2='.7 mg 
Protein. = =17g +£Vitamin C 11.4mg Calcium 30 mg 

Carbohydrate __ 21 g_—_ Thiamin 0.17 mg Phosphorus _ 168 mg 

Fat 12g _ Riboflavin 0.23 mg Potassium __ 463 mg 

Cholesterol _ 49mg _ Niacin 4.56 mg Sodium___ 462 mg 

Marketing Guide for Selected Items 
For 50- “Serving For 100- “Serving 

| Mature onions .......| onions ....... 



e ® o 

Ground Beef and Spanish Rice 
Meat-Vegetable-Bread Alternate Main Dishes D-23 

50 Servin 100 Servings 
Ingredients Cernig? mg For ___ 

Weight | Measure | Weight | Measure _| Servings 
Raw ground beef (no more 1. Brown ground beef. Drain. 

than 24% fat) ......... 8 Ib 10 oz.. 17 Ib 4 oz.. 

Dehydrated onions.......| ....--++:: V2CUP aon a. | 3/2 OZ aa. 2. Add onions and green peppers. Cook 

OR OR OR approximately 5 minutes. 

*Fresh onions, chopped ...|150zZ ..... | 2% cups..... 1 Ib 14 oz.. 

*Green pepper, chopped ..|10%2 0z.... | 2cups ...... 11lb5 oz... 

Beef stock or water......| .......+.. | 3% qt.......] «2.222005 1 gal 3% qt .. . Add beef stock or water, tomatoes, 

Canned tomatoes, with tomato paste, and seasonings. Bring 

liquid, chopped........ 1 qt % cup... | 41b130z.. | %No.10can | ......... to boil. 

Tomato paste...........{/14 02 ..... 1% cups..... 1Ib120z..| %No.10can | ......... 

Seasonings: 
Chili powder ...........| .......+-- Dorner ol meee octets (pV 4U CUD ch rebar hl) wuslese on ai 

Ground CUMIN. ..-- 5.26) seuss nese 1 Tbsp 1%tsp]| .......... | 3 Tbsp ...... | ....---.- 

Paprika@cice cree cts} cake alee VYQASD2 sci) capa remeee o 

Onion powder .........| «ssseeeees AV2atS Discs oe ee lie ioe eeaeers 

White rIGe i. 6. vas PDA S:OZe | A SArOu cee cn 5 lb 14 oz.. . Stir in rice. Return to boil. Reduce 

heat and cover tightly. Cook over low 
heat for 20-30 minutes or until rice is 
tender. 

TS. Pour into serving pans. 
Ea aa ee 6. Portion with No. 6 scoop (74 Cup). 

SERVING: 24 cup (No. 6 scoop) provides 2 ounces of cooked lean meat, YIELD: 50 servings: about 2% gallons 

Y% cup of vegetable, and 1 serving of bread alternate. 100 servings: about 41 gallons 

*See marketing guide on back. 

+tMexican Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning 
Mixes) may be used to replace these ingredients. For 50 servings, use 
Y4 cup 11% tsp Mexican Seasoning Mix. For 100 servings, use 2 cup 
1 Tbsp Mexican Seasoning Mix. 

(Continued on back) 
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Ground Beef and Spanish Rice (Continued) 
Main Dishes D-23 

Nutrients Per Serving 

Calories____————« 276 

Protein. 179 

Carbohydrate ___ 24 g 

Pate ee ee eG 

Cholesterol __ 49 mg 

Vitamin A____ 169 RE/491 IU 
Vitamin C 12.9 mg 

Thiamin 0.15 mg 

Riboflavin 0.17 mg 

Niacin 4.42 mg 

lron ss 3.0 mg 

Calcium 28 mg 

Phosphorus _ 154 mg 

Potassium ___ 370 mg 

Sodium ___- 499 mg 

Marketing Guide for Selected Items 
For 50-Serving For 100-Serving For ___ Serving 

Food as Purchased Recipe Recipe 

Mature onions ....... 1lb1i%oz.. 2lb2%o0z.. 
Green pepper ....... US /25O2 a ne 1 Ib 10% oz . 



Ground Beef Stroganoff 
Meat 

Main Dishes D-24 

Raw ground beef (no more 

than 24% fat) ......... 9 lb 40z... 

Directions 

Bauer ae %4 cup 2 Tbsp Sheuers 3. Add onions, garlic powder, parsley 

OR OR flakes, and pepper. Stir to combine. 

*Fresh onions, chopped ... 1 qt % cup... Cook over low heat for approximately 

Garlic powder.........-.| o--+-+0+- | TW ISP ....-. | ceeeeeseee | FT EDSP wee--- 5 minutes. 

Parsley flakeSs.cc0cc cess | sccer esse | YOCUP. wccee: Yes enews | 73 CUD cae 

Black or white pepper .... Spr ueMeen testa | WES Peccn: sceceraie\s 

Noninstant, nonfat dry 

7 lb 13 oz.. | 2% No. 3 cyl. 

SERVING: % cup (6-ounce ladle) provides 2 ounces of cooked lean meat. YIELD: 50 servings: about 2% gallons 

100 servings: about 41% gallons 

. Combine dry milk and water or beef 

stock. Whip until well blended. 3% cups..... 
OR 

Instant nonfat dry milk ... 

Water or beef stock...... 

Condensed cream of 
mushroom soup ....... 

1 qt 2% cups. 
1 galiv%qt.. 

. Add liquid and undiluted soup to 

beef mixture. Stir until well blended. 

Bring to boil. Reduce heat and cover. 

Simmer for 40-45 minutes. 

. Pour into serving pans. Hold for 30 

minutes at 180-190 °F to allow suffi- 

cient time for mixture to thicken. 

*See marketing guide below. 

Nutrients Per Serving Marketing Guide for Selected Items 

Calories __—=—=— 283'~—Sfs:« Vitamin A 4 RE/341U lron____¥-___—~+1.9 mg 

Protein.  =18g +*VitaminC___—= SS 2.0 mgs Calcium 87 mg 

Carbohydrate 11g Thiamin 0.09 mg Phosphorus _ 191 mg 

Fat. = =~=~=18g_~=—~Riboflavin 0.27 mg Potassium __ 354 mg 

Cholesterol __ 54mg Niacin. _—=—=—=—~————S 3.84 mg_~—s Sodium 648 mg 





Lasagna With Ground Beef 
Meat/Meat Alternate-Vegetable-Bread Alternate Main Dishes D-25 

[_50Servings |S 100 Servings 
Ingredients 

Raw ground beef 1. Brown ground beef. Drain. Add 

(no more than 24% fat)... ae onions and garlic powder. Cook for 

Dehydrated onions....... 
5 minutes. 

OR OR OR 

*Fresh onions, chopped ... 
Garlic powder........... 

Black pepper ..........- 
. Add pepper, parsley flakes, canned 

Parsley flakes.......-..-) cseeeeeees | YE CUP... eee | cree eeeeee | 72 CUP... eee tomatoes, tomato paste, water, and 

Canned tomatoes, with 
seasonings. Heat to boiling, un- 

liquid, chopped........ 2/3 No. 10 can Sere ec CONSE nrecus: covered. Remove from heat. 

Tomato paste........... Y4 No. 10 can 

Flaked basil...........| ..-..++-.. | 3 TDSp ...... Y4 cup 2 Tbsp 

Flaked oregano........| ........-. | 3 TDSp ...... Y cup 2 Tbsp 

Flaked marjoram.......| .....++++. | 1 TOSp ....-. ] sees eeeeee | & TOSP ...-.- 

Flaked thyme .......--| -..eeee-++ | DtSp... sees | eee eee ees |S USP eee 

Lasagna noodles, 
. Assemble ingredients as follows: 

uncooked..........++:5 Dl e22OZiarcre | ca cketeua wcanneer are ANDY AvOZe nt enact sy eer For 50 servings, use 2 steamtable 

Process American cheese, 
pans (12” x 20” x 212"). 

shredded ............-. 1 Ib 9oz... | 1 qt 2% cups. | 3lb2o0z... | 3 qt 1% cups. For 100 servings, use 4 steamtable 

Mozzarella cheese, 
pans (12” x 20” x 24%"). 

shredded ............. 2\lb6 oz... | 2 qt1%cups.| 41b120z.. | 1 gal 3 cups.. 
1st layer—1 qt 2 cup sauce 
2nd layer—10 uncooked noodles 

lengthwise 
3rd layer—1 qt 2 cup sauce 

4th layer—6‘% oz process American 

cheese (1% cups) and 10 oz 

mozzarella cheese (2% cups) 

5th layer—10 uncooked noodles 

crosswise 

6th layer—1 qt %4 cup sauce 

7th layer—6 oz process American 

cheese (112 cups 2 Tbsp) and 9 0z 
mozzarella cheese (2% cups) 

*See marketing guide on back. 
(Continued on back) 

Ae ere a ee SS 



Lasagna With Ground Beef (Continued) 
Main Dishes D-25 

Ingredients 

5. Bake: 
Conventional oven: 350 °F for 

1%-1'% hours 
Convection oven: 325 °F for 45 

minutes 

6. Remove pans from oven. Uncover. 

serving. 

7. Cut each pan 5x5 (25 pieces per 
pan). 

SERVING: 1 piece provides the equivalent of 2 ounces of cooked lean meat, YIELD: 50 servings: 2 steamtable pans 
3/8 cup of vegetable, and 3/4 serving of bread alternate. 100 servings: 4 steamtable pans 

titalian Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning Mixes) 
may be used to replace these ingredients. For 50 servings, use % cup 
3 Tbsp 1 tsp Italian Seasoning Mix. For 100 servings, use %4 cup 2 Tbsp 
2 tsp Italian Seasoning Mix. 

Variation Nutrients Per Serving 

a. Lasagna With Ground Pork and Ground Beef Calories __——=————s 277~Ss« Vitamin A _____ 147 RE/941 1U) lron__—Céi2=7/_' TT mg 

Protein. §=17g *«4VVitaminC__-——Cdi14.0 mg Calcium 266 mg 

50 servings: In step 1, use 2 Ib 2 oz raw ground beef and 1 |b 2 oz raw Carbohydrate __23g Thiamin __________0.24mg__ Phosphorus _ 314 mg 
ground pork (no more than 24 percent fat). Continue with steps 2-7. Fat__________13g Riboflavin________0.25mg_ Potassium __ 449 mg 

Cholesterol __ 45mg _ Niacin. == 33.16 mg ~=Sodium 394 mg 

100 servings: In step 1, use 4 |b 4 oz raw ground beef and 2 lb 4 oz raw 
ground pork (no more than 24 percent fat). Continue with steps 2-7. 

Marketing Guide for Selected Items 
Purch For 50-Serving For 100-Serving For __ Serving 

Food as Purchased Recipe Recipe Recipe 

| Mature onions .......|3lb 7o0z.... | 61b 14 oz. .. 



Ne e - 
Macaroni and Cheese 

Meat Alternate-Bread Alternate Main Dishes D-26 

[60 Servings | ____100 Servings 
naredien® | weight | Measure | Weight _| | 

Elbow macaroni......... 5 QVAGt ace te ei 5 |b 4 0z... 2. Slowly add macaroni. Stir constantly, 

until water boils again. Cook about 8 

minutes or until tender; stir occa- 

sionally. DO NOT OVERCOOK. Drain 

Reconstituted nonfat dry 

ALL S2 saeG cemereoinoteo recucRencereosn 

Butter or margarine 

well. 

(cut into small cubes) - - 

Dry mustard ............ 

Black or white pepper.... Y% tsp .....-- 

Process American 
cheese, shredded...... 6 Ib 4 0z... | 1 gal2% qt .. | 12 lb 8 oz.. 

ae properly. 
6. Portion with No. 6 scoop (7 cup). 

SERVING: 24 cup (No. 6 scoop) provides 2 ounces of cheese and YIELD: 50 servings: about 2 gallons 

1 serving of bread alternate. 100 servings: about 4 gallons 

. Quickly stir milk into macaroni. Add 

butter or margarine and seasonings. 

. Add the cheese and stir until the 

cheese is melted and the mixture is 

smooth. The mixture is quite liquid 

at this stage. 

5. Pour macaroni and cheese into serv- 

ing pans. Hold for 30 minutes on a 

480 °F — 190 °F steamtable to allow 

sufficient time for mixture to set up 

(Continued on back) 



Macaroni and Cheese (Continued) 
Main Dishes D-26 

Variation Nutrients Per Serving 

: Calories 341 Vitamin A 199 RE/827 IU Iron 0.9 mg 
a. Macaroni, Cheese, and Ham Protein. 617g VitaminC_  §=§0.4mg_ Calcium 431 mg 

Carbohydrate ___ 19 Thiamin C'S Ph h 
50 servings: Follow steps 1-3. In step 4, use 5 Ib 12 oz (1 gal 2% qt) Fat cai a 09 : BIS Tcin 0.35 ie res Mee a ie ie 
shredded cheese and 1 lb (3 cups) diced cooked ham. Continue with steps Cholesterol 64.mg_ Niacin 0.84 mg Sodium 881 mg 
5 and 6. 

— ene : 

100 servings: Follow steps 1-3. In step 4, use 11 lb 8 oz (3% gal) 
shredded cheese and 2 lb (1 qt 2% cups) diced cooked ham. Continue 
with steps 5 and 6. 

SERVING: 2% cup (No. 6 scoop) provides the equivalent of 2 ounces of 
cooked lean meat and 1 serving of bread alternate. 



€ cd a 

Meat Loaf 
Meat Main Dishes D-27 

1. Combine tomato paste, water, stock, 
and dry milk in mixer for 2 minutes 

Beef stock on medium speed. 

Noninstant, nonfat dry 

1% cups 
2 Tbsp 

Raw ground beef (no more . Add ground beef, oats, eggs, onions, 

than 24% fat) celery, parsley flakes, pepper, garlic 

Rolled oats : ain powder, and seasonings. Mix on low 

Large eggs 4 4a ohe speed for 3 minutes or until blended. 

Dehydrated onions DO NOT OVERMIX. 

OR OR OR 
*Fresh onions, chopped... 1% cups 2% cups 
*Celery, chopped 1% cups 

3% cups 

Parsley flakes 
Black pepper 
Garlic powder 

tSeasonings: 
Flaked basil 
Flaked oregano 
Flaked marjoram 
Flaked thyme 

. Place 12 Ib 14 oz (1 gal 3% qt) mix- 
ture into each steamtable pan 
(12”x20"x2%2”). For 50 servings, use 
1 steamtable pan. For 100 servings, 
use 2 steamtable pans. 

*See marketing guide on back. 

titalian Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning Mixes) 
may be used to replace these ingredients. For 50 servings, use 2 tsp 
Italian Seasoning Mix. For 100 servings, use 1 Tbsp 1 tsp Italian Season- 
ing Mix. 

(Continued on back) 



Meat Loak (Continued) 

SERVING: 1 slice (34” thick) provides 2 ounces of cooked lean meat. 

100 Servings 

Main Dishes D-27 

FOr. | 
Servings 

4. Press mixture into steamtable pans. 
Smooth top. Separate mixture down 
the middle lengthwise into 2 equal 
loaves. 

. Bake: 

Conventional oven: 350 °F for 

1%-1'% hours 
Convection oven: 275 °F for 1-1% 

hours 

. Drain fat from pans. Let meat loaf 
stand 20 minutes. Slice each loaf into 
25 slices, approximately %4” thick. 

YIELD: 50 servings: 2 loaves, 25 slices each 
100 servings: 4 loaves, 25 slices each 

Variation 

a. Meat Balls 

50 servings: Follow steps 1 and 2. In step 3, portion with level No. 16 
scoop (% cup) into 4 steamtable pans, approximately 25 meat balls per 
pan. Omit step 4. In step 5, bake: Conventional oven: 375 °F for 30 

minutes; convection oven: 325 °F for 20 minutes. In step 6, drain fat from 
pans. Portion 2 meat balls per serving. In step 7, serve with Brown Gravy 

(see G-3), Meatless Tomato Sauce (see G-7), or as a meat ball submarine 

sandwich. 

100 servings: Follow steps 1 and 2. In step 3, portion with level No. 16 

scoop (% cup) into 8 steamtable pans, approximately 25 meat balls per 

pan. Omit step 4. In step 5, bake: Conventional oven: 375 °F for 30 

minutes; convection oven: 325 °F for 20 minutes. In step 6, drain fat from 

pans. Portion 2 meat balls per serving. In step 7, serve with Brown Gravy 

(see G-3), Meatless Tomato Sauce (see G-7), or as a meat ball submarine 

sandwich. 

Nutrients Per Serving 

Calories___—————s 216~Ss« Vitamin A ___ 29 RE/246 1U Iron 2.1 mg 

Protein. = 16g VitaminC__ SSCS X Fg’ Calcium 35 mg 

Carbohydrate 8g _ = Thiamin 0.12 mg Phosphorus _ 175 mg 

Fat_ = = = ~===~=13g _~=s*wRiboflavin 0.19 mg Potassium __ 335 mg 

Cholesterol ___ 71mg _ Niacin 3.38 mg Sodium 122 mg 

Marketing Guide for Selected Items 
h For 50-Serving For 100-Serving | For ___ Serving 

Food as Purchased Recipe Recipe Recipe 

1 lb 2% oz .. 
1 lb 3% oz .. 

y es 



Nachos With Ground Beef 
Meat/Meat Alternate-Bread Alternate Main Dishes D-28 

Raw ground beef (no more 1. Brown ground beef and seasonings. 

than 24% fat) ..: Sead Drain. 

+Seasonings 

Chili powder 
Ground cumin 
Paprika 
Onion powder 

Reconstituted nonfat dry 2. Add milk, cheese, and butter or 

milk margarine to ground beef. Stir fre- 

Process American cheese, quently over medium heat until 

shredded sane ae cheese is melted, approximately 15 

Butter or margarine minutes. 

Green chili peppers, 
chopped (optional) 

Taco shell pieces 4. To maintain best consistency, serve 

immediately or keep warm. Portion 
2% oz (Ys cup) over % oz (2 cup) 
taco shell pieces. 

5. If desired, garnish with chopped 
green peppers, chopped tomatoes, 
and chopped green chili peppers. 

SERVING: 1 portion provides the equivalent of 2 ounces of cooked lean meat YIELD: 50 servings: about 1 gallon 

and 1 serving of bread alternate. 100 servings: about 2 gallons 

+Mexican Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning 
Mixes) may be used to replace these ingredients. For 50 servings, use 
Y4 cup 1% tsp Mexican Seasoning Mix. For 100 servings, use 2 cup 
1 Tbsp Mexican Seasoning Mix. 

Nutrients Per Serving 

Calories ___—=—=—=—s 320'-s=Ss-:« Vitamin A____—s«4127 RE/680 IU lron___--SSs—-—s «x 2.5 mg 

Protein.  §= 16g +#£Vitamin C 0.4mg Calcium 260 mg 

Carbohydrate __ 16g Thiamin 0.26 mg Phosphorus _ 350 mg 

Fat_  —=—=————s 21g _~=Ss Riboflavin. = ~~~ 0.36 mg_-—s- Potassium ___ 250 mg 

Cholesterol 59mg Niacin 3.31 mg Sodium 532 mg 





& * e 

Oven Fried Chicken 
Meat Main Dishes D-29 

[—50Servings | 100 Servings 
Ingredients y abe 

[weight | Measure | weight | Measure 
Chicken, cut-up, thawed 
(USDA-donated, whole, 
cut up 8 pieces) ....... 1. Rinse chicken in cold water. Drain 

well. 

OR 
Chicken, cut up, thawed 
(USDA-donated, whole, 
cut up 9 pieces) ....... 

All-purpose flour ........ 3/2 cups..... 1 qt 3% cups. 

Noninstant, nonfat dry 
“Er CORScAe ER CAC AER are ee 124 cups..... 

OR 

. Combine flour, dry milk, poultry 
seasoning, pepper, paprika, and 
garlic powder. Mix well. 3¥%2 cups..... 

OR 

Instant nonfat dry milk ... 3% cups..... 1 gt 2% cups. 

Poultry seasoning ....... 1 Tbsp 1% tsp | .......... |3 TDsp...... 

Black pepper ...........] .....+--+» | 1 Tbsp ...... | .-+--+---. | 2 TDSpP...... 

Paprika ....-.20eeceeeea] woneeeneee | TM tSP...... | weeeeeeees | T TOSP...... 

Garlic powder...........| «...+++++. | 1 Tbsp 1% tsp | .......... |3 TOSp...... 

erent . Place chicken pieces in large bowl. 
Drizzle oil over chicken. Toss to coat 
thoroughly. 

. Coat oiled chicken with seasoned 
flour. Place on ungreased sheet pans 
(18"x26”"x1"), approximately 25 
pieces per pan. 

5. Bake until golden brown: 
Conventional Oven: 400 °F for 

45-55 minutes 
Convection Oven: 350 °F for 30-35 

minutes 

aoe 
6. Transfer to steamtable pans for 

serving. 

SERVING: 1 portion (1 breast, or 1 drumstick and 1 wing, or 1 thigh with YIELD: 50 servings: 2 sheet pans 

back) provides 2 ounces of cooked poultry. 100 servings: 4 sheet pans 

(Continued on back) 



Oven Fried Chicken (Continued) ot eae 
(
 

Nutrients Per Serving 

Calories sa 245-~—Ss Vitamin A____ 272 RE/139 IU. Iron__.._ 1.1 mg 

Protein. =~=18g +~=OVitaminC ___—————d0.3 mg = Calcium 69 mg 

Carbohydrate ___ 10g Thiamin _____ 0.11 mg Phosphorus _ 157 mg 

Fat —s———<C~*—é‘i gséRiiboflavin __-_—~<a0.20 mg Potassium ___ 223 mg 

Cholesterol___ 51mg _ Niacin____———S——SSSS—S—~iS.34 mG Sodium 71 mg 



& * wee 

Pizza With Cheese Topping 
Meat/Meat Alternate-Vegetable-Bread Main Dishes D-30 

Ingredients 

Pizza dough in pans ..... 1. For pizza dough, use Pizza Crust 

(18” x 26” x 1”) recipe (see B-14) or Pourable Pizza 
Crust recipe (see B-15). 

2. Combine onions, garlic powder, pep- 
per, tomato paste, water, and sea- 
sonings. Simmer for 15 minutes. 

Dehydrated onions....... 1 cup 2 Tbsp. 

OR OR 
1 qt 1% cups. 
1 Tbsp 1% tsp 

*Fresh onions, chopped... 
Garlic powder........... 
Black pepper ..........- PAN CT ol Hated rEeD De 

Tomato paste ........... ¥2 No. 10 can 

a iirevekeussivaiacste Y cup 2 Tbsp 

Flaked oregano........ Y4 cup 2 Tbsp 

Flaked marjoram....... Y cup 1 Tbsp 

Flaked thyme ......... | -.eeeceeee | ceeeeeeereee | ceeeeeeees | | OUDSp ..-.--. 

