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Starting a Food Revolution in your school cafeteria

Would you like to replace the processed food in your school cafeteria with fresh meals cooked from
scratch? These recipes together with the two packs of advice — for Kitchens and for School
Superintendants and Principals — on Jamie’s website www.jamiesfoodrevolution.com will show you
how. They have been tried and tested in Huntington, WV and we know they work. Take these to
your school catering manager and show them that it can be done.

We advise you to bring in a professional school catering specialist. We have found from experience
that they can help you to implement the changes in a sustainable way, to train staff, set up new
ordering systems and manage the costs. We have profiled a few on the website and there are links
to many other organizations across America which can assist with the practicalities which you will
need to think about.

The recipes in this pack are for the two week menu cycle being used by schools in Huntington, WV.
More are being developed and will be added to the website, so keep going back to look for more
ideas.

The “original” recipes were developed on site in Huntington, WV. The other recipes were developed
by school food consultants Sustainable Food Systems,LLC (http://www.sustainablefoodsystems.com/)
for Jamie Oliver’s Food Revolution. The team used Renegade Lunch Lady Ann Cooper’s site for
reference (http://www.chefann.com/) and recipes from the Massachusetts Farm-to-School Cook Book
which is available to download from Amy Colter’s site. (http://www.amycotler.com) as well as recipes
from Jamie’ UK School Dinners pack. We've added a note to let you know where they came from.



http://www.jamiesfoodrevolution.com/
http://www.sustainablefoodsystems.com/
http://www.chefann.com/
http://www.amycotler.com/
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Recipe # 001
Home-style beef stew
(Recipe by Jamie Oliver)
Approximate servings 450
Portion size Yacup
Ingredient Instruction Amount
Beef chuck 2 inch x %2 inch cut 100 pounds
Yellow onions peeled and diced 10 pounds
Carrots peeled, trimmed, and sliced (use thicker slicing blade) 25 pounds
Idaho potatoes washed and diced 20 pounds
Balsamic or 1 quart plus
Red wine vinegar
Tomato base sauce 4 gallons
(see Basics recipe #22)
Salt Ya cup
Ground black pepper 2 tablespoons
Method

Heat the tilting skillet to 350°F.

Add the beef and cook, stirring, until the beef has given up a lot of liquid and there is no trace of pink
left.

Drain off all the liquid from the skillet and reserve.

Continue cooking the beef, stirring, until all the liquid is boiled off and the meat has browned. The
whole process will take about 45 minutes. Skim the fat from the reserved meat juices and discard.
When the beef is brown, add the onions, salt and pepper, and cook, stirring, for 10 to 15 minutes.
Add the carrots and cook, stirring, for another 10 to 15 minutes.

Add the tomato base sauce and balsamic vinegar and stir until the beef and vegetables start to stick to
the kettle.

Add the potatoes, the reserved beef juices and the tomato base sauce, and bring to a boil.

Cook until the meat and carrots are tender and cooked through, about 30 minutes, then transfer to
deep hotel pans and keep warm in the hot boxes.
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Sausage and bean stew

(Recipe by Jamie Oliver)

Approximate servings

450

Portion size

2 cup

Recipe # 002

Ingredient Instruction Amount
Dried navy beans 36 pounds
Vegetable oil 3 cups
Yellow onions diced 16 pounds
Garlic cloves finely chopped 24

Roselli mild Italian sausage or any good mild sausage 5 cases

(40 x 4-ounce links; 50#)

Tomato base sauce
(see Basics recipe #22)

6 gallons

Ground cumin

3 tablespoons

Chile powder

2 tablespoons

Red wine vinegar 2 cups
Worcestershire sauce 2 cups
Dijon mustard 12 cups

Method

e The day before preparing the stew. Soak the beans in plenty of water then leave in the walk-in

overnight.

e The next day, remove the sausages from the freezer and let stand at room temperature while cooking

the onions and garlic. Heat the oil in the tilting kettle set to 350°F.

Add the onion and garlic and cook until the onions are softened and lightly browned.

Drain the beans and add them to the kettle. Add enough water to just cover the beans.

Bring to a boil, and then adjust the heat to simmering. Cook for 45 minutes.