3. Sprinkle 12 oz (3 cups) shredded 

Sacuesenets cheese evenly over each pizza crust. 

4. Spread 1 qt tomato mixture over 

cheese in each pan. 

5. Sprinkle 1 Ib 12 oz (1% qt) shredded 

cheese evenly over tomato mixture 

in each pan. 

6. Bake until crust is lightly browned: 

Conventional oven: 475 °F for 15- 

18 minutes 

Convection oven: 450 °F for 15 

minutes 

7. Cut each pan 4x5 (20 pieces per pan). 

SERVING: 1 piece provides the equivalent of 2 ounces of cooked lean meat, YIELD: 100 servings: 5 sheet pans 

Y4 cup of vegetable, and 2 servings of bread. 

*See marketing guide on back. 

tItalian Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning Mixes) 

may be used to replace these ingredients. For 100 servings, use 1 cup 

2 Tbsp Italian Seasoning Mix. 

(Continued on back) 



Pizza With Cheese Topping (Continued) Main Dishes D-30 

Nutrients Per Serving Marketing Guide for Selected items 

Protein 18g VitaminC_-——————S 7.1 mgs Calcium 388 mg iecike Recipe 

Carbohydrate __ 32. g_—s Thiamin ____~~—~~__—~<0.25 mg_-=—s- Phosphorus _ 317 mg letureronioneie |e 2 |b 4% oz... re 

Fat. ==—s——<(—tié—id y:SséRiboflavin. 0.35 mg _ Potassium __ 267 mg 

Cholesterol __ 33mg Niacin... —- 2.48 mg ~=Sodium __ 335 mg 



Pizza With Ground Beef Topping 
Meat/Meat Alternate-Vegetable-Bread Main Dishes D-31 

Pizza dough in pans 1. For pizza crust: Use Pizza Crust 

(HEYRZGUXG ere etenele es 5 sheet pans . recipe (see B-14) or Pourable Pizza 
Crust recipe (see B-15). 

Raw ground beef ........| 2.2: eeeeee | ween eee eeeee [BID 12 0Z.. | os seen eee . For pizza topping: Brown ground 

(no more than 24% fat) beef. Drain. Add onions and garlic 

Dehydrated onions....... powder. Cook for 5 minutes. 1 cup 2 Tbsp. 
OR OR 

*Fresh onions, chopped... 1 qt 1% cups. 

Garlic powder........... 1 Tbsp 1% tsp 

Black pepper .......2-2-[ scence ecee | ceneeneeeeee | eeseeceeee | | TDSP...... . Add pepper, tomato paste, water, 

Tomato paste ........... ... | ¥% No. 10 can and seasonings. Simmer for 15 

MM ORG ee CRT ra ciies esa rci | reacatre: ao iesintstoclinh: | -vesteraliaratrega Covers tavtan c[Setenay witaie dedartectet flaNi/@nG§ Uicavave tela) apis minutes. 

aunmedie releus iain er Y% cup 2 Tbsp 

Flaked oregano........ Y cup 2 Tbsp 

Flaked marjoram Y cup 1 Tbsp 

Fiaked thyme ......... 1 Tbsp ...... 

Mozzarella cheese, 4. Sprinkle 8 oz (2 cups) shredded 

shredded ............. 6 Ib 4 oz 1 gal 2% qt.. cheese evenly over each pizza crust. 

5. Spread 1% qt beef mixture over 
cheese in each pan. 

*See marketing guide on back. 

Italian Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning Mixes) 

may be used to replace these ingredients. For 100 servings, use 1 cup 
2 Tbsp Italian Seasoning Mix. 

(Continued on back) 



Pizza With Ground Beet Topping (Continued) 

Main Dishes D-31 

6. Sprinkle 12 oz (3 cups) shredded 
cheese evenly over topping in each 

7. Bake until crust is lightly browned: 
Conventional oven: 475 °F for 

15-18 minutes 

Convection oven: 450 °F for 15 

minutes 

SERVING: 1 piece provides the equivalent of 2 ounces of cooked lean meat, YIELD: 100 servings: 5 sheet pans 

Y4 cup of vegetable, and 2 servings of bread. 

Variation Nutrients Per Serving 

: : F Calories ___————=—s 312-~—Ss« Vitamin A 92 RE/5741U) Iron___ 2.5 mg 

a. Pizza with Ground Pork Topping Protein. == 18g-~=SCVitamin C___——————S—S 7.1 mgs Calcium 207 mg 

100 servings: Follow step 1. In step 2, omit beef. Use 8 lb 12 oz raw Carbohydrate ___ 31g__ Thiamin ____ 0.26 mg _ Phosphorus _ 240 mg 

ground pork (no more than 24 percent fat). In step 3, use the listed Fat =—=—S——s12gsSsMRRiiboflavin__—S=—S=——~<0.33: mg_~=— Potassium __ 333 mg 

seasonings plus % cup fennel seed, 2 Tbsp 1% tsp ground sage, and Cholesterol___ 41 mg__Niacin___————SSSS—<i«O2 MQ SOiUM 226 mg 

11 tsp crushed red pepper (optional). Continue with steps 4-8. 

Marketing Guide for Selected Items 

For 100-Serving | For __ Serving 

Food as Purchased Recipe Recipe 

MatuiresOniOnS.. (2. ..5.. oucseosen eee 2 |b 412 oz .. 



a « - 
Quiche With Self-Forming Crust 

Meat Alternate Main Dishes D-32 

1. Sprinkle 13 oz (3% cups) cheese into 
each steamtable pan (12”x20"”x212"), 
which has been lightly greased. For 
50 servings, use 2 steamtable pans. 

For 100 servings, use 4 steamtable 
pans. 

100 Servings 

Process American cheese, 
shredded ...........+.. 

3. Add milk, flour, baking powder, salt, 

tp eee fe Senter exatinvac, a pepper, nutmeg (optional), and 
All-purpose flour ........ onions. Mix for 4 minutes on low 
Baking powder .......... speed. 
al tye cesces nis etnae wie ae 
Black or white pepper .... 
Ground nutmeg (optional) . 
Dehydrated onions....... 

OR 
“Fresh onions, chopped... 

Process American cheese, 
shredded (optional) .... 

4. Slowly pour 3 lb 14 oz (2% qt) mix- 
ture evenly over cheese in each pan. 
Sprinkle 5% oz (1% cups) cheese 
(optional) over liquid mixture in each 
pan. 

*See marketing guide on back. 

ed 

(Continued on back) 
a Fe ee Ne ee es et 



Quiche With Self-Forming Crust (Continued) 

a ne a 

5. Bake until a knife i e near 

center comes out clean. Surface will 

be lightly browned and puffy. 
Conventional oven: 400 °F for 

50-60 minutes 
Convection oven: 350 °F for 25-35 

minutes 

Stir lightly twice during first half of 
baking time. 

a Dishes D-32 

aes: Let stand for 5 minutes. Cut each pan 
5x5 (25 portions per pan). 

SERVING: 1 portion provides the equivalent of 2 ounces of ae ee lean meat. YIELD: a servings: 2 hee pans 

100 servings: 4 steamtable pans 

NOTE: Marketing Guide for Selected Items 

For 50-Serving For 100-Serving For ___ Serving 

Food as Purchased —— Recipe a 

| Mature onions ....... | onions ....... | Mature onions .......|140z....... | OZ ee anne 1 1b 111% oz 

50 servings: Use 1 Ib 4 oz (1 qt 2%% cups) dried whole eggs and 1 qt 

22/3 cups water in place of shell eggs. 

100 servings: Use 2 Ib 8 oz (3 qt 1% cups) dried whole eggs and 3 qt 

1% cups water in place of shell eggs. 

a 

Nutrients Per Serving 
ee 

Calories —=—s174.:~=Ss Vitamin A____ 106 RE/390 IU. Iron_________ 1.2 mg 

Protein. = 11g +~=SCVVitamin C__— di mg Calcium 195 mg 

Carbohydrate ___ 11g Thiamin — 0.12 mg Phosphorus _ 252 mg 

Fat s————C—~—~—~«s G_CSsCO@RRibolavin = SE—<is2B MG Potassium ___ 212 mg 

Cholesterol __ 236 mg _ Niacin ____——S—SSSSSSCi.50 mg Sodium 444 mg 



meat 
Main Dishes D-33 

inoredients ere a 

Raw ground beef (no more 1. Blend all ingredients in mixer for 4 

than 24% fat) ......... er minutes on low speed. DO NOT 

Rolled oats ............. OVERMIX. 

Large eggs .......++.-.-. 
WV Olea se crr sn cussane aise ce, « 
Beef stock.............. 
Noninstant, nonfat dry 

Instant nonfat dry milk ... 

Dehydrated onions....... 

“Fresh onions, chopped... 
Parsley flakes........... 
Black pepper .........-. 

2. Portion steaks onto ungreased sheet 
pans (18”x26”"x1”) with a No. 12 
scoop (3 cup), approximately 25 
steaks per pan. Flatten into an oval 
pattie. For 50 servings, use 2 sheet 
pans. For 100 servings, use 4 sheet 
pans. 

3. Bake until browned: 

Conventional oven: 350 °F for 

25-30 minutes 
Convection oven: 300 °F for 15-20 

minutes 

4. Transfer steaks to steamtable pans 
(12”x20"x212"). For 50 servings, use 
2 steamtable pans. For 100 servings, 
use 4 steamtable pans. 

5. Serve with Brown Gravy (see G-3) or 

Meatless Tomato Sauce (see G-7). 

SERVING: 1 portion provides the equivalent of 2 ounces of cooked lean meat. YIELD: 50 servings: 2 steamtable pans 

: f 100 servings: 4 steamtable pans 

*See marketing guide on back. 

(Continued on back) 



Salisbury Steak (Continued) 
Main Dishes D-33 

Nutrients Per Serving Marketing Guide for Selected Items 

Calories ___———s 203'=Ss“ Vitamin A___——s 7 RE/461U) lron_______1.7 mg For ___ Serving 

Protein. = 16g_'~=OVVitaminC ____—0.8 mg_=s Calcium 30 mg mecips Recipe Recipe 

Carbohydrate 6g Thiamin 0.09 mg_ Phosphorus _ 160 mg 14 Oz eats: Re te. | 
Fat =—s——Cid 2 g~Ss«éRiboflavin_ ~~ 0.17 mg _ Potassium ___ 246 mg 

Cholesterol__ 65mg _ Niacin___——S—SSESSSSS—<i «13 MQ Sodium 84 mg 



© ° ~ 
Scrambled Eggs 

Meat Alternate Main Dishes D-34 

ingredients |____80 Servings [100 Servings 
| Weight | Measure | Weight _| Measure 

Large eggs (see note)....[5Ib9oz... |50.......... |111b2oz..| 100.........| ......... | 1. Beat eggs thoroughly. 
Reconstituted nonfat dry ES 2. Add milk and salt. Mix until well 

i blended. 

3. Pour 3 lb 12 oz (1 qt 3% cups) egg 
mixture into each steamtable pan 
(12”x20”"x2¥2"), which has been 
lightly greased. For 50 servings, use 
2 steamtable pans. For 100 servings, 

use 4 steamtable pans. 

4. Bake or steam: 

Conventional oven: 350 °F for 2 
minutes. Stir once after 15 
minutes. 

Convection oven: 300 °F for 15 
minutes. Stir once after 10 
minutes. 

Steamer: 5 ib pressure for 3-5 
minutes. DO NOT STIR WHILE 
STEAMING. 

DO NOT OVERCOOK. 

5. Remove from oven or steamer. Stir 
well. Eggs should have a slightly 
moist appearance. 

6. Add approximately 1% oz (2 Tbsp 
1% tsp) butter or margarine (op- 
tional) to each pan. Stir. 

Cheddar cheese, shredded 7. Sprinkle 7 oz (2 cups) cheese (op- 
(optional) tional) over each pan. 

8. Portion with No. 16 scoop (% cup). 
For best results, serve within 15 
minutes. 

Butter or margarine 
(optional) 

SERVING: % cup (No. 16 scoop) provides 1 large egg. YIELD: 50 servings: 2 steamtable pans 
100 servings: 4 steamtable pans 

(Continued on back) 



Scrambled Eggs (continued) 

Main Dishes D-34 

NOTE: 

50 servings: Use 1 Ib 9 oz (2 qt % cup) dried whole eggs and 2 qt 2 cup 
water in place of shell eggs. 

100 servings: Use 3 Ib 2 oz (1 gal 1 cup) dried whole eggs and 1 gal 
1 cup water in place of shell eggs. 

Nutrients Per Serving 

Calories___——S———s« 887 

Protein... 7g 

Carbohydrate ____ 2g 

Fat) = 226g 

Cholesterol __ 277 mg 

Vitamin A 79 RE/263 IU 
Vitamin C 0.1 mg 

Thiamin 0.05 mg 

Riboflavin 0.17 mg 

Niacin 0.04 mg 

Iron 1.1 mg 

Calcium 54 mg 
Phosphorus _ 110 mg 

Potassium __ 101 mg 

Sodium ____- 151 mg 



e ad wo 
Spaghetti and Meat Sauce 

Meat-Vegetable-Bread Alternate Main Dishes D-35 
50 Servings 100 Servings 

Ingredients ae 2 
Weight | Measure | Weight | Measure _| 

Raw ground beef ais 17 Ib 4 oz.. 1. Brown ground beef. Drain. Add 
(no more than 24% fat) onions and garlic powder. Cook for 
Dehydrated onions 5 minutes. 

R OR 
*Fresh onions, chopped... 
Garlic powder 

Black pepper 2. Add pepper, canned tomatoes, 
Canned tomatoes, with tomato paste, water, and season- 

liquid, chopped 2/4, No. 10 can ... | 1%No. 10 cans ings. Simmer about 1 hour. 
Tomato paste Y4 No. 10 can ... | ¥% No. 10 can 

Flaked basil 3 Tbsp 2 tsp . VY cup 3 Tbsp 
Flaked oregano 3 Tbsp 2 tsp . Y4 cup 3 Tbsp 
Flaked marjoram 2 Tbsp 2 tsp . Y4 cup 1 Tbsp 
Flaked thyme 

Spaghetti, broken into 4. Slowly add spaghetti. Stir constantly, 
thirds until water boils again. Cook 10-12 

minutes or until tender; stir occa- 
sionally. DO NOT OVERCOOK. Drain 
well. 

5. Stir into meat sauce. 

6. Pour into serving pans. 

7. Portion % cup per serving. 

SERVING: % cup provides 2 ounces of cooked lean meat, 3/8 cup of YIELD: 50 servings: about 2% gallons 
vegetable, and 1 serving of bread alternate. 100 servings: about 5 gallons 

“See marketing guide on back. 

titalian Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning Mixes) 
may be used to replace these ingredients. For 50 servings, use 2 cup 
2 Tbsp Italian Seasoning Mix. For 100 servings, use 1% cups Italian 
Seasoning Mix. 

(Continued on back) 



Spaghetti and Meat Sauce (Continued) 
Main Dishes D-35 

Variation Nutrients Per Serving 
a 

a. Spaghetti and Meat Sauce (Ground Beef and Ground Calories 288 Vitamin A 75 RE/628 IU Iron 3.0 mg 

Pork) 
Protein. == 18g_~=OVitaminC __—=—S—S— 14.0 mg Calcium 44 mg 

Carbohydrate ___ 26 g_-_—s Thiamin 0.20 mg Phosphorus _ 180 mg 

50 servings: In step 1, use 5 Ib 10 oz raw ground beef and 3 Ib raw Fat ===——id12<g°sSCéRRiboflavin__—=—=~=~—~—~d90.24 mg_:=—Ss—~ Potassium __ 526 mg 

ground pork (no more than 24 percent fat). Continue with steps 2-7. Cholesterol__ 49 mg__‘Niacin___—=—S—SSSSS—<i«L73: MQ = SOiuM 191 mg 

100 servings: In step 1, use 11 Ib 4 oz raw ground beef and 6 Ib raw 

ground pork (no more than 24 percent fat). Continue with steps 2-7. Marketing Guide for Selected ltems 

For 50-Serving For 100-Serving | For __ Serving 

Rod ees Recipe 
| Mature onions .......|3 Ib 7oz.... | 6 lb 14 0z. .. 



ws @ a 

Sweet and Sour Pork 
Meat-Vegetable/Fruit Main Dishes D-36 

Ingredients 

Boneless pork, 1-inch 

Vegetable oil 

Canned pineapple chunks, 3. Drain pineapple, reserving juice. For 
in juice Y2 No. 10 can | 6 lb 10 oz.. 50 servings, reserve 1% qt juice. For 

100 servings, reserve 21% qt juice. (If 
necessary, add water to juice to 

make the specified measure.) Set 
pineapple aside for step 8. 

4. Add stock, vinegar, brown sugar, soy 
sauce, tomato paste, and pineapple 
juice to pork. Bring to boil. Reduce 
heat. Cover. Simmer over medium 
heat for 30 minutes. 

5. Add carrots. Cover. Simmer for 15 

minutes. 

6. Add green pepper and celery. Cover. 
Simmer for 5 minutes. 

7. Combine cornstarch and water. Mix 

until smooth. 

8. Add cornstarch mixture and pineap- 
ple. Stir well and cook over medium 
heat until thickened, 6-8 minutes. 

9. Pour into serving pans. 

10. Serve with 6-oz ladle (%4 cup) over 

Chicken stock 
Vinegar 
Brown sugar, packed .... 
Soy sauce 
Tomato paste 

*Green pepper, strips 1 lb 8 oz... | 1 qt 2% cups. 
*Celery, sliced 1 Ib 8oz... | 1% qt 

cooked rice. 

SERVING: % cup (6-ounce ladle) provides 2 ounces of cooked lean meat and YIELD: 50 servings: about 21 gallons 
Y4 cup of vegetable and fruit. 100 servings: about 5 gallons 

*See marketing guide on back. 

(Continued on back) 



Sweet and Sour Pork (Continued) 
Main Dishes D-36 

Nutrients Per Serving Marketing Guide for Selected Items 

Calories 222 Vitamin A___ 275 RE/2608 IU Iron 1.8 mg 

Protein. = 16g Vitamin C 12.0mg Calcium 29 mg 

Carbohydrate ___17g Thiamin ____ 0.32 mg Phosphorus _ 156 mg Carrots'.....-......: 

Fat_ ss —S—Csid' g’SséRiboflavin 0.17mg _ Potassium __ 401 mg Green pepper ....... 

839mg ~=sc'Y|_-«sUelery.........-- +s: 
Cholesterol __55 mg Niacin. =~ ~~———~2.85 mg_~—s Sodium 



Main Dishes D-37 

2. Slowly add noodles. Stir cone) 
until water boils again. Cook for 6 
minutes. Drain well. DO NOT 
OVERCOOK. 

Butter or margarine...... 3. Melt butter or margarine. Add celerly "Celery, chopped......... 
and onions. Cook over medium heat Dehydrated onions....... 
for 5-6 minutes. OR 

“Fresh onions, chopped . . 

Reconstituted nonfat dry 
5. Add milk, chicken stock, pepper, IM estes arecnareenicvnec jae 

parsley flakes, and salt. Cook over 
medium heat, stirring occasionally 
until thickened, 8-10 minutes. 

Black or white pepper .... 
Parsley flakes........... 
Sal tere cere ec eho trace: 

Tuna, water-packed, 

chunk light, drained and 
MaKkGd eis sca esac 

Reconstituted frozen 
lemon juice concentrate 

6. Add cooked noodles, tuna, and 
lemon juice. Stir gently to combine. 
Cook over medium heat for 6-8 
minutes, or until heated through. 

7. Pour into serving pans. Hold for 30 
minutes on a 180-190 °F steamtable 
to allow sufficient time for mixture to 
set up properly. 

8. Portion with 8-oz ladle (1 cup). 
1 cup (8-ounce ladle) provides 2 ounces of cooked fish and 1 serv- YIELD: 50 servings: about 3% gallons ing of bread alternate. 100 servings: about 612 gallons 

SERVING: 

“See marketing guide on back. 

(Continued on back) 



Tuna and Noodles (Continued) 
Main Dishes D-37 

Nutrients Per Serving 

Calories sa 261 

Protein 279g 

Carbohydrate ___ 24 g 

Fat sae ES 69 
Cholesterol __ 78 mg 

Vitamin A 76 RE/292 IU 

Vitamin C 2.5 mg 

Thiamin 0.15 mg 

Riboflavin 0.25 mg 

Niacin 10.76 mg 

lron__— Csi 2d 2] mG 

Calcium 134 mg 
Phosphorus _ 267 mg 

Potassium __ 410 mg 

Sodium __ 808 mg 

Marketing Guide for Selected Items 
For 50- “Serving For 100- “Serving —— Serving 

Geletyicc8 oo ees 
Mature onions ....... 
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Turkey and Dressing Supreme 
Meat-Bread Main Dishes D-38 

Bread cubes, soft 
Poultry seasoning 1 Tbsp 1 tsp . 
Black or white pepper.... 1 Tbsp 1 tsp . 
Thyme (optional) 
Dehydrated onions 

OR 
*Fresh onions, chopped ... 
Butter or margarine, 

melted 

Butter or margarine 
All-purpose flour 

274 Cups 
1 Tbsp 1 tsp . 

*See marketing guide on back. 

1. Lightly oil steamtable pans 
(12”x20"x212"). For 50 servings, use 
2 pans. For 100 servings, use 4 pans. 

. For dressing: Combine bread cubes, 
seasonings, onions, and butter or 
margarine in a bowl. Mix lightly until 
well blended. 

3. Add stock to bread mixture. Mix 

gently until dressing is moist. 

4. Spread 4 lb (1 gal 1% qt) of dressing 
evenly into each steamtable pan. 

5. Cover each pan of dressing with 3 Ib 
2 0z (242 qt) cooked, chopped turkey. 

6. For gravy: Melt fat. Blend in flour and 
salt. Stir frequently until mixture is 
light brown, 8-10 minutes. 

7. Gradually add stock to flour mixture. 
Stir to blend well. Cook until 
thickened, 8-10 minutes. 

8. Pour 1% qt gravy over each pan of 
turkey and dressing. 

(Continued on back) 



Turkey and Dressing Supreme (Continued) 

Ingredients 

Conventional oven: 350 °F for 30 

minutes 

Convection oven: 325 °F for 30 
minutes 

Main Dishes D-38 

10. Cut each pan 5x5 (25 portions per 
pan). If desired, serve with extra 

SERVING: 1 portion provides 2 ounces of cooked poultry and YIELD: 50 servings: 2 steamtable pans 
1 serving of bread. 100 servings: 4 steamtable pans 

Nutrients Per Serving Marketing Guide for Selected Items 

Calories __—=—— 272”S—sés~itamin A 77 RE/326 IU Iron 1.9 mg For 100-Serving | For __ Serving 
Protein. === 20g_:sSOMVVitamin C__-———————i.4 mgs Calcium 46 mg Recipe Recipe Recipe 
Carbohydrate __ 19g Thiamin 0.13 mg Phosphorus _ 159 mg Mature onions . oe OVANOZ Kaa 1 lb 2%20z.. 