While the beans are cooking, slice the sausages on the thicker blade of the food prep machine.
Stir in the tomato base sauce, cumin, chile powder, vinegar, Worcestershire sauce, and mustard.
Add the sausages to the kettle and stir until they're evenly distributed throughout the beans.
Cook until the beans are tender, about another 45 minutes.
Transfer to deep hotel pans and keep warm in hot boxes.
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Recipe # 003
Honey carrot coins
(Original recipe)
Approximate servings 450
Portion size Y2 cup
Ingredient Instruction Amount
Frozen carrots thaw for at least 1 hour before cooking 80 pounds
Honey 824 cups
Butter melted 2> pounds
Lemon juice 2 cups
Salt 2 cup
Pepper Ya cup
Method

Toss well to coat.

layer.

Heat the ovens to 425°F. Divide the carrots among 4 deep hotel pans.
Line 8 large sheet pans with aluminum foil.

Whisk the honey, melted butter, lemon juice, salt, and pepper together in a large bowl.
Pour the glaze over the carrots, dividing it evenly between the 4 hotel pans.

e Transfer to hotel pans, cover the pans and keep warm in hot boxes.

Roast, stirring 2 or 3 times, for about 20 minutes, or until tender but not mushy.

Divide the carrots among the prepared pans and spread them out so they are in a single, even
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Recipe # 004
Rotisserie chicken
(Recipe by Central City School)
Approximate servings 450
Portion size Y2 cup
Ingredient Instruction Amount
Chicken drumsticks 5 cases (96 count)
Vegetable oil 2> quarts
17 seasoning or other saltless 10 ounces
herb mix
Salt 3 cup
Method

e The day before serving the chicken, rinse the chicken and drain it thoroughly. Put the contents of each

box in a deep hotel pan.

Mix the oil, seasoning, and salt together until well blended.

Divide the seasoned oil among the hotel pans and toss until all the chicken is evenly coated.

Cover, and chill overnight in the refrigerator.

Line 12 sheet pans with aluminum foil and parchment paper.

Heat oven to 350°F.

To cook the chicken, line up 40 drumsticks per pan, spacing them evenly.

Bake, rotating the pans if they are cooking unevenly, until the chicken reaches an internal temperature

of 180°F.

e Check the internal temperature of several drumsticks per tray before serving to check they're all
cooked through.




Recipe # 005

Garlic mashed potatoes
(Original recipe)

Approximate servings 450

Portion size 2 cup servings

+ enough potatoes to cover
Shepherd'’s pie

Ingredient Instruction Amount

Yukon gold potatoes washed 150 pounds

Garlic cloves peeled 48

1% milk 3 gallons plus 3 quarts (15 quarts)
Butter 3 pounds

Salt 6 tablespoons

Ground black pepper 4 tablespoons

Method

Scrub the potatoes well. Divide them among 8 deep perforated pans. Put 8 garlic cloves in each
pan. Steam until the potatoes are very tender, about 25 minutes.
Mash the potatoes in 3 batches:

e Put 2 pans of potatoes in the mixer fitted with the paddle attachment.

e Add 3 quarts plus 3 cups milk, 3% pound butter, 1> tablespoons salt, and 1 tablespoon

pepper to the mixer bowl.

e Mix on low speed just until mashed. Do not over mix.

e Repeat twice more until you've used up all of your ingredients.
Transfer %3 of the potatoes to the prepared pans and keep warm in the hot boxes.
Cool and chill the remaining potatoes (approximately 60 pounds) to use on top of the Shepherd’s
pie (recipe #8).
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Recipe # 006

Crusty mac and cheese with broccoli
(Adapted from a recipe by Anne Cooper)

Approximate servings

450

Portion size

3% cup

For the macaroni and broccoli:

Ingredient Instruction Amount

Elbow macaroni 30 pounds

Broccoli stems trimmed and peeled (Reserve 5 cases (about 45# reserve florets
florets for roasted broccoli; see note), | for roasted broccoli)

Vegetable oil 2 cups

For the sauce:

Ingredient Instruction Amount

1% milk 9 gallons

Cornstarch 22 pounds

Dry mustard Zcup

Paprika Yup

Salt 1 cup

Ground black pepper 2 tablespoons

Cheddar or American cheese grated 25 pounds

For the topping:

Ingredient Instruction Amount

Breadcrumbs 1 gallon

Butter melted Y4 pound
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Method

e Bring the water in the kettle to a boil and salt with 2 cup of salt. Meanwhile, dice the broccoli using
the food prep machine.

Note: The diced broccoli stems should measure 28 quarts. If not, finely chop and add enough broccoli
florets to bring the stems up to 28 quarts .

e Stir the elbow macaroni into the boiling water in the kettle. Cook for 4 minutes, then stir in the
broccoli.

e Cook until the elbows are tender but still with a little bite, and the broccoli is softened, about 2
minutes. Be careful not to overcook.