Fat_ 12g )sSC#Rilboflavin__———————<i0.15 mg Potassium ___ 222 mg Turkey, whole, without 
Cholesterol 66mg Niacin. -—-———————S—s« 4.03 mg_— Sodium 956 mg neck and giblets....}13lb50z... | 26lb 100z.. 
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Salad Combinations 
Salads and Salad Dressings E-1 

Salads made from simple combinations of 

vegetables or fruits are generally the most 
appealing. Prepare salads using good quality 

vegetables and fruits that contrast in color, 

flavor, texture, and shape. 

Color—Avoid using too many foods of the 
same color in the same salad, such as a 

cottage-cheese-filled pear half. Instead, try a 

pear half filled with carrot-raisin salad. Use 

colorful foods in combination with those of 

little or no color or use garnishes to brighten 

the food. For example, add a slice of 

Cucumber, a tomato wedge, a piece of 

brightly colored fruit, a sprig of parsley, or 
a dash of paprika. 

Flavor—Plan for flavor-balanced salad com- 
binations. Combine mild with strong flavors, 
salty with bland, or tart with sweet. 

Texture—Try to include soft with crisp foods, 

fibrous with smooth foods, tender with chewy 

foods, and juicy with crunchy foods. For ex- 

ample, try celery sticks stuffed with peanut 
butter. 

Shape—Use a pleasing combination of dif- 
ferent sizes and shapes of foods within a 

salad combination, such as cubes, julienne 

strips, slices, shredded bits, and wedges. 

Look for these characteristics in the following 

vegetable and fruit salad combinations. 

Vegetable Salad Combinations 

Combine lettuce and spinach. 

Serve celery, carrot, and zucchini sticks with 

vegetable dip. 

Toss cut-up celery, tomatoes, green peppers, 

and cauliflower with a vinaigrette dressing. 

Dress up cole slaw by adding shredded red 

cabbage, carrots, or green pepper. 

Arrange tomato, cucumber, and onion slices 

on salad greens. Pour tart dressing over 
vegetables. 

Quarter tomatoes leaving bottom intact. 

Spread quarters and stuff middle with cole 

slaw or a meat or cheese filling. 

NOTE: Rinse salad greens gently but thoroughly 

in cold water. Separate leaves in order to rinse 

them thoroughly. Drain well. Place salad greens 

in a clean, covered container and chill in the 
refrigerator. 

Fruit Salad Combinations 

Use fresh fruits, unsweetened frozen fruits, or 
fruits canned in juice or light syrup for fruit 

cups. Drain and mix for salads. Garnish fruits 
with lowfat yogurt. 

Serve chilled mixed fruit, orange sections, 

and sliced bananas sprinkled with lemon juice 
and flaked coconut. 

Add peach slices to waldorf salad. 

Combine orange sections, pineapple chunks, 

sliced bananas, and diced apples, and gar- 

nish with slivered almonds. 

NOTE: To keep apples, peaches, or bananas 
from darkening, dip them in citrus or pineapple 

juice; or in a solution of lemon juice and water. 

Salad Dressings 

Add salad dressings to salads just before 
serving unless the fruits or vegetables are to 

be marinated. Sogginess and wilting can be 
avoided by using only enough dressing to 

moisten the vegetables or fruits. 



Salad Bar Concepts 
Salads and Salad Dressing E-2 

A salad bar may be used as an accompaniment 

to the regular lunch or as the entire meal. Many 

USDA-donated commodities are ideal for salad 

bar service. Design the salad bar for self-service 

and arrange for good traffic flow, for example, 

lettuce first and dressings last. Offer at least two 

different salad dressings, one clear and one 

creamy, or include one low-calorie dressing for 

variety. Some food items may be preportioned, 

for example, meat and meat alternates. The 

variety of foods that can be served on a salad 

bar is endless, but here are a few suggestions. 

Recipes for the food items in bold print are in- 

cluded in this publication. 

Meat and Meat Alternates 

Chicken or Turkey 

Salad 
Tuna Salad 

cold lean roast meats 

Beef, Pork, or Bean 

Taco Filling 
Chili Con Carne 

With or Without 

Beans 

cooked dry beans 
(such as garbanzo 

and kidney) 

cottage cheese 

cheddar cheese 
process American 

cheese 
mozzarella cheese 

hard-cooked eggs 
Egg Salad 
Barbecued Beef or 

Pork 

Sloppy Joe 
parmesan cheese 

Raw Vegetables 

cabbage carrots 

cauliflower celery 

broccoli radishes 

green peppers onions 

green onions spinach 

cucumbers alfalfa sprouts 

mushrooms bean sprouts 

tomatoes 

i 

Cooked Vegetables 
nn ne EEE

 

cooked dry beans green peas 

green beans beets 

nn ED 

Canned, Dried, or Fresh Fruits 

prunes apricots 

raisins melon 

pineapple bananas 

peaches apples 

mixed fruit grapes 

blueberries 

Prepared Salads 

Potato Salad 

Three Bean Salad 

Waldorf Fruit Salad 

Pasta Salad 

Carrot-Raisin Salad 

corn relish 

Creamy Coleslaw 
Macaroni Salad 

nnn EEE E
EE 

Breads 

toasted bread cubes 

bread sticks 
Muffin Squares 

Italian Bread 

pita bread taco shells and/or 

Rolls pieces 

Wheat Bread tortilla shells 

Brown Bread crackers 

Corn Bread other assorted breads 

Banana Bread 

Squares 
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Ideas for Food Bar Service 

The self-service food bar is a popular method of 

displaying and offering food. Food bars can in- 
crease student satisfaction by offering a wide 

variety of choices. Preportioning of some items, 

such as the meat and meat alternate component, 

is recommended to ensure that the meal pattern 

requirements are met. Other expensive items 

may also be preportioned to help keep costs low. 

In addition to salad bars, a variety of other self- 

service bars can be offered. For example, sand- 

wich bars, potato bars, pasta bars, fruit bars, 
dessert bars, etc. 

It is recommended that, initially, the number of 
choices be kept minimal. Then, after the food 

service staff has become comfortable with the 

concept of food bars, additional food choices 

may be added as desired. The following are 

ideas for self-service food bars; recipes for the 

food items in bold print are included in this 
publication. 

Salad Bar 

Turkey and Cheese Strips 

Tossed Salad Greens 

Sliced Cucumbers 

Sliced Carrots 

Tomato Wedges 

Potato Salad 

Pear Halves 

Assorted Breads 

Dressings 

Deli Bar 

Assorted Cold Lean Roast Meats 

Assorted Cheese Slices 

Lettuce Pieces 

Sliced Tomatoes 

Carrot and Celery Sticks 
Dill Pickles 

Hoagie Rolls 

Mixed Fruit 

Condiments 

Salads and Salad Dressings E-3 

Taco or Taco Salad Bar 

Taco Shells and/or Pieces 

Tortilla Shells 

Beef, Pork, or Bean Taco Filling 

Refried Beans 

Spanish Rice 
Shredded Lettuce 

Chopped Tomatoes 

Diced Green Chili Peppers 
Chopped Onions 

Taco Sauce 

Shredded Cheddar or Process American Cheese 

Nacho Bar 

Taco Shell Pieces 

Chili Con Carne With or Without Beans 

Chopped Tomatoes 
Chopped Onion 

Diced Green Chili Peppers 

Nacho Cheese Sauce 

Shredded Cheddar or Process American Cheese 

(Continued on back) 
ee ea ee a ee ee ae a eee Se eee 



Ideas for Food Bar Service (Continued) 
Salads and Salad Dressings E-3 

Oriental Salad Bar 

Chicken Chunks 

Shredded Lettuce 

Tomato Wedges 

Shredded Carrots 

Sliced Celery 
Bean Sprouts 

Bamboo Shoots 
Pineapple Chunks 

Chow Mein Noodles 

Dressings 

Baked Potato Bar 

Baked Potatoes 

Chili Con Carne With or Without Beans 

Barbecued Beef or Pork 

Broccoli 

Chopped Onion 
Cheese Sauce 

Shredded Cheddar or Process American Cheese 

Chilled Peaches 

Assorted Crackers 

Condiments 

Italian Bar 

Turkey Ham Slices 
Mozzarella Cheese Slices 

Chopped Egg 
Shredded Lettuce 

Tomato Slices 

Shredded Carrots 

Cucumber Slices 

Sliced Onions 

Garbanzo Beans 

Pasta Salad 

Pita Bread 

Bread Sticks or Hard Rolls 

Nuts 

Dried Fruit 

Burrito Bar 

Burritos 

Chili Con Carne With or Without Beans 

Chopped Tomatoes 
Shredded Lettuce 

Chopped Onion 
Diced Green Chili Peppers 

Cheese Sauce 

Shredded Cheddar or Process American Cheese 

Condiments 
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Carrot-Raisin Salad 
Vegetable/Fruit Salads and Salad Dressings E-4 

[50 Servings [100 Servings 
eee oe oar a eee nn 

*Carrots, coarsely shredded| 2 lb 14 0z.. | 3 qt......... 1. Place carrots and raisins in large 
PRAISING ieciate ciataceia nace sc 1 Ib 7 oz... | 1 qt % cup... bowl. 

Reconstituted nonfat dry 2. Combine milk, mayonnaise or salad 
IMM ea svaimeey ave: dare aesce ie me dressing, salt, nutmeg (optional), 

Mayonnaise or salad and lemon juice (optional). 
dressing.............+:. 

SA Ce eivarapcc sens cd.invie eet. aa 
Ground nutmeg (optional) . 
Reconstituted frozen 
lemon juice concentrate 
(optional)............. 

3. Pour dressing over carrots and 
raisins. Mix lightly. 

4. Cover. Refrigerate for 1 to 12 hours. 

5. Mix lightly before serving. Portion 
with No. 16 scoop (% cup). 

SERVING: % cup (No. 16 scoop) provides % cup of vegetable and fruit. YIELD: 50 servings: about 3% quarts 
100 servings: about 1 gallon 22 quarts 

*See marketing guide below. 

Nutrients Per Serving Marketing Guide for Selected Items 

Protein. == 1g) «=“VitaminC__——————si 2.9 mgs Calcium 18 mg pica ds haat Recipe Hecine Hecibe 
Carbohydrate__13g Thiamin 0.05mg Phosphorus __ 29 mg Canrotseeeeee oe 4lbi2 ozen Ait e lb. atone | ee eee 
Fat 7g _ Riboflavin 0.03 mg Potassium __ 190 mg 
Cholesterol __.5mg Niacin. ——S—sa0.35 mg_~—s Sodium 87 mg 
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Chicken or Turkey Salad 

Meat Salads and Salad Dressings E-5 

a 

Ingredients 

*Cooked chicken or turkey, 1. Combine chicken or turkey, celery, 
CHODPEG hs oii cess 6lb6o0z... |1% gal......|12lb120z. | 2%gal...... onions, pickle relish, pepper, and dry 

“Celery, chopped......... 1ib5oz... |1% qt....... | 2Ib100z.. | 2%aqt....... mustard. Add mayonnaise or salad 
Dehydrated onions.......| .......... | % cup 2 Tbsp | 30z...... dressing. Mix lightly until well 

OR OR oO blended. 
“Fresh onions, chopped ...| 12 0z ..... |2cups...... WADE POZs 55) ViGteee cites ae 
Sweet pickle relish, 

undrained ............| 150z ..... 1% cups..... 1 Ib 14 oz.. | 3% cups..... 
Black or white pepper....| .......... QS Pik cia wieversteell), | waeveeecenene: ese 1 Tbsp 1tsp . 
DEVAMUSIANG Ee cicfe icicle Gc aciec|- sce em aes 1 Tosp 12°tsp) | cess) |S TDSDe oor. 
Mayonnaise or salad 
dressing..............| 1Ib 9% oz. |3% cups..... 

2. Cover. Refrigerate until ready to 
serve. 

3. Portion with No. 8 scoop (% cup). 

4. Serve on salad greens or in 
sandwiches. 

SERVING: 1% cup (No. 8 scoop) provides 2 ounces of cooked poultry. YIELD: 50 servings: about 1% gallons 
100 servings: about 312 gallons 

*See marketing guide below. 

Nutrients Per Serving Marketing Guide for Selected Items 
Calories___—————s—s 223'”—Cs“«“Vitamin A 11 RE/93 IU) lron__—s<idi1.0 mg 

Protein. 16g VitaminC_ ====1.9mg _ Calcium 20 mg 

Carbohydrate ___5g Thiamin. ~~——~»90.04 mg_-—s Phosphorus __ 99 mg Chicken, whole, 
Fat_... 15g Riboflavin... 0.10mg _ Potassium __ 176 mg without. neck and 
Cholesterol__57mg Niacin. _—s 3.60 mg “Sodium ____ 194 mg 

OR 
Turkey, whole, without 

neck and giblets....|}13lb100z.. 
Celery 1lb9%0z.. 
Mature onions 





ad Creamy Sole Slaw S 
Vegetable | Salads and Salad Dressings E-6 

1. Place all vegetables in large bowl and 
1 gal 2 cups.. 2% gal toss lightly to mix. 

*Carrots, finely shredded .. 2% cups 1 qt 1% cups. 
Dehydrated onions 

OR 
*Fresh onions, finely 

chopped 
“Green pepper, chopped 

(optional) 

Mayonnaise or salad 
dressing 2. Combine mayonnaise or salad dress- 

ing, sugar, celery seed, dry mustard, 
Celery seed and vinegar. 
Dry mustard 

3. Pour dressing over vegetables. Mix 
thoroughly. 

4. Cover. Refrigerate until ready to 
serve. 

5. Mix lightly before serving. Portion 
with No. 16 scoop (% cup). 

SERVING: ‘% cup (No. 16 scoop) provides % cup of vegetable. YIELD: 50 servings: about 3% quarts 
100 servings: about 1 gallon 2% quarts 

*See marketing guide below. 

Nutrients Per Serving Marketing Guide for Selected Items 

Calories __.....86 Vitamin A___ 180 RE/1823 1U Iron 0.3 mg 
Protein. === 1g_sSCViitamin C 15.8 mg Calcium 21 mg Recipe 
Carbohydrate 3g Thiamin 0.02 mg Phosphorus __ 15 mg Cabbage sao 6 
Fat__ 8g Riboflavin... 0.01 mg _ Potassium __ 108 mg Carrots 
Cholesterol ____ 6 mg__ Niacin 0.16 mg Sodium 65 mg Mature onions 

Green peppers 





iw ow ‘eae’ 

Macaroni Salad 
Bread Alternate Salads and Salad Dressings E-7 

100 Servin 
Ingredients NES 

1. Heat water to rolling boil. Add salt. 

2. Slowly add macaroni. Stir constantly, 
until water boils again. Cook for 
10-12 minutes or until tender; stir oc- 
casionally. DO NOT OVERCOOK. 
Drain well. 

Mayonnaise or salad 
dressing 

*Carrots, shredded 4. Add carrots, celery, onions, pickle 

“Celery, chopped 3% cups relish, and seasonings. Toss lightly. 

“Fresh onions, chopped... 1% cups 

Sweet pickle relish, 
undrained 

Black or white pepper.... 
Dry mustard 

5. Garnish with paprika. 

6. Cover. Refrigerate until ready to 
serve. 

7. Portion with No. 8 scoop (2 cup). 

SERVING: ‘2 cup (No. 8 scoop) provides 1 serving of bread alternate. YIELD: 50 servings: about 11 gallons 
100 servings: about 3 gallons 

*See marketing guide on back. 

(Continued on back) 
eee 



Macaroni Salad (Continued) 
Salads and Salad Dressings E-7 

Variation Nutrients Per Serving 

: Calories __—————S179'~Ss« Vitamin A _____ 133 RE/1364 IU Iron 0.8 mg 

a. Macaroni and Ham Salad Protein. = 3g VitaminC_.  1.1mg _ Calcium 14 mg 

50 servings: Follow steps 1-3. In step 4, use 3 Ib 12 oz (2 qt 3% cups) seg debe oe Hs g Lares ea Boe ae edie = a ma 

diced cooked ham. Continue with steps 5-7. au garcia eee ee ee eee on ices acai dtl 
Cholesterol__= 8mg Niacin. 0.81 mg Sodium 339 mg 

100 servings: Follow steps 1-3. In step 4, use 7 Ib 8 oz (1 gal 1% qt) 

diced cooked ham. Continue with steps 5-7. 

Marketing Guide for Selected Items 
SERVING: 24 cup (No. 6 scoop) provides %4 ounce of cooked lean meat 

and 1 serving of bread alternate. 

1 lb 7oz. 
1 Ib 3% oz .. 
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Vegetable-Bread Alternate Salads and Salad Dressings E-8 

| ——50Servings | 100 Servings 

= 

2. Slowly add pasta spirals or shells 
while stirring constantly until water 
boils again. Cook for 8-10 minutes. 
DO NOT OVERCOOK. Drain well. 

Frozen mixed vegetables, . Add mixed vegetables, broccoli, and 
thawed and drained.... pepper. Shake dressing. Pour over 

OR pasta and vegetables. Toss lightly to 
Canned mixed vegetables, combine and coat evenly. 

drained 3 lb 5 oz... 
Frozen chopped broccoli, 
thawed and drained.... 2 Ib 12 oz.. 

Black or white pepper.... 
Italian Dressing (see E-15) 

. Mix lightly before serving. 

. Portion with No. 10 scoop (% cup). 

SERVING: %%cup(No. 10 scoop) provides 1% cup of vegetable and 1% serving YIELD: 50 servings: about 1% gallons 
of bread alternate. 100 servings: about 212 gallons 

Nutrients Per Serving 

Calories. SS 113°)Ss Vitamin A___- 118 RE/11811U lron__—sé0'/.6 mg 

Protein. 2g VitaminC | = 9.4mg _ Calcium 17 mg 

Carbohydrate 11g Thiamin. ~~ ~—~—~90.06 mg_-—Ss- Phosphorus __ 35 mg 

Fat_ 7g Riboflavin... 0.04mg _ Potassium _ 91 mg 

Cholesterol _ Omg _ Niacin 0.66 mg Sodium 330 mg 





Potates Salad ‘ 
Vegetable Salads and Salad Dressings E-9 

1. Steam potatoes at 5-6 pounds of 
pressure for 30-45 minutes, or boil 
for 30-40 minutes. Cool, peel, and 
dice into 2” cubes. 

“Celery, chopped 1 qt 3% cups. . Add all other ingredients. Mix lightly 
*Fresh onions, until well blended. Chill at least 1 

finely chopped ‘ 2% cups hour before serving. 
Sweet pickle relish, 

undrained 1% cups 
Large eggs, hard-cooked, 
chopped (optional) 

Mayonnaise or salad 
dressing 

Black or white pepper .... 
Dry mustard 

SERVING: 1 cup (No. 8 scoop) provides 2 cup of vegetable. YIELD: 50 servings: about 11% gallons 
100 servings: about 3 gallons 

*See marketing guide below. 

Nutrients Per Serving Marketing Guide for Eveleelog deat 
Calories. 165 ~Ss«Vitamin A 2 RE/53 1U Iron__—Ss— 0.4 mg 
Protein. == §©2g VitaminC_. Ss 9.9 mg_ Calcium 13 mg 
Carbohydrate 16g Thiamin ______—~——S0.08 mg_-—s« Phosphorus __ 39 mg 
Fat__ = ==~=Ss—sd 11g Ss Riboflavin. =—=—=————«<01.02 mg_—s- Potassium __ 302 mg 
Cholesterol __.8mg Niacin. -—S———s«411.02 mg_— Sodium 254 mg 





- ¢ ° 
Taco Salad 

Meat/Meat Alternate-Vegetable-Bread Alternate Salads and Salad Dressings E-10 

[| 50Servings 100 Servin ME For 
Servings eee | weignt | measure | Weight | Measure 

Raw ground beef (no more 1. Brown ground beef. Drain. 
than 24% fat) ......... 6 Ib 7 oz. 

2. Add onions, garlic powder, pepper, Dehydrated onions....... V4 eons 2 ae Vp aoe A Tbsp 
tomato paste, water, and season- OR 

“Fresh onions, chopped ... % aie i Tbsp | 1% Fie eros ings. Blend well. Bring to boil. 
Garlic powder........... 1 Tbsp 1% tsp 3 TBSP neu. se Reduce heat. Simmer for 25-30 
Black pepper ........... 2AS Dietz coca ae 1 Tbsp 1 tsp . minutes. 
Tomato paste ........... 1% cups..... Y4 No. 10 can 

ChillipBOWGelar. caireesr [See tec cecie | 2 WOSD) cies | cceretemiccersres | (ANCUB sccaies 
GroundgeGUMINWn acces ees | asccnas... | 1 TDSP 12 tSp ol ie an... 22. |) 0 TOSP fon. a 
Pan Kaeecrtpstapnccys cet nec setone |lerelaaaueetchatecs a ||) V2 NSD cc aneve 
(oTn tela) (alee lpnicea eseeclerco-| | PRO eno nD ec chon aera! Oe crencieecio | |e ceca coined cececer |i tledlllo <<] deeecen ceca 

“Lettuce, shredded ....... AED iesseaia: ucts 7 Aero: | Vee met er SiDie eres: AN GA cioxie 3. Combine lettuce and tomatoes. Toss 
“Tomatoes, chopped...... ve hess aie lightly. 

Taco shell pieces........ ae is FP ach, a || Mopar 4. Serving suggestions: 
OR @] ie OR A. Assemble each salad as follows, 

Tostada shells (0.7 oz or in preferred order: 
EGC) regiennta sie HAG aesenees rasta 1 eS Obetacs:cnemeeengane 41b 6:0Z....5.| 100)... .5.4.% 1st layer: about % oz (¥% cup) 

Cheddar cheese, shredded |1 Ib 10 oz.. | 1 qt 3% cups. |3lb4o0z... | 3%qt....... taco shell pieces or 1 
tostada shell 

2nd layer: 1% oz (% cup) lettuce 
and tomato mixture 

3rd layer: No. 16 scoop (4 cup) 
meat mixture 

Ath layer: Y2 oz (2 Tbsp 1 tsp) 
shredded cheese 

*See marketing guide on back. 

tMexican Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning 
Mixes) may be used to replace these ingredients. For 50 servings, use 
Y4 cup 1% tsp Mexican Seasoning Mix. For 100 servings, use 2 cup 
1 Tbsp Mexican Seasoning Mix. 

(Continued on back) 



Taco Salad (Continued) 

oe and Salad — E-10 

aereaients 

B. (1) Preportion 1% oz Pee cup) let- 
tuce and tomato mixture and 
V2 oz (2 Tbsp 1 tsp) shredded 
cheese into individual souffle 
cups. Refrigerate until 
service. 

(2) Transfer meat mixture and 
taco shell pieces or tostada 
shells into steamtable pans. 
On each student tray, serve 
¥%oz (Y2 cup) taco shell 
pieces or 1 tostada shell. Top 
with No. 16 scoop (% cup) 
meat mixture. Add 1 pre- 
portioned souffle cup of let- 
tuce and tomato mixture and 
1 preportioned souffle cup of 
shredded cheese. Instruct 
students to ‘“‘build their own 
taco salad.”’ 

aa eee If desired, serve with taco sauce. 

SERVING: 1 salad provides the equivalent of 2 ounces of cooked lean meat, YIELD: 50 servings: 50 salads 

34 cup of vegetable, and 1 serving of bread alternate. 100 servings: 100 salads 

Nutrients Per Serving Marketing Guide for Selected Items 

Protein 13g Vitaminc 8.0 mg Calcium ___ 57 mg : Recipe Reclbe Hecipe 

Carbohydrate 18g Thiamin 0.28 mg Phosphorus _ 145 mg Mature onions ....... 59490Z 2 ark: NW /2O Zeer 

Fat 12g _ Riboflavin 0.27 mg _ Potassium __ 380 mg Head lettuce ........ 5 |lb60z....]|10lb100z.. 

Cholesterol ___ 37 mg__— Niacin 4.31 mg Sodium 82 mg Tomatoes ........... 1 ib 12%2 oz . | Sib 9l0z.. 



ee — w 
Three Bean Salad 

Vegetable Salads and Salad Dressings E-11 
ings 100 Servin 

Ingredients a0isemvlng ae 
Weight | Measure | Weight | Measure _| 

Canned kidney beans, 1. Rinse kidney beans in cold water and 

Gralmed rs nies sees Y% No. 10 can ¥Y2 No. 10 can drain well. 

2. Combine kidney beans, wax beans, Canned wax beans, 

drained ee accer cca. n 1 Ib 14 0z.. | % No. 10 can green beans, onions, and green pep- 

Canned cut green beans, per (optional). 

GraiM@Gi asks here. emcees 1 qt 3% cups. 

Y% No. 10 can 

4 ib 11 0z.. | 1% No. 10 

urraehtwhiicvonedionianas 
ee 

Ghopped..............|0 OZ ...... | ¥’cup....... | 60Z ......| 1 cup ....... 

OR 
OR OR 

Dehydrated onions.......| .......... | 1Tbspi“’%tsp] ..........| 3 Tbsp...... 

*Green pepper, chopped 
(optional) ............. 

Vegetable oil............ 3. Combine vegetable oil, vinegar, 

VINCQEN ois Santen aie es sugar, basil, pepper, and garlic 

SOGanGe coe stored powder. Mix until well blended. 

Flaked basil ............ 
Black or white pepper.... 
Garlic powder........... 

4. Pour dressing over beans. Toss 
lightly to combine and coat evenly. 
Cover. Refrigerate until ready to 
serve. For best results, refrigerate 
overnight to develop flavor. 

5. Mix lightly before serving. 

6. Portion with No. 16 scoop (% cup). 

SERVING: 1% cup (No. 16 scoop) provides % cup of vegetable. YIELD: 50 servings: about 3% quarts 
100 servings: about 1 gallon 22 quarts 

*See marketing guide below. 

Nutrients Per Serving Marketing Guide for Selected Items 

Calories__ = =~ 50 + Vitamin A 11 RE/109 IU Iron 0.6 mg 
Protein. §= 1g VitaminC_.  1.6mg_ Calcium 13 mg : 

Carbohydrate 5g Thiamin. 0.02 mg Phosphorus __ 21 mg Mature onions 

Fat_ == =Ssr——s CMU 3 g”SCORiboflavin__.. 0.02 mg _ Potassium __ 76 mg Green pepper 8% OZ 

Cholesterol Omg Niacin 0.14mg Sodium 75 mg 





or ‘« 
Waldorf Fruit Salad 

Fruit Salads and Salad Dressings E-12 

| weight | Measure | Servings 
*Apples, cored, unpeeled, 

CICCCiac inesonaan ss ... | 1 gal 2 cups.. 

Reconstituted frozen 
lemon juice concentrate 

Canned mixed fruit, 
GraIN@G mares cscs eee ace ae 

1. Sprinkle apples with lemon juice to 
prevent discoloration. 

2. Combine apples, mixed fruit, celery 
(optional), raisins (optional), mayon- 
naise or salad dressing, and nutmeg 

*Celery, chopped (optional) | 7/2 oz..... (optional). Mix lightly to combine. 

Raisins (optional)........| 100z ..... 
Mayonnaise or salad 
dressing..............|60Z ...... 

Ground nutmeg (optional).| .......... 

3 ib 4 oz... 

3. Cover. Refrigerate until ready to 
serve. 

eee aeverenay i OL/ 2uOLiniatecan: 4. Add nuts before service. Toss lightly. 
For best results, use same day. 

5. Portion with No. 16 scoop (% cup). 

SERVING: % cup (No. 16 scoop) provides 1% cup of fruit. YIELD: 50 servings: about 3'% quarts 
100 servings: about 1% gallons 

*See marketing guide below. 

Nutrients Per Serving Marketing Guide for Selected Items 

Protein. =.= =1g VitaminC__———S 2.2 mgs Calcium 8 mg Recipe Recipe Recipe 

Carbohydrate 8g Thiamin 0.03 mg Phosphorus __ 21 mg 2\lb5%0z..| 4lb110z... 

Fat. 6g Riboflavin 0.02 mg Potassium 75 mg OVAROZcetent: 1 Ib 2% 0z.. 

Cholesterol 2mg_ Niacin 1.18 mg Sodium 22 mg 





Creamy Dip sorfresh Vegetables 
Salads and Salad Dressings E-13 

ali ae asa ee 
Plain lowfat yogurt ...... 2 \Ib3 oz... 1. Combine all ingredients. Blend well. 
Mayonnaise or salad 

GROSSING a rcscrtin cece yas ; 4 \lb 15 oz.. 
Reconstituted nonfat dry 

Parsley flakes........... 
Garlic powder........... 
Onion powder........... 
NER Doreen etectay aca ceitavau Gin oe (is ou 
Black or white pepper . 

2. Cover. Refrigerate until ready to 
serve. For best results, refrigerate 
overnight to develop flavor. 

3. Serve with raw vegetables or tossed 
green salads. 

SERVING: 2 tablespoons (1-ounce ladle). YIELD: 1 quart: about 32 1-ounce servings 
1 gallon: about 128 1-ounce servings 

Nutrients Per Serving 

Calories __= SS 132)—Ss« Vitamin AL. SC 4 RE/73 IU) stron. CO's mg 

Protein.  §=£1g VitaminC |§§=£0.2mg_ Calcium 24 mg 

Carbohydrate =. 1g #£=Thiamin 0.01 mg Phosphorus __ 21 mg 

Fat_ 14g Riboflavin. 0.02 mg _ Potassium 36 mg 

Cholesterol 11mg Niacin. 0.02 mg Sodium__ 218 mg 



> 



~ ; om 
French Dressing 

Salads and Salad Dressings E-14 

Ye cup 1 Tbsp 1. Mix sugar, salt, dry mustard, and 

1 Tbsp 1 tsp . paprika. 
2 Tbsp 

Vegetable oil 3. Blend in oil, lemon juice, vinegar, 

Reconstituted frozen and catsup in mixer at medium speed 

lemon juice for 3 minutes. 

concentrate 

4. Cover. Refrigerate until ready to 
serve. For best results, refrigerate 
overnight to develop flavor. 

See 5. Stir or shake well before serving. 

SERVING: 2 tablespoons (1-ounce ladle). YIELD: 1 quart: about 32 1-ounce servings 
1 gallon: about 128 1-ounce servings 

Variation Nutrients Per Serving 

a. Honey French Dressing Calories ___——s 146~Ss« Vitamin A 13 RE/1281U) lron___—S—CSs<a2's.1 mg 

Protein. ss Tr:)=—C Vitamin C___ Cis mg SS Calcium 3 mg 

Quart: In step 1, omit sugar. Use 2 Tbsp honey. Continue with steps 2-5. Carbohydrate___ 3g Thiamin _____ 0.01 mg _ Phosphorus __ 5 mg 
Fat ——C—<i'S gC Riboflavin___-=—=~—~0.01 mg_-=s~ Potassium ____ 30 mg 

Gallon: In step 1, omit sugar. Use /2 cup 1 Tbsp honey. Continue with Cholesterol ___ Omg Niacin ___ 0.10 mg Sodium _____ 120 mg 

steps 2-5. 





Italian Dressing : 
Salads and Salad Dressings E-15 

Vegetable oil 1. Combine all ingredients in mixer 

Reconstituted frozen bowl. 

lemon juice concentrate 
Vinegar 

Garlic powder 
Dehydrated onions 

+Seasonings 
Flaked basil 1 Tbsp 1 tsp . 

Flaked oregano 1 Tbsp 1 tsp . 

Flaked marjoram 

3. Cover. Refrigerate until ready to 
serve. For best results, refrigerate 
overnight to develop flavor. 

SERVING: 2 tablespoons (1-ounce ladle). YIELD: 1 quart: about 32 1-ounce servings 
1 gallon: about 128 1-ounce servings 

Italian Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning Mixes) 
may be used to replace these ingredients. For 1 qt, use 1 Tbsp Italian 
Seasoning Mix. For 1 gal, use % cup Italian Seasoning Mix. 

Nutrients Per Serving 

Calories ss 185~=S ss Vitamin A__——————SCd1 XRE/6 IU solron____ 0.1 mg 

Protein.  -—=—ss Tr’:~=C Vitamin C__ CdS mg Calcium ___ 3 mg 

Carbohydrate 1g Thiamin... Tr Phosphorus __ 2 mg 

Fat_ ss CC 20g ~SC#RRibooflavin.  ==S3S)rr © —3SSC<~ST «3s Potassium ____ 14. mg 

Cholesterol ___ Omg Niacin. 0.01 mg Sodium —___ 111 mg 





Mayonnaise or salad 
dressing 

Sweet pickle relish, 
undrained 

Dehydrated onions 

2% cups 
¥ cup 1 Tbsp 

Large eggs, hard-cooked, 

SERVING: 2 tablespoons (1-ounce ladle). 

Nutrients Per Serving 

Calories___————s«*d147 

Protein. = Cdr 

Carbohydrate ___ 3g 

Fat) see 152g 

Cholesterol __. 11 mg 

Vitamin A 10 RE/156 IU 

Vitamin C 1 mg 

Thiamin 0.01 mg 

Riboflavin 0.01 mg 

Niacin 0.12 mg 

lron__—Ss—s/§-:« 0.2 mg 

Calcium 6 mg 

Phosphorus ___ 9 mg 

Potassium __ 38 mg 

Sodium __ 197 mg 

Thousand Island Dressing 
Salads and Salad Dressings E-16 

1. Combine mayonnaise or salad dress- 
ing and catsup. Blend well. 

2. Add pickle relish, onions, chopped 
eggs (optional), and pimientos (op- 
tional). Mix well. 

3. Cover. Refrigerate until ready to 
serve. For best results, refrigerate 
overnight to develop flavor. 

4. Stir or shake well before serving. 

1 quart: about 32 1-ounce servings 
1 gallon: about 128 1-ounce servings 



d 
a 

a 
t 

- 
i
s
i
 

i
n
 

Se 
|
 See 

= B
N
 
e
r
s
 

is OA
s
 
o
n
s
 

ee 



* eo 
Sandwiches 

Contents 
Instruction Pages Page Recipes Page 

Sandwich Making .................. F-1 Cold Sandwiches 

Chicken or Turkey Salad .......... E-5 
Egg Salad Sandwich.............. F-3 
Tuna Salad Sandwich ............. F-8 

Hot Sandwiches 

Barbecued Beef or Pork on Roll 

(Using Canned Meat)............ F-2 
Barbecued Chicken or Turkey on 

FROM earns cctienestie e cctacae a mie anane F-2a 
Pizzaburger on Roll............... F-4 
Sloppy Joe on Roll ............... F-5 
SUFOMBON cares ievescter rea ale acer te a ecehouetace F-6 
Stromboli With Tomato Sauce...... F-6a 
Toasted Cheese Sandwich......... F-7 
Toasted Turkey Ham and Cheese 

Sandwich rcs aa secwarore a avatar a snare F-7a 



Sandwiches 

Contents 
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Egg Salad Sandwich.............. F-3 
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Hot Sandwiches 
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(Using Canned Meat)............ F-2 
Barbecued Chicken or Turkey on 

Rolligschtaraiontagereerdmatieae F-2a 
Pizzaburger on Roll............... F-4 
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Stromboli With Tomato Sauce...... F-6a 
Toasted Cheese Sandwich......... F-7 
Toasted Turkey Ham and Cheese 

Sandwich. sssega we ayencson eve caer F-7a 
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Sandwich Making 

Sandwiches F-1 

Below is a method to make a large number of 3. Pick up four slices of bread in each hand. 5. Dip scoop in filling and level against the edge 

sandwiches in a short amount of time. Sandwich Lay them out in a single row and repeat, of the container. Place filling to the upper 

makers may adapt the technique to meet the making a square of 4x4 (16 slices). right of the center on each slice of bread. 

needs of each individual school food service. 

Have Ready Within Easy Reach 

Tools: Serrated knife 

Spatula 
Scoop (size according to recipe portion- 

ing instructions) 
Plastic wrap 

Disposable plastic gloves 
Storage tray or bins 
Cutting surface 

Foods: Loaves of sliced bread 
Sandwich spread (optional): Mayonnaise, 

mustard, spreadable butter or With spatula, spread filling to upper left then 

margarine lower right, then down to lower left, using an 

Sandwich filling(s): Sliced meat, sliced 4. Dip spatula in sandwich spread (optional). “S” motion. 

cheese, peanut butter; or prepared fill- Spread from right to left, covering each slice 
ings such as tuna salad, egg salad, or 

chicken or turkey salad 

Lettuce, sliced tomatoes, etc., as 

desired, rinsed and drained 

of bread. 

Procedure 

1. If desired, freeze bread a day ahead. Working 

with frozen bread allows easier spreading of 

’ fillings that tend to tear fresh bread. 

2. Make prepared fillings only in the amount that 

will be used during one serving period. 

Refrigerate prepared fillings until sandwiches 

are to be made. 

(Continued on back) 



Sandwich Making (Continued) 
Sandwiches F-1 

Lay slices of each sandwich filling (meat, 7. Repeat steps 4, 5, and 6. (It is recommended 
cheese, or lettuce) on the bread. (Presliced that no more than three layers of sandwiches 
fillings should be cross-stacked so that edges be stacked as the weight tends to crush the 
can be picked up quickly.) Add lettuce, bottom layer if stacked higher.) Top final layer 
tomatoes, etc., as desired. of filled sandwiches with slices of bread. 

| ie 

6. For second layer, pick up four slices of bread 

in each hand, and place two slices on each 

filled slice. The second slice forms the bottom 
of the next layer. 

8. Cut through entire stack of sandwiches 

diagonally, starting in upper left corner. Use 

thumb and forefinger to steady sandwiches. 
Use a serrated knife with a sawing motion. 

Wrap sandwiches individually or place on 
storage trays. Keep covered and airtight. 
Refrigerate. Serve the same day as prepared. 

NOTE: Wear disposable plastic gloves when 

preparing or handling sandwiches. Handle bread 
and fillings as little as possible during 
preparation. 



. * * 
Barbecued Beef or Pork on Roll (using cannea meats) 

Meat-Vegetable-Bread Sandwiches F-2 

[0 Servings [+100 Servings 
Tg ear BD 

Dehydrated onions 1. Combine onions, celery, garlic 
OR OR oO powder, catsup, tomato paste, 

“Fresh onions, chopped ... ; vinegar, brown sugar, dry mustard, 
“Celery, chopped pepper, and cayenne. Bring to boil. 
Garlic powder Reduce heat and simmer, un- 
Catsup .. | 1qt % cup... ... | % No. 10 can covered, for 10-15 minutes, stirring 
Tomato paste 1% cups ... | 2% cups frequently. 
Vinegar 
Brown sugar, packed .... 
Dry mustard 
Black pepper 

Beef, canned with natural 7% No. 22 14% No. 2’ 2. Remove fat from canned beef or 
juices as big pork, reserving juices. Add beef or 

OR pork, with juices, to sauce and stir. 
Bring to boil. Reduce heat. Simmer, 

uncovered, until heated through, 
20-30 minutes. Stir occasionally. 

4. Portion with level No. 8 scoop (2 
cup) onto bottom half of each roll. 
Top with other half of roll. 

SERVING: 1 sandwich provides 2 ounces of cooked lean meat, 4% cup of YIELD: 50 servings: about 1 gal 2'% quarts 
vegetable, and 2 servings of bread. 100 servings: about 3% gallons 

*See marketing guide on back. 

(Continued on back) 



Barbecued Beef or Pork on Roll (Continued) 
Sandwiches F-2 

Variation 

a. Barbecued Chicken or Turkey on Roll 

50 servings: In step 1, add 1 qt chicken or turkey stock. In step 2, omit 
beef or pork. Use 6 Ib 8 oz (1% gal) cooked chopped chicken or cooked 
chopped turkey. Cover mixture while simmering. Continue with steps 3 
and 4. 

100 servings: In step 1, add 2 qt chicken or turkey stock. In step 2, omit 
beef or pork. Use 13 Ib (2% gal) cooked chopped chicken or cooked 
chopped turkey. Cover mixture while simmering. Continue with steps 3 
and 4. 

Nutrients Per Serving 

Calories____—————s« 3456 

Protein 33 9g 

Carbohydrate __ 40 g 

ot: | Cie, Se oa ee een 2 | 

Cholesterol _ 102 mg 

Vitamin A 52 RE/515 IU 

Vitamin C 6.8 mg 

Thiamin 0.28 mg 

Riboflavin 0.42 mg 

Niacin 6.60 mg 

Iron 4.2 mg 

Calcium ____— 73 mg 

Phosphorus _ 198 mg 

Potassium ___ 514 mg 
Sodium 948 mg 

Marketing Guide for Selected Items 
Barbecued Beef or Pork on Roll 

For 50-Serving For 100-Serving For ____ Serving 

Chicken, whole, 
without neck and 

Sib 270Z 4. I ooIb 2202 

OR OR 
Turkey, whole, without 

neck and giblets.... Zialbele2kOZare 13 lb 14 0z.. 



© 
Egg Salad Sandwich 

Meat Alternate-Bread Sandwiches F-3 

Large eggs, hard-cooked, 1. Finely chop eggs. 
CHING Garis. ctr ae cakes 

Dehydrated onions....... 3 ee  aechaeeuons 2. Combine eggs, onions, celery, pep- 
OR per, dry mustard, mayonnaise or 

*Fresh onions, chopped .. 1% Bas ee rcs salad dressing, and pickle relish. Mix 
*Celery, chopped......... 3% cups..... lightly until well blended. 
Black or white pepper... . WHI) shoeac 
Dry mustard ............ 
Mayonnaise or salad 
dressing2.i...--........ | 140Z..... | 1% cups..... 

Sweet pickle relish, 
undrained- 2... =... ....|/8%2 OZ..... | 1CUp ......5 

1’ tsp...... 

100 SIIGES 5.00 1S iho Seno ee 200 slices.... 4. Portion with No. 12 scoop (¥% cup) on 
1 slice of bread. Top with second 
slice of bread. Cut each sandwich 
diagonally in half. Cover. Refrigerate 
until ready to serve. 

SERVING: 1 sandwich provides 1 large egg and 2 servings of bread. YIELD: 50 servings: about 1 gallon 
100 servings: about 2 gallons 

*See marketing guide below. 

Nutrients Per Serving Marketing Guide for Selected Items 

Calories___——=—=—s- 281'~—Sss« Vitamin A 80 RE/300 IU Iron 2.5 mg For 50-Serving For 100-Serving 

Protein. =11g VitaminC_ «1.0 mg_ Calcium 77 mg greg ioe Mela Recipe Recipe Recipe 
Carbohydrate __ 28 g_-_—s Thiamin 0.24 mg _ Phosphorus _ 146 mg 1 lb 2%0z.. 
Fat_ = 14g_~—Ss Riboflavin 0.26 mg Potassium __ 158 mg Wil WA Cr4 5, 4 ille chey4 5 5. 
Cholesterol _ 283 mg __ Niacin 1.72 mg Sodium 410 mg , sli 3% sandwich 6% sandwich 

loaves (2 Ib loaves (2 Ib 





~ ‘aie o 
Pizzaburger on Roll 

Meat/Meat Alternate-Vegetable-Bread Sandwiches F-4 

1 cup 2 Tbsp. 2. Add onions, garlic powder, pepper, 
OR tomato paste, water, and season- 

1 qt 1% cups. ings. Mix. Simmer for 15 minutes. 
1 Tbsp 1% tsp 

50 Servings 

neces’ | weignt [Measure | 
Raw ground beef (no more 

than 24% fat) ......... 6 Ib 8 oz... 

Dehydrated onions....... 
OR 

*Fresh onions, chopped... 
Garlic powder........... 
Black pepper ........... @NSOi Sec ats 
Tomato paste........... Ye No. 10 can 

Eaevehcneees assis Y4 cup 2 Tbsp 
Flaked oregano........ Y cup 2 Tbsp 
Flaked marjoram....... Y4 cup 1 Tbsp 
AV CCHUMUIE coonpeceo || oeeo oo Oooo ILL OnC) Wecomoc oo] |b omoceronmo onl Uiek perce 

. Place split rolls on sheet pan 
(18”x26"x1”), 25 halves per pan. For 
50 servings, use 4 sheet pans. For 
100 servings, use 8 sheet pans. 

Mozzarella cheese, . Portion meat mixture with No. 24 

shredded ............. scoop (224 Tbsp) onto each roll half. 
Top each half with % oz (1 Tbsp) 
shredded cheese. 

*See marketing guide on back. 

titalian Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning Mixes) 
may be used to replace these ingredients. For 50 servings, use 2 cup 
1 Tbsp Italian Seasoning Mix. For 100 servings, use 1 cup 2 Tbsp Italian 
Seasoning Mix. 

(Continued on back) 
aaa seer ee eee eee re rere eer eee EEE === 



Pizzaburger on Roll (Continue) 

Sandwiches F-4 

5. Bake until heated through and 
cheese is melted: 

Conventional oven: 400 °F for 8 
minutes 

Convection oven: 350 °F for 6 
minutes 

6. Serve 2 open-faced halves per serv- 

50 Servings 100 Servings 

ri __|_ Weight | weasure || weight | Measure! | 

ing or, if preferred, serve as a closed 
a ee eee sandwich. 

SERVING: 1 sandwich (2 halves) provides the equivalent of 2 ounces of YIELD: 50 servings: 50 sandwiches 
cooked lean meat, “% cup of vegetable, and 2 servings of bread. 100 servings: 100 sandwiches 

Nutrients Per Serving Marketing Guide for Selected Items 

Protein. 19g VitaminC_ 7.1mg _ Calcium 153 mg ; : 1 
Carbohydrate __ 35g _ Thiamin ___——90.28 mg_-—s« Phosphorus _ 213 mg 1 Ib 2% oz 2 Ib 4% oz 
Fat_ 14g Riboflavin... 0.31 mg Potassium __ 375 mg 

Cholesterol __ 49mg Niacin. 4.71mg Sodium_ 398 mg 



Meat-Vegetable-Bread Sandwiches F-5 

Raw ground beef 
(no more than 24% fat)... 

OR 
Dehydrated onions....... 2. Add onions and garlic powder. Cook 

for 5 minutes. Add tomato paste, cat- 

*Fresh onions, chopped ...| 9 0Z ...... 1% cups..... sao | SCO casoaa sup, water, vinegar, dry mustard, 

Garlic powder.........--| sees eeeeee Leis aacene ll coupueonod Dike cistorane pepper, and brown sugar. Mix well 

Tomato paste........... 1 1b 120z.. | % No. 10can | 3lb8oz... | % No. 10 can and simmer for 25-30 minutes. 

Reaecesiewiictere csc scseye'e lesa 1 Ib 13 0z.. | % No. 10can | 3lb9 oz... | % No. 10 can 

eee ergodic esac a abe ow wh erece & 1 qt1%cups.| .......... | 2 qt 3% cups. 

WASCE cc senonoboosupod| oouooooUoc 1 cup 2 Tbsp.| ......-...-- 2% cups..... 

Dry mustandie seeiadeeieee| sees | 2 UOSP ecclesia | 4 CURT 

Black pepper ....-:--..6| ssues---- | PUSP sess e ee eee eee ees | A ASP ee ee ees 

Brown sugar, packed ....| 2% oz..... | % cup 2 Tbsp | 92 02..... | “4 Cup.....-.- 

Hamburger rolls .........) ..-+++eees 4. Portion with No. 12 scoop (3 cup) 
onto bottom half of each roll. Cover 
with top half of roll. 

SERVING: 1 sandwich provides 2 ounces of cooked lean meat, %4 cup of YIELD: 50 servings: about 1% gallons 

vegetable, and 2 servings of bread. 100 servings: about 2’ gallons 

*See marketing guide below. 

Nutrients Per Serving Marketing Guide for Selected Items 

Protein__——s—— 20g :~«=CV'itaminC___——————Ci.2 mgs Calcium ___ 60 mg Recipe Recipe Recipe 

Carbohydrate __ 40g Thiamin____ 0.30 mg _ Phosphorus _ 182 mg 1 Ib 4% Oz... See 

Fat. ————C—i'S ys Riiboflavin___=—~=—S—sd0.31 mg_~=—~ Potassium __ 462 mg 

Cholesterol___ 53mg Niacin. ~~ _¥_ 5.71 mg_ = Sodium 512 mg 





we . - 

Meat/Meat Alternate-Bread Sandwiches F-6 

Active dry yeast (see note) 
Water, warm (110 °F) .... 

All-purpose or bread flour 

For best results, have all ingredients 

and utensils at room temperature. 

1. Dissolve dry yeast in warm water. Let 
stand for 4-5 minutes. 

3. Pour in dissolved yeast, oil, salt, and 

sugar. Gradually work into the flour 
using dough hook on low speed. 
Knead for 15 minutes on medium 

speed. 

. Divide and shape dough into 5 balls, 
1 Ib 12 oz each. Let rest for 20 

minutes. 

. Combine seasonings in small bowl. tSeasonings 
Flaked basil........... 
Flaked oregano........ 
Flaked marjoram....... 
Flaked thyme ......... 

. On lightly floured surface, roll out 
each ball of dough into a rectangle 
16” wide and 24” long. 

7. Layer ingredients lengthwise along 
the center of the dough rectangle as 
follows. Leave 6” border across the 
top and bottom of dough for folding 
over in steps 8 and 9 (see diagram). 

Mozzarella cheese, sliced . 
Turkey ham, sliced ...... 

1st layer—10 oz cheese 
2nd layer—approximately 2 tsp 

seasoning mix 
3rd layer—1412 oz turkey ham slices. 

titalian Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning Mixes) 

may be used to replace these ingredients. For 100 servings, use 1 Tbsp 

21% tsp Italian Seasoning Mix. 

(Continued on back) 



Stromboli (Continued) 
Sandwiches F-6 

100 Servings 
Directions Ingredients 

8. Fold top third of dough over cheese 
and turkey ham. Place another layer 
of cheese, seasonings, and turkey 
ham on top of folded dough as 
follows: 
1st layer—10 oz cheese 
2nd layer—approximately % tsp 
seasoning mix 

3rd layer—14'% oz turkey ham. 

9. Fold bottom third of dough over the 
second layer of cheese and turkey 
ham. Pinch to seal end and top 
seams. (If desired, brush seams with 
egg wash.) 

10. Using a fork, pierce top of dough 
lengthwise from end to end, 
repeating 4 rows across. 

11. Place rolled dough on lightly oiled 
sheet pan (18”x26”"1"). Two strom- 
bolis can be placed on each sheet 
pan. 

12. Allow rolled stromboli to rise for 30 
minutes. 

13. Bake until crust is lightly browned: 
Conventional oven: 400 °F for 

30-35 minutes 

Convection oven: 350 °F for 25-30 
minutes 

14. Remove from oven. Let stand for 15 
minutes before cutting, to prevent 
cheese from running. 

15. Cut each stromboli lengthwise down 
the middle and crosswise 10 times 
into 20 portions. 

1 piece provides the equivalent of 2 ounces of cooked lean YIELD: 100 servings: 5 stromboli rolls, 20 pieces each 
meat and 11% servings of bread. 

¢ 
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(Continued) 
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Stromboli (Continued) 
Sandwiches F-6 

Stromboli Instructional Diagrams 

Step 6 | 

Step 8 
Step 8 

Kamm 

Step 15 
Step 11 

Step 10 

BE EG BG LLL 

/ PEELE EEA 
’ ff LILY A (ep NERC ECC 
(ZF EE) 

(Continued on back) 



Stromboli (Continued) 

NOTE: To use high-activity (instant) yeast, follow directions below, or 
manufacturer’s instructions. 

100 servings: Omit step 1. Continue with step 2. In step 3, add 3 Tbsp 
2 tsp high-activity (instant) yeast and 1% qt water (110 °F). Continue with 
steps 4-15. 

Variation 

a. Stromboli with Tomato Sauce 

Follow steps 1-6. Combine 3% cups (1 lb 1312 0z) tomato paste and 
2 cups of water. In step 7, layer ingredients lengthwise along the center of 
the dough rectangle as follows: 1st layer—10 oz cheese; 2nd layer— 
Y2 cup tomato mixture; 3rd layer—approximately 2 tsp seasoning mix; 4th 
layer—14 oz turkey ham. In step 8, fold top third of dough over cheese, 
tomato mixture, and turkey ham, and place another layer of ingredients on 
top of folded dough as follows: 1st layer—10 oz cheese; 2nd layer—'/2 cup 
tomato mixture; 3rd layer—approximately 1/2 tsp seasoning mix; 4th 
layer—14 oz turkey ham. Continue with steps 9-15. 

Sandwiches F-6 

Nutrients Per Serving 

Calories === 224':~=Ss: Vitamin A ____— 550 RE/169 IU Iron 2.0 mg 
Protein... 17g VitaminC = =Omg_ Calcium 192 mg 
Carbohydrate __ 20 g_—s Thiamin 0.18 mg Phosphorus _ 235 mg 
Fat_ |= 8g _ Riboflavin 0.27mg Potassium __ 188 mg 
Cholesterol __ 39 mg_—sC— Niacin 2.88 mg Sodium 587 mg 



ob a a 
Toasted Cheese Sandwich 

Meat Alternate-Bread Sandwiches F-7 

1. Brush approximately 12 oz (1 Tbsp) 
1% cups butter or margarine on each sheet 

pan (18"x26"x1"). For 50 servings, 
use 3 sheet pans. For 100 servings, 
use 5 sheet pans. 

200 slices.... 2. Place 20 slices of bread on each 
sheet pan, 5 down and 4 across. 

100 slices 
(2 oz each) . 

SERVING: 1 sandwich provides 2 ounces of cheese and 2 servings of bread. YIELD: 50 servings: 50 sandwiches 
100 servings: 100 sandwiches 

Ingredients 

Butter or margarine, 
IMIGITO Go ocesicieie anive ees 

100 slices.... 

50 slices 

6 Ib 4 oz... (2 oz each) . 
3. Top each slice of bread with 1 slice 

(2 oz) of cheese. 

4. Cover with remaining bread slices. 

5. Brush tops of sandwiches with re- 
maining butter or margarine, approx- 
imately 1% oz (3 Tbsp) per pan. 

. Bake until lightly browned: 
Conventional oven: 400 °F for 

15-20 minutes 
Convection oven: 350 °F for 10-15 

minutes 
DO NOT OVERBAKE. 

. If desired, cut each sandwich 
diagonally in half. Serve 
immediately. 

12 lb 8 oz.. 

*See marketing guide on back. 

(Continued on back) 



Toasted Cheese Sandwich (Continued) 
Sandwiches F-7 

Variation 

a. Toasted Turkey Ham and Cheese Sandwich 

50 servings: Follow steps 1 and 2. In step 3, use 3 Ib 2 oz (50 1-0z slices) 
cheese and 4 Ib 11 oz (50 11%2-0z slices) turkey ham. Top each slice of 
bread with 1 slice of cheese and 1 slice of turkey ham. Continue with 
steps 4-7. 

100 servings: Follow steps 1 and 2. In step 3, use 6 Ib 4 oz (100 1-oz 
slices) cheese and 9 Ib 6 oz (100 112-0z slices) turkey ham. Top each slice 
of bread with 1 slice of cheese and 1 slice of turkey ham. Continue with 
steps 4-7. 

Nutrients Per Serving 

Calories 372 Vitamin A____ 190 RE/790 1U_tron 1.5 mg 
Protein.  .§§=£17g VitaminC_  _—g mg Calcium 392 mg 
Carbohydrate __ 26 g_-_—s Thiamin 0.21 mg _ Phosphorus _ 472 mg 
Fat_ = 22g __—sCwfRRiboo flavin 0.32 mg Potassium _ 145 mg 
Cholesterol __ 62 mg_i Niacin 1.70 mg Sodium _ 1093 mg 

Marketing Guide for Selected Items 

Bread, sliced ........ 3% sandwich | 6% sandwich 
loaves (2 Ib loaves (2 Ib 



Tuna Salad Sandwich 
Meat-—Bread Sandwiches F-8 

rere | weight [Measure | weight | Measure 
Canned tuna, water 2 661%2-0Zz 4 66%2-0z 1. Drain and flake tuna. 

pack, chunk .......... 8ib5o0z...| cans...... 16 Ib 10 oz. Cans: 3.0025 

Dehydrated 2. Combine tuna, onions, celery, pickle 

CIPI ooacconnngcodoc relish, dry mustard, eggs (optional), 

“Celery, chopped......... and mayonnaise or salad dressing. 

Sweet pickle relish, Mix lightly until well blended. 

undrained ............|8% oz..... | 1 cup ....... 
DiVaMUStanG erties || emcees | UY2NSP 355. 
Large eggs, hard cooked, 
chopped (optional) .....|140z ..... | 8........... 

Mayonnaise or salad 

Y% cup 2 Tbsp 
1 qt 3% cups. 

Gressing. 2. cess .. | 1 qt 1% cups. | 5 lb 6 oz. PANGS | Wes ren r ene nel | te cRoe CRE CREED 

3. Cover and refrigerate until ready to 
use. 

100 slices. 200 slices. 4. Portion with No. 8 scoop (2 cup) on 
1 slice of bread. Top with second 
slice of bread. Cut each sandwich 
diagonally in half. Cover. Refrigerate 
until ready to serve. 

SERVING: 1 sandwich provides 2 ounces of cooked fish and 2 servings YIELD: 50 servings: About 11 gallons 

of bread. 100 servings: About 3 gallons 

*See marketing guide below. 

Nutrients Per Serving Marketing Guide for Selected Items 

Protein. ss 21g ~«SCVV'itamin C__§————S—< i. mgs Calcium 66 mg Recipe Recipe Recipe 

Carbohydrate __ 29 g_-s Thiamin__—=—=—S—<S 0.23. mg_-—s- Phosphorus _ 174 mg Celery esas eats 2lb7o0z....| 4lb130z... 

Fat.  —=——— 21g_sSCrRRiboflavin__ === ~=~=~—=~20.19 mg_ = Potassium __ 299 mg Bread, sliced ........ 3% sandwich | 61 sandwich 

loaves (2 Ib loaves (2 Ib Cholesterol __52mg Niacin. 9.45 mg Sodium _— 467 mg 
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Sauces, Gravies, and Seasoning Mixes 
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Instruction Pages Page Recipes Page 

Using and Storing Seasoning Mixes... G-1 Sauces 
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Cheese Sauce ...........:000002: G-8a 

Nacho Cheese Sauce ............. G-4 

Sweet and Sour Sauce ............ G-5 

hattar SauUGe=. cccinci ne cee cece cs G-6 

Tomato Sauce (Meatless).......... G-7 
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Thin White Sauce............... G-8 
Medium White Sauce............ G-8 
Thick White Sauce.............. G-8 

Gravies 

Brown Gravy .......--..0eeeeeees G-3 
Chicken or Turkey Gravy .......... G-3a 
CreamiGraviy sc cie ae vee ep eicter ie) = ois G-3b 

Seasoning Mixes 

Italian Seasoning Mix ............. G-1 

Mexican Seasoning Mix ........... G-1 



Sauces, Gravies, and Seasoning Mixes 

Contents 

Instruction Pages Page Recipes Page 

Using and Storing Seasoning Mixes... G-1 Sauces 

Barbecue Sauce ................. G-2 
Cheese Sauce: ici. cea. cena en ou: G-8a 
Nacho Cheese Sauce ............. G-4 
Sweet and Sour Sauce............ G-5 
Nartat Sauce. <4 cc: h can ohnecnere Se G-6 
Tomato Sauce (Meatless) .......... G-7 
White Sauces 

Thin White Sauce............... G-8 
Medium White Sauce............ G-8 
Thick White Sauce.............. G-8 

Gravies 

Brown: Gravy < ..c/ surance 6 eaecae aa G-3 
Chicken or Turkey Gravy .......... G-3a 
Cream) Gravy sec, 650) a pans eecd a ces G-3b 

Seasoning Mixes 

Italian Seasoning Mix ............. G-1 
Mexican Seasoning Mix ........... G-1 



Using and Storing Seasoning Mixes 

The following Italian and Mexican Seasoning 

Mixes are convenient and will save time. They 

can be made in large batches in advance. When 
seasoning mix is used in a recipe, the suggested 
amount is listed at the bottom of the recipe. The 
recipes also list individual amounts of herbs and 
spices to add during preparation, if this season- 
ing method is preferred. 

ca 

Sauces, Gravies, and Seasoning Mixes G-1 

The seasoning mixes can be used as is, or 
herbs and spices can be added, deleted, or the 
proportions changed to make a blend more 

suited to local taste preferences. 

NOTE: Stir seasoning mix well before measur- 
ing. In measuring, do not sift or pack mix. Place 
mix lightly in measuring container and level off 
with a spatula or the straight edge of a knife. 

Store seasoning mix in a clean, dry container 
with a tight-fitting lid. All herbs and spices should 
be stored in a cool dry place away from direct 
light and heat. Refrigerating the seasoning mixes 
in an airtight container during warm seasons is 
highly recommended. This will help retain color 
and guard against infestation. 

NOTE: To prevent caking, place a few grains of 
raw rice into a cheesecloth bag and add to the 
seasoning mix. 

(See recipes on back) 
—_—_—_—_——————————————————————— eee 



Using and Storing Seasoning MExXeS (Continued) 
Sauces, Gravies, and Seasoning Mixes G-1 

Italian Seasoning Mix 

1. Combine all ingredients. 
1 qt 1% cups. 

Flaked oregano 

1 qt 1% cups. 

Flaked marjoram 

Flaked thyme 

2. Before using, stir or shake all in- 
gredients well. (Ingredients may 

settle during storage.) 

Chili powder 1% cups 

Ground cumin 1% cups 
Y4 cup 3 Tbsp 

Y cup 3 Tbsp 

2. Before using, stir or shake all in- 

gredients well. (Ingredients may 

settle during storage.) 
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Barbecue Sauce 
Sauces, Gravies, and Seasoning Mixes G-2 

Chicken stock Y2 cup 2 Tbsp 2’2 cups 1. Simmer chicken stock and onions 
Dehydrated onions 2 Tbsp 1 tsp Ye cup 1 Tbsp over medium heat for 5 minutes 

OR O OR 
*Fresh onions, chopped... 

2. Add all other ingredients. Simmer for 
Garlic powder 15-20 minutes, stirring frequently. 
Brown sugar, packed .... 

*See marketing guide below. 

Nutrients Per Serving* 

Calories. 49S s:«Viitamin A___—s« 836. RE/3571U lron___-—Ss—/-§-:« 0.4 mg 

Protein. = 1g + Vitamin C 4.1mg Calcium 12 mg 

Carbohydrate __12g Thiamin__. _=-0.03 mg Phosphorus __ 16 mg 

Fat_ ss —C—C—ti‘“‘(SCrTr:~=6«CRibOflavin 0.02 mg Potassium _ 119 mg 

Cholesterol _ Omg Niacin. 0.42mg Sodium__ 296 mg 

*Two tablespoons of Barbecue Sauce are used in the nutrient calculation. 





Brown Gravy 
Sauces, Gravies, and Seasoning Mixes G-3 

Butter or margarine 
All-purpose flour ........ 

Beef stock. : 0... 6cce eas 
Onion powder........... 
Black or white pepper.... 

1 gal 1 cup... 
1 Tbsp 1 tsp . 

1. Melt butter or margarine in stockpot. 
Blend in flour and cook on medium 
heat, stirring frequently until golden 
brown, 8-10 minutes. 

. Slowly stir in beef stock, onion 
powder, and pepper. Blend well and 
bring to boil. Reduce heat. Simmer 
on medium heat, stirring constantly 
until thickened, 6-8 minutes. 

3. Serve over mashed potatoes, 
noodles, rice, meat, or poultry. 

Variations 

a. Chicken or Turkey Gravy 

Ya gallon: In step 1, cook 6-8 minutes. In step 2, substitute chicken or 
turkey stock for beef stock. Add 1 tsp poultry seasoning. Continue with 
step 3. 

1 gallon: In step 1, cook 6-8 minutes. In step 2, substitute chicken or 
turkey stock for beef stock. Add 2 tsp poultry seasoning. Continue with 
step 3. 

b. Cream Gravy. 

Ya gallon: In step 1, use 2% oz (% cup 1 Tbsp) butter or margarine and 
3 0Z (Y2 cup 3 Tbsp) flour. Cook 4-6 minutes. In step 2, omit beef stock. 
Use 2 qt % cup reconstituted nonfat dry milk. Cook 4-6 minutes. Continue 
with Step 3. 

1 gallon: In step 1, use 5 oz (/2 cup 2 Tbsp) butter or margarine and 6 oz 
(1% cups 2 Tbsp) flour. Cook 4-6 minutes. In step 2, omit beef stock. Use 
1 gal 1 cup reconstituted nonfat dry milk. Cook 4-6 minutes. Continue with 
step 3. 

Nutrients Per Serving* 

Calories_._——s 2.4 

Protein. = sCédW 

Carbohydrate __ 2g 
Fat 2 ete 2) 
Cholesterol ____ 4 mg 

Vitamin A 13 RE/55 IU 
VitaminC_ Cid gr 

Thiamin 0.01 mg 

Riboflavin 0.01 mg 

Niacin 0.16 mg 

lron 0.1 mg 

Calcium 2mg 

Phosphorus ___ 6 mg 

Potassium __ 8 mg 

Sodium ____ 195 mg 

“Two tablespoons of Brown Gravy are used in the nutrient 
calculation. 





© Nacho crtese Sauce © 
Meat Alternate Sauces, Gravies, and Seasoning Mixes G-4 

1. Combine milk, cheese, butter or 

margarine, and seasonings (op- 

Process American cheese, tional). Stir over medium heat until 

shredded cheese is melted and mixture is 

Butter or margarine smooth, approximately 15 minutes. 

t+tSeasonings (optional) 
Chili powder 
Ground cumin 
Paprika 
Onion powder 

Green chili peppers, 
chopped (optional) 

3. To maintain smooth consistency, 

serve immediately or keep warm. 
Portion 1% oz (3 Tbsp) over taco 
shell pieces, baked potato, broccoli, 
cauliflower, or other vegetables. (If 
sauce becomes too thick, add a small 
amount of milk, as needed, stirring 
well after each addition.) 

SERVING: 3 tablespoons (112 ounces) provide 1 ounce of cheese. YIELD: 50 servings: about 2% quarts 
100 servings: about 1% gallons 

tMexican Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning 
Mixes) may be used to replace these ingredients. For 50 servings, use 
Y4 cup 1% tsp Mexican Seasoning Mix. For 100 servings, use 2 cup 
1 Tbsp Mexican Seasoning Mix. 

Nutrients Per Serving 

Calories __—————S——s 136~=Sfs«Vitamin A____—-« 106 RE/440 IU. lron___S—"-§:«& 0.1: mg 

Protein.  §= 7g VitaminC_ 0.1mg _ Calcium 208 mg 

Carbohydrate 1g Thiamin _ 0.02 mg Phosphorus _ 243 mg 

Fat_ = = =—s— 3d 11g~=«=CWRiboflavin_ 0.13 mg Potassium _ 77 mg 

Cholesterol _ 34 mg _ Niacin. = =+0.03mg Sodium _ 465 mg 





Sweet and Sour Sauce 
Sauces, Gravies, and Seasoning Mixes G-5 

Chicken stock 3% cups 1 qt 2% cups. 1. Combine stock, vinegar, brown 

Vinegar 1 cup 2 cups sugar, soy sauce, tomato paste, and 

Brown sugar, packed .... Y2 cup 1 Tbsp 1 cup 2 Tbsp. pineapple juice. Bring to boil. 

Soy sauce 
Reduce heat to simmer. 

Tomato paste 
Pineapple juice 

1% cups . Combine cornstarch and water. Mix 

2 Tbsp .... until smooth. 

1 cup 

. Add to simmering mixture. Stir occa- 
sionally and cook over medium heat 
until thickened, 6-8 minutes. 

Nutrients Per Serving“ 

Calories si 22”~Sés« Vitamin A____—Ss 5 RE/50 IU- Iron__§____ 0.3 mg 

Protein. = Tr_:~=OVitaminC___————CSd'S mgs Calcium 7 mg 

Carbohydrate 5g Thiamin 0.01 mg Phosphorus __ 6 mg 

Fat ———~—“*;‘™*sC*STr”~=Ss Riboflavin ____———————Ci.1 mg = Potassium ____ 52 mg 

Cholesterol___ Omg Niacin 0.10 mg _ Sodium 243 mg 

*Two tablespoons of Sweet and Sour Sauce are used in the nutrient 

calculation. 





Mayonnaise or salad 
dressing...........+-. 2 Ib 10 oz.. 

Sweet pickle relish, 
undrained ............ 1 Ib 6% oz. 

Dehydrated onions.......| .......... 
Parsley flakes...........] .2..eeeees 

3. Serve with fish sandwiches, fish por- 
tions, or fish sticks. 

SERVING: 2 tablespoons (1-ounce ladle). YIELD: ‘% gallon: about 64 1-ounce servings 
1 gallon: about 128 1-ounce servings 

Nutrients Per Serving 

Calories __——s 148~S «Vitamin A 6 RE/100 IU lron_____ 0.3 mg 

Protein. Tr VitaminC_ 0.9mg_ Calcium 8 mg 

Carbohydrate = 4g Thiamin _ Tr Phosphorus ___ 8 mg 

Fat_ ss ——— CdS gg) «CRiboflavin. Tr Potassium 35 mg 

Cholesterol _ 11mg Niacin. 0.02 mg Sodium___ 177 mg 





Tomato Sauce ieatiess 
Sauces, Gravies, and Seasoning Mixes G-7 

Ye Gallon | Gallon Ingredients 

|_weight | Measure | Weight __| Measure 
Vegetable oil 1 Tbsp 1% tsp 1. Heat oil. Add onions and cook ap- 
Dehydrated onions proximately 5 minutes. 

OR OR 
*Fresh onions, chopped... 13% oz.... 

Tomato paste 1 Ib 2% oz 2 \lb5o0z... | % No. 10 can 2. Add tomato paste, canned tomatoes, 
Canned tomatoes, with water, pepper, parsley flakes, garlic 

liquid, chopped 3 Ib 3 oz... 6 Ib 6 oz... | 1 No. 10 can. powder, and seasonings. Mix well 
and bring to boil. Reduce heat and 

Black pepper simmer, uncovered, 25-30 minutes. 
Parsley flakes 
Garlic powder 

tSeasonings: 
Flaked basil 
Flaked oregano 
Flaked marjoram 
Flaked thyme 

3. Serve over Meat Loaf (see D-27), 
Meat Balls (see D-27a), or Salisbury 
Steak (see D-33). 

*See marketing guide below. 

titalian Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning Mixes) 
may be used to replace these ingredients. For 2 gallon, use 11 tsp 
Italian Seasoning Mix. For 1 gallon, use 1 Tbsp Italian Seasoning Mix. 

Nutrients Per Serving** Marketing Guide for Selected Items 

Calories Ss 16—SVitamin A___ 157 RE/332 IU Iron___—————*0«.4. mg For 50-Serving 
Protein. === 1g «=VitaminC __——————amAB Mg Calcium 10 mg Recife ReCiRe DESIRE 
Carbohydrate 3g Thiamin __-=—~—~—<0.02 mg_-—- Phosphorus __ 12 mg Mature onions ....... NW7SAsOZ00.. dase [alt 2hOzeen en eee eee een 
Fat. == =~Tr Riboflavin... 0.02 mg Potassium __ 134 mg 

Cholesterol. .Omg Niacin. 0.40 mg Sodium 42 mg 

**Two tablespoons of Meatless Tomato Sauce are used in the 
nutrient calculation. 





SoS sai ail 

: White Sauce 
Sauces, Gravies, and Seasoning Mixes G-8 

| Gallon | Gallon 
a ea | aa ee ee | oe | Servings 

THIN WHITE SAUCE: 
Butter or margarine...... 
All-purpose flour ........ 
Saltese ene ey sia 
Reconstituted nonfat dry 

MEDIUM WHITE SAUCE: 
Butter or margarine...... 
All-purpose flour ........ 
Sah aoe aes eer csere ete pesciane o%e 
Reconstituted nonfat dry 

THICK WHITE SAUCE: 
Butter or margarine...... 
All-purpose flour ........ 
Salterececss srangaci eS ees es 
Reconstituted nonfat dry 

. Melt butter or margarine. Add flour 
and salt. Stir until smooth. 

. Add milk gradually, stirring 
constantly. 

. Cook, stirring frequently, until 
smooth and thick, 12-15 minutes. 

SUGGESTED USES: 

THIN WHITE SAUCE: 
Cream soup; gravy; creamed and 
scalloped vegetables, eggs, fish, 
meat. 

MEDIUM WHITE SAUCE: 
Gravy; creamed and scalloped vege- 
tables, eggs, fish, meat. 

THICK WHITE SAUCE: 
Binder for souffles, croquettes. 

Variation 

a. Cheese Sauce 

About 1% gallon: Follow steps 1 and 2. In step 3, add 3 Ib (3% qt) 
shredded process American cheese to thickened medium sauce. 

Nutrients Per Serving* 

Calories___—=—=—=~=—31'~—S:~vVitamin A 14 RE/551U lron______——0.1:~« mg 

Protein. «= 1g VitaminC_ 0.2mg_ Calcium__ 40mg 

Carbohydrate = 3g Thiamin... 0.02 mg Phosphorus __ 32 mg 

Fat__  -—=1g += =Riboflavin__... 0.06mg Potassium 58 mg 

Cholesterol _ 5 mg _ Niacin 0.13 mg Sodium 68 mg 

*Two tablespoons of Medium White Sauce are used in the nutrient calculation. 
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Soups 
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Soups 

Contents 

Recipes Page 
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Meat Alternate-Vegetable Soups H-1 
| 50Servings 100 Servings 

ie ce ee 
Chicken or ham stock.... 1. Combine stock, beans, tomato paste, 
“Cooked dry navy beans onions, celery, carrots, pepper, 

(see preparation note) .. hes ae parsley flakes, and ham (optional). 
Tomato paste Bring to boil. (If desired, liquid from 
Dehydrated onions cooked beans may be used as part 

OR OR OR of the stock.) 
“Fresh onions, chopped... .. | 1 qt % cup... 
*Celery, chopped 3 cups 
“Carrots, chopped 2Y2 Cups 
Black or white pepper.... 
Parsley flakes 
Cooked ham, diced (op- 

2. Reduce heat. Cover. Simmer for 20 
minutes or until vegetables are 
tender. 

3. Combine flour and water. Mix until 

smooth. 

4. Add to stock mixture. Stir well and 

cook over medium heat until thick- 

ened, 10-12 minutes. 

SERVING: 1 cup (8-ounce ladle) provides %2 cup of cooked dry beans and YIELD: 50 servings: about 3% gallons 
Y cup of vegetable. 100 servings: about 612 gallons 

*See marketing guide on back. 

(Continued on back) 



Bean Soup (Continued) 
Soups H-1 

PREPARATION NOTE Nutrients Per Serving 
SOAKING BEANS Hii a a r aan  enra San Se Se 

Calories 143 Vitamin A__ 116 RE/11281U lron_ ss 22.8 mg 

Overnight method: Add 1% qt cold water to every Ib of dry beans. Cover. Protein _______9g_ Vitamin © ________2.7mg_ Calcium 65 mg 
Let stand overnight in refrigerator. Carbohydrate __ 25g Thiamin... 0.15 mg _ Phosphorus _ 156 mg 

Fat_ 1g Riboflavin... 0.10 mg _ Potassium __ 482 mg 

Cholesterol Omg Niacin. = 1.07 mg Sodium 1,082 mg Quick-soak method: Boil 134 qt of water for each Ib of dry beans. Pour 
beans in and boil for 2 minutes. Remove from heat and allow to soak for 
1 hour. 

COOKING BEANS Marketing Guide for Selected Items 

Once the beans have been soaked, add 12 tsp salt for every Ib of dry 
beans. Boil gently with lid tilted until tender, about 2 hours. 

Dry navy beans 
Mature onions 1 Ib dry beans = about 2'%2 cups dry or 6% cups cooked beans. 
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Chicken or Turkey Noodle Soup 

_Meat-Bread Alternate Soups H-2 

Chicken or turkey stock .. 

*Celery, chopped......... 
*Carrots, chopped 

(optional) ............- 1 qt % cup... 

Dehydrated onions.......| ......-.-- | Ycup....... | 3% 0Z..... | T Cup ....... 

OR 

a yaueeanares sue 1. Combine stock, celery, carrots (op- 

2 qt 3% cups. tional), onions, parsley flakes (op- 
tional), pepper, and _ poultry 
seasoning. 

*Fresh onions, chopped... 
Parsley flakes (optional) ..| .......... | V4 CUP......- J weeeeeeees | 72 CUP....-.- 

Black or white pepper....| .......--- | TtSp.....--- | eeeeeeeees | © USP...-eee 

Poultry seasoning .......| ..--+----- [| Ttsp...----- | eee eee eee: | Oo USP-- sees: 

NOOGICGS= foie cc denies 3. Add noodles and chicken or turkey. 

*Cooked chicken or turkey, Return to simmer. Cover. Simmer for 

chopped.........-...--|1Ib9% oz. |1% qt....... |S IDS OZ... | A72qt....... 10 minutes or until noodles are 

tender. 

PCT i 4. Pour into serving pans. 
5. Portion with 8-oz ladle (1 cup). 

SERVING: 1 cup (8-ounce ladle) provides 2 ounce of cooked poultry and YIELD: 50 servings: about 3% gallons 

serving of bread alternate. 100 servings: about 612 gallons 

*See marketing guide on back. 

Variation Nutrients Per Serving 

a. Chicken or Turkey Rice Soup Calories ___—=—=—S——s92~—Ss« Vitamin A 5 RE/671U lron____————“ 0.6 mg 

Protein. =7g VitaminC__—-——SSS—Sid1'.2 mgs Calcium 27 mg 

50 servings: Follow steps 1 and 2. In step 3, omit noodles. Use 1 Ib Carbohydrate 10g Thiamin _________ 0.05 mg Phosphorus __ 59 mg 

61/2 oz (3% cups) rice. Simmer for 20 minutes. Continue with steps 4 and Fat 2 g_SséRiboflavin___ 0.07 mg Potassium __ 119 mg 

5. 
Cholesterol ___ 22 mg_ “Niacin SSSSCi*di'48 mg Sodium 1,447 mg 

100 servings: Follow steps 1 and 2. In step 3, omit noodles. Use 2 Ib 

13 oz (1 gt 2% cups) rice. Simmer for 20 minutes. Continue with steps 4 

and 5. 

(Continued on back) 
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Chicken or Turkey Noodle Soup (Continued) 
Soups H-2 

Marketing Guide for Selected Items 
h For 50-Serving For 100-Serving For __ Serving 

Food as Purchased Recipe Recipe Recipe 

1Ib130z...]/31lb100z... 

Be ang 1lb1%0z..] 2lb2%20z.. 
Maturevonions:.....5 (ib ee 2b. 35s. 
Chicken, whole, 

without neck and 

Turkey, whole, without 
neck and giblets.... StiDa7 OZee el Ollb 1140020, 
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Cream of Vegetable Soup 
Vegetable 

Soups H-3 

Ingredients 

Butter or margarine......{1Ib...
.... | 2CupS ...... Jo ID....e ee | Pee eee eens 1. Melt butter or margarine. Add onions 

Dehydrated onions....... 
and celery (optional). Cook over 

*Celery, chopped (optional) UG [Weersc cron Seer medium heat for 5-10 minutes. 

All-purpose flour ........ ea 1 qt 3% cups. Les 2. Blend in flour and cook over medium 

heat, stirring constantly until golden 

brown, 6-8 minutes. 

Reconstituted nonfat dry 

Wil eseeetedecpectaye ttatrecs o> 08 

3. Slowly stir in milk, stock, pepper, 

basil (optional), parsley flakes (op- 

Chicken stock..........-+ 
tional), and garlic powder. Blend well 

Black or white pepper.... 
and bring to boil. Reduce heat. Sim- 

Flaked basil (optional) .... 
mer, uncovered, stirring frequently 

Parsley flakes (optional) .. 
until slightly thickened, 10-15 

Garlic powder.........-- 
minutes. 

Assorted cooked and 
. Add vegetables. Cook over medium 

canned, drained 
heat until heated through, 5-10 

vegetables (choose one 
minutes. 

or more)......-.20+55:5 

Broccoli 
Carrots 
Corn 
Green beans 
Mixed vegetables 
Green peas 

5. Pour into serving pans. 

a 6. Portion with 8-oz ladle (1 cup). 

SERVING: 1 cup (8-ounce ladle) provides 1% cup of vegetable. YIELD: 50 servings: about 3% gallons 

100 servings: about 612 gallons 

*See marketing guide below. 

Nutrients Per Serving Marketing Guide for Selected Items 

Calories ____—~—-166~=S“VVitamin A ___ 299 RE/2492 IU tron ______ 0.8 mg 

Protein.  =5g + VitaminC__ 4.3 mgs Calcium 78 mg Recipe Recipe Recipe 

Carbohydrate 18g Thiamin _____ 0.13 mg Phosphorus __ 88 mg ___—swi|: Celery......-------: TalbeAerOZs ay eects 

Fat =——C 8 g.-s«éRRiboflavin__.__ 0.16 mg Potassium ___ 215 mg 

Cholesterol__ 21 mg_—“ Niacin ___ 1.08 mg Sodium __ 1186 mg 





= Vegetable Soup 
Vegetable Soups H-4 

ae Ingredients eer 00 Servings 

Chicken or beef stock.... Tali Set oa Wiis eevee oreren 3% gal...... 1. Combine stock, tomatoes, celery, 
Canned tomatoes, with onions, pepper, parsley flakes, and 

liquid, chopped........ 1 No. 10 can . | 12 Ib 12 oz. | 2 No. 10 cans garlic powder. Bring to boil. 
“Fresh celery, chopped... . 2Y2 cups..... 1 Ib 4o0z... | 1qt %cup... 
Dehydrated onions....... ¥% cup 2 Tbsp | 60z...... 1% cups..... 

OR OR OR 
“Fresh onions, chopped ...|/1lb....... | 2% cups.....|]2Ib....... 1 gt 1% cups. 
Black¢pePPele aa ientec e|| Sscseo nee | CAS Diaecencseall earn ene tle2 ISD cis cc ace 
Rar SIGVAtlAK@S rns sacccs mic ie)| es ema ea] VA CUD sense a ll cssardemees || VOCCUDs ocxcaac 
GanllspOWGOR creatine -|2 UPSD adecu | wae cs cae cel CUD: ss ccs. 

2. Reduce heat and cover. Simmer for 
20 minutes. 

3. Add corn, carrots, green beans, and Canned liquid pack whole- 
kernel corn, drained....| 1 1b 1% oz. | % No. 10 can Y2 No. 10 can green peas. (Frozen vegetables may 

OR OR OR OR be combined with canned veg- 
Frozen whole-kernel corn .| 1 Ib 1% oz. | 3% cups..... .. | 1 qt 2% cups. etables.) 
Canned diced carrots, 

Gralned: is. ctecc ee ncae ... | % No. 10 can Y2 No. 10 can 

Y No. 10 can 

OR 
3¥%2 cups..... 

Y% No. 10 can 

4. Cover and simmer for 15 minutes, or 
until vegetables are tender. 

5. Pour into serving pans. 

6. Portion with 8-oz ladle (1 cup). 

SERVING: 1 cup (8-ounce ladle) provides 12 cup of vegetable. YIELD: 50 servings: about 3% gallons 
100 servings: about 61% gallons 

“See marketing guide on back. 

(Continued on back) 



Vegetable Soup (Continued) 
Soups H-4 

Variations Nutrients Per Serving 

Calories 51 Vitamin A __ 156 RE/1830 IU Iron 0.8 mg 
a. Beef Vegetable Soup Protein. === 3g_-~SsCVitamin C 11.5mg _ Calcium 39 mg 
50 servings: In step 1, use beef stock and 3 Ib 3 oz (1% No. 2% cans) Carbohydrate ____9g Thiamin 0.06 mg Phosphorus __ 44 mg 
undrained canned beef, fat removed, or 2 Ib 2% oz raw ground beef (no Fat_._§6=61g Riboflavin 0.06 mg Potassium __ 258 mg 
more than 24 percent fat), browned and drained. Continue with steps 2-6. Cholesterol ___ Omg _ Niacin 0.71 mg Sodium_ 1090 mg 

100 servings: In step 1, use beef stock and 6 Ib 6 oz (3% No. 2% cans) 
undrained canned beef, fat removed, or 4 Ib 5 oz raw ground beef (no 
more than 24 percent fat), browned and drained. Continue with steps 2-6. 

SERVING: 1 cup (8-ounce ladle) provides 2 ounce of cooked lean meat 
and 2 cup of vegetable. 

b. Chicken or Turkey Vegetable Soup 

50 servings: In step 1, use chicken stock and 1 Ib 91% oz (1% qt) cooked 
chopped chicken or turkey. Continue with steps 2-6. 

100 servings: In step 1, use chicken stock and 3 Ib 3 oz (2% qt) cooked 
chopped chicken or turkey. Continue with steps 2-6. 

SERVING: 1 cup (8-ounce ladle) provides /2 ounce of cooked poultry and 
Y2 cup of vegetable. 

Marketing Guide for Selected Items 
For 50-Serving For 100-Serving | For ___ Serving 

Celi nicer ters 1121/2 Zane 1 Ib 8% oz .. 
Mature onions ....... 1 Ib 24% oz... | 2lb 4% oz... 
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Cooking Fresh and Frozen Vegetables 

@ 

Vegetables I-1 

Schedule cooking of fresh and frozen vegetables 
so they will be served soon after they are 

cooked. Cook vegetables in small batches to 

prevent them from becoming broken or 

overcooked. 

Loosely packed frozen vegetables, such as 

whole-kernel corn, can be cooked without thaw- 

ing. Solid-pack frozen vegetables, such as 

spinach, should be thawed long enough to break 

apart easily and then cooked. Broccoli spears 
will cook more uniformly if they are partially 

thawed. 

Wash fresh vegetables before cooking. Trim, 

pare, or cut as desired. Discard discolored parts, 

or tough ends or stems, as needed. 

Cook vegetables only until tender crisp; they 

may continue to cook when held on a hot steam- 

table or in a holding cabinet. Vegetables will 

become overcooked if held too long. 

Cooking Directions 

To cook 

1. Cook in covered stockpot or steam-jacketed 

kettle. Add fresh or frozen vegetables to boil- 
ing water. If desired, add 1 teaspoon salt for 

each 100 servings of vegetable. 

2. After water boils again, reduce temperature 

and simmer. Use the following timetable as a 

guide to cooking time. 

3. Drain cooked vegetables and place in serving 

pans. 

4. Season with herbs and spices, as desired. 

Garnish. Serve. 

To steam 

1. Place fresh or frozen vegetables in a single 

layer in a steamer pan (12”x20"x2%2"). 

2. Steam uncovered at 5 pounds pressure, using 
the following timetable as a guide. Follow 

manufacturer’s directions for steamers 

operating at other pressures or when using 

pressureless steamers. 

3. Drain cooked vegetables. 

4. Season with herbs and spices, as desired. 
Sprinkle 1 teaspoon salt over each 100 serv- 

ings of vegetable, if desired. Garnish. Serve. 

(Continued on back) 
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Cooking Fresh and Frozen Vegetables (continued) 
Vegetables I-1 

Timetable for Cooking or Steaming Fresh and Frozen Vegetables 

For 100 Servings, % Cup Each 

Boiling Steaming 

Fresh Amount To Ready To Amount of Cooking Time Time at 5 
Vegetable or Purchase Cook Water After Water Boils Pounds Pressure 

(As Purchased) Frozen (Pounds) (Pounds) (Quarts) (Minutes) (Minutes) 

Asparagus: 

SMCS Soave teens oe kcusnsccetaueveeeencenns ER@SM Es axsqarassversrohe AU hige acto ooo .o¢ MAR Oi ee cevs yates arecaee Ue cuu cro Gola. ot HOMO 25 eae ee TAO AMOS: 5 eure 
CUS ANGHUDS cc ite iecctesfenaretelere tens Frozen ........ LP 4. Eaereee esr 22S) tareeaeeen ene Wai AG cepeuemern sri ctas TAONO ec sci SAO WOk Sa Soar 

Beans or peas, blackeye.......... ROSIN wy cvecehererene LD pencaapteosteo Becca BT arene oeaay re Mey noo 0 Oe 00.5 30 to 45....... 20°10 40). ccicinre cn 
FrOZeON: 3% ciic ie LS brmiesee encarr rere BO cc acicaeieware WSs so aiseareiial ia tebeanss 25 to 30 ....... WSO) 25 irs cca ane 

Beans, green, cut................ Fresitic ccsseena nce Oe Fatih enn (ek FRR Renee Sa saepem sien cherie NS tONsOl ssc ee 20 tov30n nee 

Frozen: os ci. ac SSA presicusenusnsneneie Galan tusraysrs chtaenees Whietiie,etoemtatic ven aif: ies: TOO 20) se inieccsens TOONS sieeve tn 

Bears imaisccccscercccccusceiecs. cher svete ratios Bresh-ciieacwacen 74a IE ee ene ern OS a itaviveaceiconas 7 AU Naan ery Cres PRE UE) 7EI Bh ooo 153107 2050 55 cee 

BBB oir ears seyciay wo sirens: oer areveenrstauete ehcucle Frozen ........ Or? ata tags neue iota QD a Syctenawerchionets UW orsincpenenc citer U2 tOnS in. Saesac TOONS ie es 
FONGNOOK 6s iisrescs ccs eteuaqase nia to xarsifercss ae Frozen... ..... Qe Or carcragaicte, store GON cia acrnene Le teceete ao re ne GHtO 12 es cine A2tON 20s ce ioe 

Beet GreGNS iui cigcctec cccsc sora suns FReSiieseccsersictcvere PACT ACO EO Oa O WS elicncsaiiconeaets Water on leaves 15 to 25....... US HtOr2 Since genres 

Beets, whole for slicing .......... Fresh cee. ces US ia ecem ioe CAS Tinpsta cia qc aoe To cover....... 45to60....... 6010975 ici 
Broccoli: 

SNGAIS aerate marie baia o chasietst Fresit ssc toncr VOM yg carro aoc EAS ence eAnoiereeriee CA, WRG Renican arr 10:tO: 20) oo w5 6 TNO MO sincere ee 

FrOZ@N 3. cnc es MA icc ec avtvcpevauece te TUN rico aioe a UA eee rere oe ore TOO. 15) cae 520) WO ieccvies eee 

cut or chopped................ FROZEN: cic ciciciss « UOhKeoaaooonco0 WOR asacasaoom dls Were ence 810). 20 iy ccaincre 10 tO: 20K. 5 as» ae 
Brussels sprouts ................ Fresh secc5s eisrets nic Dil IAY eruoacece unacene sect BiG F corn iasensiceas Sooo Heeeceo n.c.ooad 10:to: 20... ee 3 tO 12 cso aes 

Frozen ........ OlG eee O56 crea ences Aare esrtie tals onenye HOStO Sy eee Sito tO Soc 
Cabbage (green and red): 

SHNOOAO se shee rece avepsrcebarie ete oes Freshic costars cari ea cprueuoneie eta GS ite, cramsecersiseeys iV Ss sccsevenagana: atewene MO toutS 3... a (2 i |e eeepc 

WECGQES rie oraaiere et thecniese er anaiarstae FRESH © Savercacccits iI FER: Kemmerer nani eer LON = len cab eoecesiciot nec WA eiacatal cyisaage eden 15 tO) 20) i ets U2 OZ 20 ia cseraneroeses 
Carrots: 

whole (for slicing).............. Rresh chic. Were etre, ceayeracer Ee en eee eer Van iavaraatyaceponaists 20 to 30 ....... 150.305 3. cee 

Frozen) ........ OFS aii enateenhe canes OB ie cecete ccaroiens Uc sehentren dace oemepe Sato nO eran SitOUS Nie denne 

Cauliflower, flowerets ............ Presnicn.c aieke LELEC unoein ara oke pe (fd Ue epeererert 5 noi AV or meraeadacsuctmy 15020). ies Sas 810 12) sneak 

Frozen ........ TOD os mes ieacten. NOLO? 5 eer teres WYO aia tvccsnensmanenaas TO tO: 12 wei AO 5. scien 

Celery, 1” plOCeGS: «. «2 nisi sic ecccn ea Presi scccresrew es NEA ncstinciiens UU Seceerernniere nee Bee at havea 15:'tO°20" 0. 24%; TO°tO? 15 ix ssevcpencrs = 
CAN ire ce arc asticiicfe tov axe sobars auanettstanaie xa Fresh nis.cccicevens W528 2 Sfoics cues Gere Wa rer aierciiesertetsnat Water on leaves 15 to 25....... RL TAL Ce 4 her eran bree cart 

Collard greens .................. Freshh) ices arorachs OF Gioscraescs ctareyetchs 7 foal eee eae acer Pais enirato Benccicc 20 to 40....... 15:tO: S055. 

Frozen ........ LUE Re amenaciingn a 6cesa Wh esac po oorcor USA) sain o oct. 0 Oc 30 to 40 ....... 20) to' 40... sie 
Corn: 

on cob (Y% medium ear)......... Fresh osiccc cists oe Ce EPI PE LW AS © Rene) ORR ORE 6 or to cover SitOud Sharer: § to:10).5. 2 ae. 

whole kernel .................:. a goy 4) ) LBs Tee eee te Oi Ae eps iesepeucvonsund: LV eee careoneermceors c 5:to 10.25 ok a 510 10s. SiG see 

(Continued) 
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Cooking Fresh and Frozen Vegetables (Continued) 

Vegetables |-1 

Timetable for Cooking or Steaming Fresh and Frozen Vegetables 

For 100 Servings, %4 Cup Each 

a. Bolling’, — ee eS leaning 
Fresh Amount To Ready To Amount of Cooking Time Time at 5 

Vegetable or Purchase Cook Water After Water Boils Pounds Pressure 

(As Purchased) Frozen (Pounds) (Pounds) (Quarts) (Minutes) (Minutes) 

Eggplant, pieces or slices......... Fresh i.e MAE By iseetesacercyecmeys Wie Opreeecctareta arches OY cates chars a ee USetOr ZO) ee cen MO tO Shy eran ee 

Wee G rerete i ccertics fir seein tavavies cite wolte a varecane lov Presi) cian. ass BF 5 ior csrtieereres Baia tatiana Qe einen tntallacanegemerenn 2511045) acct mies Cos bo eines genoa 

FFOZEM) sg aae eters NO; Gerrccrecetn ferecciave NOLS areca te cet oys Moar ies arcteereencicne es 20 to 30........ 15 10. 30 Ne octets ane 

Mustard greens ...........2.+4+5 Fresneiii. usucecet MeO vega nce teun miner gege Caliccieatatemce tavern Water on leaves 15 to 25....... US Cny-2y5 ant o cha oc 

Cl elf of2% by oer crac 9 oo ceo etn Geno chreonc FROZOMiteccenecdan’. BEG iispe ta. caearegenee SiGe ceevatawarsecveesis MS/avites wanes es ane ay 20 to 30 ....... VS tO: 20 cis. cere 

OR ra WINOIG. rie taco trees ated aca ack FROSW cess cues ens WORSE eercc ets Gi Qi teow iret ? EA es Ps ee (OstOet5S ae 8:10) 15h ce cio 

Frozen ........ BiG ie erece maareetene. 8 GPS ersten teva scene Ui Wea recrteomictncren SB tO! 5). caterers COC GA a omio.on. 00 

Onions: Mature, 

quartered if large .............. PAR) aicie gonna. le il Noe prot oeecsrrn ee Aienayenetensievenouce (bette Hepat erg 20035) caw PAUPOVS Deon nooo a0 

Parsnips, 3” pieces .............. Br@Sierccnanucrcen 2 xd tecaetisca ca cavemen MO 2isresemrssarerosegets A eee hongeta Niece G 20 to 30....... T5tO: 20% ae unre 

Peas and carrots .............48. Frozen ........ Oe i cisvayaensuvonvans OP 2s or cratanace snot Usisexenanewehacese eases Sto TiO ecm ase eitehGin repo o oO 

PEAS re GRGGM neriecc eines a odie. ahorcues diene Fresh ican cms 72 el eae Boren eee OA oniaheunr steno De chaos catastiatene Teeter WOst0:20) ici 10 to:20): 25 acc 

SHON CG sates rte elese Santa csuvce woe FrOZ@N sis. nee OQ ys ca revaterc oa ceins OO eer arercganay se 1 eae e near ec ereterarac 5: tO ieters cal (0 Tal eRe emcee rnc 

Potatoes, whole ................. Presi .ccuyereceae UleSkatcnene srvwerse anes EY eRe ae ar nege Bessa tuevaue nes avemenayte 30) tOr45e ne ee SOMO 4S is erent 

Rutabagas, 1” cubes............. Er@SMNe acne ae M2 rracany ale muerte ce NOE Dee rece cunts onan Vase repacmenenegsios 20 to 30 ...:... US stOLSOles wreievetar. 

Soybeans, green ...........00005 resi) sic. . cptens Mie cee sce rneiiciess CS A Ve nen Ea RCR RENT US at peinia seiner: AO:tOn20) % cerGraaecs erect ene, ene 

Spinach, l@afiin cs. scs ee cae eee Fr@sSiic cic gener Je: 35) Rpceae sci peace scenic Ae Sieve carats acess Water on leaves 10 to 20....... @NOs8 so wees 

FrOZON sn cn... Wie Pi rsh eee cectacarer USK | oaceceteciphGrorne Nate accanenttapene rene 5 tO Oe SatO Oversee 

Squash, summer, slices .......... Fresh ........: ald PAT arene ree erncKra ero Widclecyencvepthaseusnets Pa RE ER ATTRA 1O'tor 20> 3. SB tos2Oien neck 

FNOZ@M) tas el wien N22 Gicvana are eneceneos) M2 eGiaswarate nreier eke Meet erone Srewencdetereuses 5 tOclOtsr a caer Bate) UG aia cdo un 

Squash, winter: 

Butternut, pieces .............. FR@SM a ecceneccterese MSc Sianctnasenstanae cos Udi ieeiatace.o.steuseore Sa visavede eeuhonacdas 15) tO: SOs ce eacpe cus RICO R710) conn cea-c a 

MASNOG a ierh to cdcceeres hiss ceie scot ies FrOZEN suis sie ster WAS herein eatee MAES iarescoeentaceueu crane ene aeltana lavalieliny oho acetehene seeb ere ce einnamenstateln ee 20 to 25 (covered) 

SUCCOCAS Wiese ceterercne oe) wreravel tisha leirere, aries s FrOZ@M) nn os ct MOL ei se neers MOG crececcusvetes siete Qo ein sweeter naieke G:to 15 see W25tOr ZO ee ccae cae 

Sweet potatoes, 

WIN OLS err eaiene efeitos ares ae ental ere aleve chreyie Breshit ccna out NS Oerecareaevienaney erlans tte egy, acer CMC RO RcOee Bee tow scnensustn eran 30 to 45....... 20 to 40......... 

MUFMID QREONS 6 occ cie ae ec ae ale Fresiincccccntses MSA Coie cgessess TOS i ross sees ae Water on leaves 15 to 25....... V5 NOP2 5G ee ees 

CHOPPOGiiacs atereccenr a eeetenageoe ets oie FrOZ@N) th ene GI UALS ion cen erent ULUAS keen Caeerenee renee MS/4e re ecinicee ease cen. 20:10) SO) ces Lerten Vew ee an mob 

Turnips, 1” cubes ............... Fresh! as ncnien ae Wi Si oaiesireveroeatcrens Oleic euacetae rene PA Vek Bess RE OEE LECT C W5EtOP2O erences HON) hss ae pcos 

Vegetables, mixed ............... Frozen ........ U2 2S iz en etree U2 S ee retene tokens D Narare err esacuriaenn 12"toc20 asic cee T2"tOs 20 ecatives Ge 

NOTE: Cooking times for fresh vegetables are approximate; they can differ with variety, maturity, quality, and size of vegetable. 



Heating Canned Vegetables 
Vegetables |-2 

Canned vegetables should be heated only to 
serving temperature and served soon after 

heating. Canned vegetables will become over- 

cooked when held too long in a hot steamtable 
or holding cabinet. Prepare in small batches to 

prevent vegetables from becoming broken or 

overcooked. 

Heating Directions 

Heating in Stockpot or in Steam-Jacketed Heating in Steamer 
Kettle 

1. Drain off half the liquid.* 
1. Drain off half the liquid. * 

2. Pour vegetables and remaining liquid directly 
2. Pour vegetables and remaining liquid into a into steamer pans. A 12”x20"x2¥2" pan will 

stockpot or steam-jacketed kettle. Heat only hold the contents of 2 No. 10 cans. 
long enough to bring to serving temperature. 
Do not allow to boil. 3. Heat in steamer at 5 Ib pressure about 3 

minutes, or just long enough to bring to serv- 
3. Drain vegetables and place in serving pans. ing temperature. Or follow manufacturer’s 

directions for steamers operating at different 4. Season with herbs and spices, as desired. 
pressures. Garnish. Serve. 

4. Drain vegetables. Season with herbs and 
spices, as desired. Garnish. Serve. 

“Vegetables such as cream-style corn, lima 

beans, and sauerkraut may be heated without 

draining. 



y r 

Seasoning Vegetables (With Herbs and Spices) 
ao 

Vegetables I-3 

ee 
LL | 

Vegetables can be made more appealing with 

herbs, spices, and other seasonings. Seasoning 

vegetables with herbs and spices reduces the 

need for added salt. Try the suggestions below 

to enhance the natural flavor of vegetables. 

en 

Use To season 
Or 

Allspice ....... Winter squash, sweet potatoes 

Basilesceac nae Cabbage, carrots, green peas, 

spinach, tomatoes 

Caraway .....-- Beets, cabbage, cauliflower, 

green beans, wax beans, 

zucchini 

Cardamom ..... Winter squash, sweet potatoes 

Celery seed ....Cabbage, carrots, cauliflower, 

celery, sauerkraut, tomatoes 

Chili powder... .Corn, tomatoes 

Cinnamon...... Beets, carrots, sweet potatoes, 

onions, tomatoes 

CUITVewe ccs Cabbage, celery, lima beans 

Be  ————————————————————
———————— 

Use To season 

Dill seed.......- Beets, cabbage, carrots, 

cauliflower, celery, green 

beans, green peas, wax beans 

.Green leafy vegetables, 

tomatoes 
Garlic powder . 

.Green leafy vegetables, broc- 

coli, cauliflower 
Lemon juice... 

Mace ss ct. Cauliflower 

Marjoram ......- Broccoli, carrots, cauliflower, 

green peas, spinach, zucchini 

vi ieernerrecreeckenrec Carrots, green peas, spinach 

Mustard seed. ..Cabbage 

Nutmeg........ Celery, spinach, winter squash 

ee 

Use To season 
ne 

Onion powder ..Cabbage, green beans 

Oregano....... Green peas, tomatoes, 

zucchini 

Parsley .....-.-- Tomatoes, corn 

Rosemary...... Cauliflower, spinach, turnips 

Red pepper ... .Celery 

Sage .......:+:: Green beans, onions, 

tomatoes, wax beans 

Tarragon......- Cauliflower 

Thyme ......-- Carrots, celery 

Vinegar.......-. Green leafy vegetables 



Baking Potatoes and Winter Squash 
Vegetables |-4 

Prepare these fresh vegetables for baking as 
described below. Place vegetables in a single 
layer on baking pans. Schedule baking of 
vegetables so they will be served soon after they 
are cooked. Bake each vegetable for the shortest 
time necessary until tender. Use the timetable 
below as a guide. 

Preparation and Timetable for Baking Fresh Vegetables 

Vegetable 

Potatoes or sweet potatoes Scrub. Sort for size. Pierce skins. Bake in 
z jackets. 

Winter squash Wash, cut in half. Remove seeds and 
fiber. Brush with melted butter or 

Butternut or Hubbard squash 

Oven 
Approximate Baking Time Temperature 

1 hour or until done. 

45 minutes covered; remove cover and 
bake 15 minutes longer until lightly 
browned. margarine and sprinkle with salt and 

brown sugar, if desired. 

Wash. If peel is hard and tough, soften by 
steaming or boiling 10 minutes. Cut in 
half and remove seeds and fiber. Peel. 
Cut into pieces. Brush with melted butter 
or margarine and sprinkle with salt and 
brown sugar, if desired. 

NOTE: Baking times for each vegetable can differ with variety, maturity, quantity, and size of vegetable. 

20 to 45 minutes covered; remove cover 
and bake 15 minutes longer until lightly 
browned. 



EE 

@ * @ 
Preparing Instant Mashed Potatoes 

Vegetables I-5 

Ingredients Directions | 80Servings 100 Servings eee ee 

POTATO FLAKES: 

Boiling water oe . Pour liquids into large bowl. 

Reconstituted warm nonfat 

Potato flakes sree: pete . Add instant potato flakes, butter 

Butter or margarine or margarine, and salt to liquids. 

. Stir % minute to moisten 
potatoes. Stir an additional 2 
minute to fluff. Avoid overmixing. 

(Use of mixer is not 

recommended.) 

POTATO GRANULES: 

Boiling water 1. Pour liquids into mixer bowl. 

Reconstituted warm nonfat 

dry milk 

Potato granules Lake ome 2. Add instant potato granules, but- 
Butter or margarine ter or margarine, and salt to 

liquids. 

. Mix % minute to moisten 

potatoes. Beat an additional 1 
minute until fluffy. (Use of mixer is 

recommended.) 

SERVING: 1% cup (No. 8 scoop) provides 2 cup vegetable. YIELD: 50 servings: about 11% gallons 

100 servings: about 3 gallons 

NOTE: Since the starch content of potatoes can differ, adjustment of the 

liquid may be necessary. Increase or decrease the quantity of liquid as 

needed for a fluffy product. 





@ @ @ 
Baked Beans (Using Canned Vegetarian Beans) 

Meat Alternate or ee | Vegetables I-6 

Canned vegetarian beans ./|14 Ib 10 oz. | 1 gal 2% qt. 29 Ib 4 oz. 4% No. 10 1. Pour 14 lb 10 oz (1 gal 22 qt) canned 
siuefeastiece vegetarian beans into each steam- 

table pan (12”x20”x4"). For 50 serv- 
ings, use 1 steamtable pan. For 100 

servings, use 2 steamtable pans. 

Dehydrated onions....... 2. Combine onions, molasses, dry 

OR mustard, brown sugar, water, tomato 

*Fresh onions, chopped ... paste, and ham (optional). Blend 
Molasses ...........+005 well. 
Dry mustard ............ 
Brown sugar, packed .... 
Watt ieee vice a ce 
Tomato paste ........... 
Ham, diced (optional) ... 

3. Pour 2 lb 11 oz (1 qt 1% Cups) mix- 
ture over beans in each steamtable 
pan. Stir to combine. Cover pans. 

4. Bake: 
Conventional oven: 350 °F for 2% 

hours 

Convection oven: 325 °F for 1% 
hours 

Remove cover during last /2 hour of 
baking to brown the beans. 

5. Portion with 4-oz ladle (2 cup). 

SERVING: 1% cup (4-ounce ladle) provides 1% cup of cooked dry beans. YIELD: 50 servings: 1 steamtable pan 
100 servings: 2 steamtable pans 

*See marketing guide below. 

Nutrients Per Serving Marketing Guide for Selected Items 

Protein. =7g VitaminC___—————Sa3A 1 mg Calcium 89 mg ; eclbe eerke eoie 
Carbohydrate __ 34 g__ Thiamin 0.21mg _ Phosphorus _ 149 mg 1ib11%oz.|3slb7oz....| ........... 
Fat_ = =—s—OMsCwd' gS Riboflavin 0.10 mg Potassium _ 517 mg 

Cholesterol _ Omg Niacin.  0.78mg Sodium 533 mg 





. e e 

Baked Sweet Potatoes and Apples 

Ingredients 

Canned cut sweet 
potatoes, drained...... 

1. Place 3 lb 5 oz (1 qt 3% cups) sweet 

3% No. 10 can | 61b100z.. | 1% No. 10 

use 2 steamtable pans. 

potatoes into each steamtable pan 

Canned unsweetened 2. Place 2 |b 5% oz (1 qt % cup) apples 

sliced apples, with juice |2 lb 5% oz. | 1 qt % cup... ¥% No. 10 can over sweet potatoes in each pan. 

(12”x20"x2%2"), which has been 

Brown sugar, packed .... 3. Combine brown sugar, cinnamon, 

Vegetable/Fruit Vegetables I-7 

lightly greased. For 50 servings, use 

Ground cinnamon ....... and nutmeg (optional). 

1 steamtable pan. For 100 servings, 

Ground nutmeg (optional) . 

Butter or margarine...... 

Conventional oven: 350 °F for 

25-30 minutes 

Convection oven: 300 °F for 15-20 

minutes 

SERVING: ‘% cup provides % cup of vegetable and fruit. YIELD: 50 servings: 1 steamtable pan 
100 servings: 2 steamtable pans 

Nutrients Per Serving 

Calories ___————=——s—sd 64_—Ss:“ Vitamin A ___ 227 RE/1663 IU lron___-—S——« 0.4 mg 

Protein. = so Tr’”~=—s Vitamin C_ CC'S mg Calcium Cd mg 

Carbohydrate 13g Thiamin _. 0.01 mg Phosphorus __ 10 mg 

Fat_ ss CC—<—~w ggSSséRiboflavin. . 0.02 mg Potassium 85 mg 

Cholesterol _ ..3mg Niacin. 0.11mg Sodium 25 mg 



>» 



. e 
- Broccoli, Cheese, and Rice Casserole 
a 

Meat Alternate-Vegetable-Bread Alternate Vegetables I-8 

neces | 50Servings | 100 Servings |g 
| Weight | Measure | Weight | Measure | Servings 

“Cooked white rice ....... ... | 1 qt 2% cups. | 4lb6o0z... | 3 qt % cup... 1. Combine rice, broccoli, undiluted 
Frozen chopped broccoli, soup, milk, cheese, onions, garlic 
thawed, drained ......./5ib....... 1 gal 2% qt... | 10lb...... O¥2 gal cas powder, pepper, and oregano 

Condensed cream of (optional). 
mushroom soup....... ... | %No. 3cyl.. ... | 1 No. 3 cyl... 

Reconstituted nonfat dry 

Process American or 

cheddar cheese, 

shredded ............. 

“Fresh onions, chopped .../8o0z ......|1%cups..... |1Ib....... | 2% cups..... 
Gane BOWS ciciccccls sl|cctstnt siaruecna ||) WR NSD sical Moree encore a A OSD an acca 
BIACK OF WHITE NEPPEM iia ec ee ees | MSDs scars Sens eee | 2 ISD ice 
Flaked oregano (optional) . 

2. Pour 11 Ib 8 oz (1% gal) mixture into 
each steamtable pan (12” x20” x22"), 
which has been lightly greased. For 
50 servings, use 1 steamtable pan. 
For 100 servings, use 2 steamtable 
pans. 

Butter or margarine 3. Optional topping: Combine butter or 
melted (optional) ......1202 ..0105 | WCUPscennae [4OZ crcave | V2 CUD. wc ceee | cacenaees margarine and bread crumbs. Mix to 

Bread crumbs, dry coat crumbs well. Sprinkle crumbs 

(optional) 1% cups evenly over each pan, approximately 
2. NDSD ss siccern CP OZ ca tnececn (GO YAO CUDS ee ote. |i once enone ec 8 oz (174 Cups) per pan. 

“See marketing guide on back. 

(Continued on back) 
ea a ae ee tN ee a Se oh i a ese dh Ds te ke es eS 



ee Cheese, and Rice Casserole (Continued) 
Vegetables |-8 

Conuemtional oven: 350 °F for 30 

minutes 

Convection oven: 300 °F for 20 
minutes 

DO NOT OVERBAKE. 

5. Serve immediately. Portion with No. 
12 scoop (%3 cup). 

SERVING: ‘3 cup (No. 12 scoop) provides 2 ounce of cheese, % cup of YIELD: 50 = 1 steamtable pan 
vegetable, and % serving of bread alternate. 100 servings: 2 steamtable pans 

Nutrients Per Serving Marketing Guide for Selected Items 

Protein == 6 g_ «Vitamin C 22.2 mg _ Calcium 154 mg Recipe Recipe Recipe 
Carbohydrate ___ 9g Thiamin _-——~ 90.06 mg_-—s- Phosphorus _ 122 mg Wihitemrice: 22 ..5..20 2. VIVE CF4 ee oe 1 lb 6% oz .. 
Fat_ CSM G_SséRRiiboflavin_  —=———<O.13 mg =s- Potassium __ 160 mg Mature onions .......|9%0z...... 1 lb 2% oz .. 
Cholesterol _. 15mg Niacin 0.46mg Sodium_ 222 mg 



: Chinese =— Vegetables bg 
Vegetable Vegetables I-9 

Bae | aes ee 

Assorted frozen and/or 1. Select a colorful assortment of 4 or 
fresh vegetables 6 Ib 4 oz. 12 Ib 8 oz. more vegetables from vegetable list. 
GROUP A (Frozen vegetables may be mixed 

Broccoli with fresh vegetables.) Keep Group 
Carrots A vegetables separate from Group B 
Cauliflower vegetables, as they require different 
Celery cooking times in step 3. Clean, slice, 
Onions and cut vegetables into bite-size 

GROUP B pieces. 
Cabbage 
Green beans 
Green peas 
Yellow summer 
squash 

Zucchini 
Optional vegetables 

Bean sprouts 
Snow peas 
Red or green peppers 
Pimientos 
Water chestnuts 

Ingredients Directions 

2. Combine water, soy sauce, and 
SOY SAUCE 52... 22. eae garlic powder. Set aside for step 6. 
Garlic powder eee Tbsp 1 tsp . 

Peewsevses [1eup so... | .--+-.-++ | 3. Heat oil in steam-jacketed kettle 
Black pepper J assesses [Mtsp....... |... [1tsp........ | ......... | 4. Add pepper to oil and stir. 

5. Add vegetables in order of cooking 
time, as follows: Add Group A 
vegetables. Cook for 4 minutes. Add 
Group B vegetables and any optional 
vegetables. Stir mixture constantly 
over high heat for 1 minute. 

(Continued on back) 



Chinese Style Vegetables (Continued) 
Vegetables I-9 

100 Servings 
Ingredients g For 

| Measure | Servings 
6. Add soy sauce mixture to 

vegetables. Stir quickly for a few 
seconds. 

ass 8. Pour into serving pans. 

eae eae | 9. Portion % cup per serving. 

SERVING: % cup provides % cup of vegetable. YIELD: 50 servings: about 3% quarts 
100 servings: about 2 gallons 

. Cover, lower heat, and steam for 2-3 
minutes. VEGETABLES SHOULD 
NOT BE OVERCOOKED as they will 
continue to cook on the steamtable. 

Nutrients Per Serving“ 

Calories __———s—s 37”~Sfs:«wViitamiin A ____ 247 RE/2345 1U) lron____.__ 0.5 mg 

Protein. © =#=1g VitaminC_ 18.6mg Calcium 18 mg 

Carbohydrate ___ 4g Thiamin. _ 0.03 mg Phosphorus __ 23 mg 

Fat_ ss — SCC g:«SCORiboflavin 0.03 mg Potassium __ 143 mg 

Cholesterol _ Omg Niacin -—==——~<0.20 mg_-=—- Sodium ____ 121 mg 

*Equal amounts of fresh broccoli, carrots, cabbage, green pepper, celery, onion, 

and canned bean sprouts are used in the nutrient calculation. 

\ y) )) 



e ~@ 

Meat Alternate-Vegetable Vegetables I-10 

| 50 Servings 100 Servings re Bireninne 
| Weight | Measure | Weight | Measure _| Servings 

1. Combine milk, flour, eggs, butter or 
margarine, sugar, pepper, and 

All-purpose flour 1 Ib 6 oz... nutmeg (optional) in mixer bowl. Mix 
Large eggs, beaten (see for 3 minutes on low speed. 

note) 2 Ib 12 oz.. 
Butter or margarine, 

melted 

Black or white pepper.... 
Ground nutmeg (optional) . 

Canned whole-kernel corn, . Add whole-kernel corn, cream style 
drained Ye No. 10 can ... | 1 No. 10 can . corn, and onions (optional). Mix for 

Canned cream style corn .| 4 Ib 2 oz... | 1 qt 3% cups. ... | 1% No. 10 2 minutes on low speed. 

Dehydrated onions 
(optional) 

. Pour 9 lb 9 oz (1 gal 2 cups) into each 
steamtable pan (12”x20"x2%2”"), 
which has been lightly greased. For 
50 servings, use 1 steamtable pan. 

For 100 servings, use 2 steamtable 
pans. 

. Bake until lightly browned: 
Conventional oven: 375 °F for 

50-60 minutes 

Convection oven: 325 °F for 30-40 
minutes 

SERVING: 1 piece provides % large egg and % cup of vegetable. YIELD: 50 servings: 1 steamtable pan 
100 servings: 2 steamtable pans 

(Continued on back) 



Corn Pudding (Continued) 

NOTE: Nutrients Per Serving 
50 servings: Use 612 oz (2% cups) dried whole eggs and 2% cups water 

Vegetables I-10 

in place of shell eggs. Calories ___ «108 + Vitamin A 44 RE/1991U lIron____————0.8 mg 
Protein. §= 4g VitaminC_ © §=2.6mg_ Calcium 23 mg 

; , Carbohydrate __ 16g Thiamin _ 0.07 m Phosphorus __ 70 m 
100 servings: Use 122 oz (1 qt % cup) dried whole eggs and 1 qt % cup Fat eee ee 4g Riboflavin. __—_—0.10 aa eraeciGes 130 ae 

water in place of shell eggs. Cholesterol__ 74mg Niacin. _-—=———————<A.76 mg Sodium __ 212 mg 



e 

Green Beans in Cheese Sauce 
Meat Alternate-Vegetable Vegetables I-11 

100 Servings 

Reconstituted nonfat dry 1. Combine milk, cheese, butter or 
MMU Keeege area, aictyedcenc aiefelll wccccaicernscwc: | Wi Y2 CUDSiinic.s aedionccsmee sala oes margarine, onion powder, garlic 

Process American cheese, powder, dry mustard, thyme, and 
shredded ............. pepper. Stir over medium heat until 

Butter or margarine......}20z ...... | %cup.......]40z...... cheese is melted and mixture is 
OIIOMIBOW CON rarer tase ache eas wvere ves ce |) PRS Disc oo -wetl e ee ee ek smooth, approximately 15 minutes. 
Garlic powder........... RC) ° eeearen creer a We arecenare earseces 
DIVAMUStANGErescsuns cise conl|, caveeteaws wat} 1 tSDinacctce sa | vaccnteck ace 
Flaked thyme ........... 
Black or white pepper....| .......... | Ttsp........] cc. eeeeaee 
Canned cut green beans, 3 9 lb 6 oz... | 2% No. 10 
GHaIN CG ieee sesears. ciece ease Cans Cans) 2.55. 

Se ees ee eae eee ee i 
aera] 4. Portion with No. 16 scoop (% cup). 

SERVING: 1% cup (No. 16 scoop) provides 12 ounce of cheese and % cup YIELD: 50 servings: about 312 quarts 
of vegetable. 100 servings: about 112 gallons 

. Add green beans and stir gently. 
Cook over low heat until heated 
through, 5-8 minutes. 

Nutrients Per Serving 

Calories. ss 74~Sé: Vitamin A 66 RE/3511U Iron __Ss—s—sd« 0.5 mg 
Protein. 64g VitaminC = Ss 1.6 mg_ ss Calcium 110 mg 
Carbohydrate ___3g Thiamin. —~—————*0.01 mg_—- Phosphorus _ 124 mg 
Fat_ = == sd 6g_—SCW Riboflavin 0.08 mg Potassium ___ 85 mg 
Cholesterol __16mg Niacin. .-—=———0.07 mg_-« Sodium __ 327 mg 





e@ oe 
Mexicali Corn 

Vegetable Vegetables I-12 

Canned liquid pack whole- 1. Prepare corn: 

kernel corn .........+: 6 Ib 10 oz.. : é .. | 2 No. 10 cans 

OR OR Oo A. Canned corn: 

Frozen whole-kernel corn .|4 lb 3 oz... et te MO Gall seta 

*Green pepper, finely To steam: Drain and discard ap- 

Chopped... scan... 0.-../0% OZ..... 1 ciate (A GUDS! scone cccar. proximately 2 cups of the liquid 

Dehydrated onions.......| ....-.--.. | “4 Cup.......] ..........| Y2cup....... from each can. Place corn, green 

R OR pepper, and onions in steamtable 

*Fresh onions, chopped ...|4%2 0z.....| % cup.......|90Z ...... | 1% Cups..... pan (12” x20" x2%"). Stir to 
combine. Heat uncovered in 
steamer at 5 lb pressure 4-8 
minutes, until heated through. 

OR 
To heat: Drain and discard half 
the liquid from each can. Place 
corn with remaining liquid, green 
pepper, and onions in stockpot or 
steam-jacketed kettle. Stir to com- 
bine. Heat, uncovered, for 5-10 

minutes. Drain. Pour into serving 
pans. 

B.Frozen corn: 

To steam: Place corn, green pep- 
per, and onions in steamtable pan 
(12” x20” x 2%"). Stir to com- 
bine. Heat, uncovered, in steamer 
at 5 lb pressure 9-13 minutes, un- 
til heated through. 

OR 
To cook: Place corn, green pep- 
per, and onions in stockpot or 
steam-jacketed kettle. For 50 
servings, add 2 cups water. For 
100 servings, add 1 qt water. 
Bring water to boil. Reduce heat 
and simmer, uncovered, for 5-10 
minutes. Drain. Pour into serving 
pans. 

*See marketing guide on back. (Continued on back) 



Mexicali Corn (Continued) 

Vegetables I-12 

Pimientos, chopped 2. Add pimientos, butter or margarine, 

Butter or margarine and seasonings. Stir lightly. 

+Seasonings 
Chili powder 
Ground cumin 
Paprika 
Onion powder 

SERVING: 1% cup (No. 16 scoop) provides % cup of vegetable. YIELD: 50 servings: about 3% quarts 
100 servings: about 11% gallons 

+Mexican Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning Mixes) 

may be used to replace these ingredients. For 50 servings, use 1 Tbsp Mex- 

ican Seasoning Mix. For 100 servings, use 2 Tbsp Mexican Seasoning Mix. 

Nutrients Per Serving Marketing Guide for Selected Items 

Calories ___———— 59s“ Vitamin A 18 RE/208 IU Iron 0.6 mg For ___ Serving 

Protein. = 2g VitaminC_=—————s— 8.0 mg_s- Calcium 5 mg Recipe 

Carbohydrate __12g Thiamin. ¥-__ 0.02 mg_ Phosphorus __ 42 mg Green peppers 

Fat C2 gSCORiboflavin. 0.04 mg_ Potassium __ 134 mg Mature onions 

Cholesterol _..2mg_ Niacin 0.53 mg Sodium 205 mg 



ra ~ 
Orange Glazed Sweet Potatoes 

Vegetable Vegetables I-13 
oo ee 
| Weight | Measure | Weight _| 

Canned cut sweet 
potatoes, with light 1% No. 10 2% No. 10 

Seaman eteataileicueranee we 8 Ib 7 oz... ......] 16 lb 14 oz. 

Ingredients 

1. Drain sweet potatoes, reserving li- 
quid. For 50 servings, reserve 1 cup 
liquid. For 100 servings, reserve 2 
cups liquid. Set liquid aside for step 
3. 

. Place 5 Ib 9 oz (3% qt) sweet 
potatoes into each steamtable pan 
(12”x20"x212"). For 50 servings, use 
1 steamtable pan. For 100 servings, 
use 2 steamtable pans. 

. For glaze: Combine butter or 
margarine, brown sugar, undiluted 
Orange juice concentrate, sweet 
potato liquid, nutmeg (optional), and 
cinnamon. Stir to blend. 

Butter or margarine...... 
Brown sugar, packed .... 

Undiluted frozen orange 
juice concentrate ...... 

Ground nutmeg (optional) . 
Ground cinnamon ....... 

. Bring to boil. Remove from heat. Add 
raisins (optional). 

. Pour 2% cups glaze over each pan of 
sweet potatoes. 
Bake: 

Conventional oven: 375 °F for 

20-30 minutes 

Convection oven: 325 °F for 15-20 
minutes 

6. Portion % cup per serving. 

SERVING: ‘% cup provides % cup of vegetable. YIELD: 50 servings: 1 steamtable pan 
100 servings: 2 steamtable pans 

(Continued on back) 



Orange Glazed Sweet Potatoes (Continued) 
Vegetables I-13 

Variation 

a. Orange Glazed Carrots 

50 servings: Omit step 1. In step 2, omit sweet potatoes. Use 5 lb 5 oz 
(1% No. 10 cans) drained sliced carrots. In step 3, omit sweet potato 
liquid. Use 1 cup water mixed with 2 Tbsp 2 tsp cornstarch. Continue with 

steps 4-6. 

100 servings: Omit step 1. In step 2, omit sweet potatoes. Use 10 Ib 
10 oz (2% No. 10 cans) drained sliced carrots. In step 3, omit sweet potato 
liquid. Use 2 cups water mixed with Ys cup cornstarch. Continue with 
steps 4-6. 

Nutrients Per Serving 

Calories ___—————S'102~=Ss: Vitamin A __ 456 RE/3,361 IU Iron 0.8 mg 

Protein. = 1g Vitamin C 11.6 mg Calcium 16 mg 

Carbohydrate __ 20 g_-_—s Thiamin 0.03 mg Phosphorus __ 24 mg 

Fat 2g _ Riboflavin 0.04 mg _ Potassium __ 180 mg 

Cholesterol _ 5 mg _ Niacin 0.28 mg Sodium 53 mg 



Potatoes Au Gratin (Using Dehydrated Sliced Potatoes) 
Meat Alternate-Vegetable Vegetables I-14 a 100 Servings = 

| Weight | measure | weignt | Measure | Servings 
Dehydrated sliced 

potatoes ............. 1. Place 1 Ib (2 qt 124 cups) potatoes 
into each lightly oiled streamtable 
pan (12”x 20”x 2 %”). For 50 serv- 
ings, use 2 steamtable pans. For 100 
servings, use 4 steamtable pans. Dehydrated onions....... 202 eat Y2 cup 1 Tbsp 1 cup 2 Tbsp. 2. Sprinkle onions evenly over OR OR OR OR potatoes. For dehydrated onions, “Fresh onions, chopped ...| 1Ib....... 2% cups..... 1 qt 1% cups. use 1 0z(% cup 1% tsp) per pan. For 
fresh onions, use 8 oz (1% cups 
1 Tbsp) per pan. 

3. Heat water to rolling boil. Remove 
from heat. 

4. Combine flour, dry milk, salt, and 
pepper. Add slowly to boiling water 
while whipping until smooth. 

All-purpose flour ........ 
Noninstant, nonfat dry 
MUR Goeec nes es 

OR 
1 qt 2% cups. 

Process American 

cheese, shredded......| 1Ib 10 0z.. | 13% at....... 

6. Pour 1 gal cheese sauce over each 
pan. Stir to combine. 

Butter or margarine, 
7. Optional topping: Combine butter or melted (optional) 

margarine and bread crumbs. Mix to Bread crumbs, dry 
coat crumbs well. Sprinkle crumbs (optional) ............. ar ts evenly over each pan, approximately 
8 oz (174 cups) per pan. 

“See marketing guide on back. 

(Continued on back) 



Potatoes Au Gratin (Continued) 

Vegetables I-14 

100 Servings For 

| Measure | Servings 
8. Bake until evenly golden brown on 

top: 
Conventional oven: 350 °F for 45 

minutes-1 hour 

Convection oven: 300 °F for 35-45 

minutes 

9. Portion with No. 8 scoop (2 cup). 

Ingredients 

SERVING: 1 cup (No. 8 scoop) provides 2 ounce of cheese and 3/8 cup YIELD: 50 servings: 2 steamtable pans 

of vegetable. 100 servings: 4 steamtable pans 

Nutrients Per Serving Marketing Guide for Selected Items 

Protein 8g VitaminC 7.5 mg Calcium 220 mg Recipe Recipe Recipe 

Carbohydrate __ 24g_-s Thiamin__—=—S—S——~S<0.06 mg_-—- Phosphorus _ 236 mg 1 Ib 2% oz .. | 2 lb 4% oz... See ss 

Fat. = =—sr—COsts—CsS— gs RRRitolavin = CC«i24 mg Ss Potassium __ 377 mg 

Cholesterol __16mg Niacin. _—~—=—=«1.08 mg + Sodium ___ 350 mg 



Vegetables I-15 

1. Place beans, stock, oil, and season- 

Pees evehssereniualit a evi ings (optional) in mixer. Blend on 

OR medium speed for 3-5 minutes until 
smooth or to desired consistency. *Cooked dry pinto beans, 

drained (see preparation 
INtS)) Go Gs 0 mone dio ioe 

Chicken or bean stock ... 
Vegetable oil............ 

tSeasonings (optional) 
Chili powder .......... 
Ground cumin......... 
Pepi Glsoeo goncad aocon 
Onion powder......... 

. Pour approximately 32 qt mixture 
into each steamtable pan (12”x20” 
x22"), which has been lightly oiled. 
For 50 servings, use 1 steamtable 
pan. For 100 servings, use 2 steam- 
table pans. 

. Bake: 
Conventional oven: 350 °F for 30 

minutes 
Convection oven: 300 °F for 20 

minutes 

Cheddar cheese, shredded 

SERVING: % cup (No. 16 scoop) provides % cup of cooked dry beans. YIELD: 50 servings: 1 steamtable pan 
100 servings: 2 steamtable pans 

“See marketing guide on back. 

+tMexican Seasoning Mix (see G-1, Sauces, Gravies, and Seasoning 
Mixes) may be used to replace these ingredients. For 50 servings, use 
Y4 cup 11/2 tsp Mexican Seasoning Mix. For 100 servings, use 1/2 cup 
1 Tbsp Mexican Seasoning Mix. 

(Continued on back) 



Refried Beans (Continued) 
Vegetables I-15 

PREPARATION NOTE: 

SOAKING BEANS 

Overnight method: Add 1% qt cold water to every lb of dry beans. Cover. 
Let stand overnight in refrigerator. 

Quick-soak method: Boil 134 qt of water for each Ib of dry beans. Pour 
beans in and boil for 2 minutes. Remove from heat and allow to soak for 
1 hour. 

COOKING BEANS 

Once the beans have been soaked, add 12 tsp salt for every Ib of dry 
beans. Boil gently with lid tilted until tender, about 2 hours. 

1 lb dry beans = about 22 cups dry or 6% cups cooked beans. 

Nutrients Per Serving 

Calories = =~ +104 Vitamin A 19 RE/70 1U_ Iron 1.2 mg 

Protein 5g _ Vitamin C Omg Calcium 64 mg 

Carbohydrate __ 11g Thiamin 0.03 mg Phosphorus _ 103 mg 

Fat. =§4g ° Riboflavin 0.05 mg Potassium __ 179 mg 

Cholesterol _.. 6mg_ Niacin 0.26mg Sodium 70 mg 

Marketing Guide for Selected Items 
For 100-Serving For __ Serving 

Pinto beans, dry ..... 4 ID: W025. ss ic ee eer 

For 50-Serving 

Recipe 

ZA 2EOZier 



> “ oO 
— Potatoes (Using Dehydrated Sliced Potatoes) 

Vegetable Vegetables I-16 

Dehydrated sliced . Rehydrate potatoes according to 

DOLGIOGS cance deca 1 gal 1%qt. 4 |b 8 oz. package instructions or cover 
potatoes with hot tap water. Let 
stand for 5 minutes. Drain well. 

. Place 2 lb 10 oz (3 qt) potatoes into 
each steamtable pan (12”x20"x212"), 
which has been lightly greased. For 
50 servings, use 2 steamtable pans. 
For 100 servings, use 4 steamtable 
pans. Set aside for step 6. 

3. Melt butter or margarine. Add onions 
and cook over medium heat for 5-10 
minutes. 

brown, 6-8 minutes. 

. Slowly stir in milk, salt, pepper, and 

Gee earcerte i Meeuti taeda lacs parsley flakes (optional). Blend well 

Seuuntaeeniee Tansee ayeko a atieitegalce and cook over medium heat, stirring 

Black or white pepper.... frequently until slightly thickened, 

Parsley flakes (optional) . . 10-15 minutes. 

. Pour 3 qt liquid mixture over 
potatoes in each pan. Stir to 
combine. 

. Optional topping: Combine butter or 

melted (optional) margarine and bread crumbs. Mix to 

Bread crumbs, dry coat crumbs well. Sprinkle crumbs 

(optional) ............. ere : evenly over each pan, approximately 

8 oz (124 cups) per pan. 

8. Bake until evenly golden brown on 

top: 
Conventional oven: 350 °F for 

45-60 minutes 
Convection oven: 300 °F for 35-45 

minutes 

*See marketing guide on back. 
(Continued on back) 

254 Gali onc n a 

Butter or margarine...... 
Dehydrated onions....... 

OR 
*Fresh onions, chopped 

4. Blend in flour and cook over medium 
heat, stirring constantly until golden 

Butter or margarine, 



Vegetables I-16 

Directions 

9. Hold for 30 minutes on a 180-190 °F 

steamtable to allow sufficient time 

for mixture to set up properly. 

10. Portion with No. 8 scoop (¥% cup). 

SERVING: 1% cup provides 1% cup of vegetable. YIELD: 50 servings: 2 steamtable pans 
100 servings: 4 steamtable pans 

Variation Nutrients Per Serving 

a. Scalloped Potatoes (Using Fresh Potatoes) 

50 servings: Omit step 1. In step 2, use 8 lb 2 oz (1% gal) fresh potatoes, 
peeled and thinly sliced. Place 4 lb 1 oz (3 qt) potatoes into each steam- 
table pan. Continue with steps 3 and 4. In step 5, use 1 gal milk. In step 
6, pour 2% qt liquid mixture over potatoes in each pan. Continue with 
step 7. In step 8, bake: Conventional oven: 350 °F for 50-65 minutes; con- 
vection oven: 300 °F for 40-50 minutes. Continue with steps 9 and 10. 

100 servings: Omit step 1. In step 2, use 16 Ib 4 oz (3 gal) fresh potatoes, 
peeled and thinly sliced. Place 4 lb 1 oz (3 qt) potatoes into each steam- 
table pan. Continue with steps 3 and 4. In step 5, use 2 gal milk. In step 
6, pour 2% qt liquid mixture over potatoes in each pan. Continue with step 
7. In step 8, bake: Conventional oven: 350 °F for 50-65 minutes; convec- 
tion oven: 300 °F for 40-50 minutes. Continue with steps 9 and 10. 

Calories __———s«*d1600 

Protein. «= = 6g 

Carbohydrate __ 27 g 

Fats 1G 

Cholesterol __ 10 mg 

Vitamin A 27 RE/108 IU 

Vitamin C 8.2 mg 

Thiamin 0.08 mg 

Riboflavin 0.24 mg 

Niacin 1.22 mg 

lron__ ss SsC«i 7.6 mg 

Calcium 168 mg 

Phosphorus _ 158 mg 

Potassium __ 419 mg 

Sodium ____- 397 mg 

Marketing Guide for Selected Items 
Scalloped Potatoes 