¢ Drain the elbows and broccoli, rinse to cool and divide between the prepared pans. Pour %4 cup oil into
each and mix well to prevent sticking.

e Make the sauce:

e Pour 8 gallons of milk into the tilting skillet and heat - you want it to be hot but don't let it boil.

¢ Meanwhile, mix the remaining 1 gallon of milk, cornstarch, mustard, paprika, salt, and pepper
together until the cornstarch is dissolved.

e When the milk is steaming, stir the cornstarch slurry into it and cook until simmering and
thickened. Make sure you stir constantly, scraping the bottom, to prevent the milk from
sticking and burning.

e When the milk starts to boil, turn off the heat and stir in the cheese until completely melted.

e Divide the sauce between the pans of elbows and broccoli, adding about 6 quarts to each. Stir
well to mix.

e Pour the butter over the breadcrumbs and toss and rub the crumbs until theyre evenly buttered.

e Divide between the tops of the pans, spreading the crumbs out evenly.

e Bake in a 375°F oven until the tops are browned and the interior reaches a temperature of 165°F,
about 25 minutes.

e Cover with parchment paper then foil and keep warm in the hot boxes.

10



Approximate servings

450

Portion size

Ya cup

For the dressing (makes 1 gallon):

Recipe # 007

Apple and cucumber salad with honey dressing
(From the Massachusetts Farm to School cookbook)

Ingredient Instruction Amount
Vegetable oil 675 cups
White wine vinegar 3 cups

Honey 14 cups
Apple juice 32 cups

Salt 5 tablespoons

Ground black pepper

2/ tablespoons

Lemons juiced Juice of 10 (1% cups)
For the salad:

Ingredient Instruction Amount

Cucumbers washed 1 case (24-count)
Red apples 40 pounds

Method

e Make the dressing: whisk all the dressing ingredients together until the honey has dissolved. The

dressing can be made 1 to 2 days in advance and refrigerated.

Slice the cucumbers using the thin slicing blade of the food prep machine.
Divide them between 4 deep hotel pans.
Whisk the dressing well and pour a quarter of the dressing into each hotel pan.

Change the blade on the food prep machine to the thick slicing blade then core the apples and cut

them in half.

e Slice the apples and divide them among the hotel pans, tossing them to coat with the dressing and
prevent them from turning brown.
e This can be made up to 2 hours before serving; stir often as the salad stands and during service.

11
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Recipe # 008

Shepherdds pi e
(Recipe by Anne Cooper)

Approximate servings

440

Portion size

11 hotel pans,
40 portions to a pan

For the filling:

Ingredient Instruction Amount
Ground beef 75 pounds
Yellow onions peeled and diced 5 pounds
Carrots peeled, trimmed and diced 15 pounds
Celery trimmed, washed and diced 5 pounds
White flour 2 pounds
Hot water 4 gallons
Tomato paste 4 pounds
Beef base Minor's or other 8 ounces
all-natural, no MSG beef

base

Dried thyme 2 cup
Ground black pepper Yup

Salt 2 cup
Frozen peas 10 pounds
For the potatoes:

Ingredient Instruction Amount
Garlic mashed potatoes (See 60 pounds
recipe #005)

1% milk 2 gallons plus 2 quarts
For the topping:

Ingredient Instruction Amount
Breadcrumbs 1 gallon
Butter melted Y4 pound

12




Method

Pour a small amount of water into the tilting skillet and heat to 350°F. Add the beef and cook until
no trace of pink remains, stirring and breaking up the meat as it cooks.

Drain off all the liquid and fat and continue cooking the beef until it is lightly browned and cooked
to 160°F.

While the beef is browning, assemble the rest of the ingredients and stir the beef base into the
water until it has dissolved.

Add the onions, carrots, and celery to the tilting kettle and cook until the water has evaporated
and the vegetables have started to brown, about 10 minutes.

Stir in the flour and cook for 2 to 3 minutes. Pour the beef broth into the kettle and bring to a boil.
Stir well, scraping the bottom of the kettle constantly so the sauce doesn't stick in places and burn.
Add the thyme, salt, pepper, and peas. Stir until the peas are heated through. Divide the beef
filling among the prepared pans (about 8 pounds in each).

Make sure to smooth the beef into an even layer and fill in all the corners.

Put half the potatoes in the stand mixer fitted with the paddle attachment.

Add 1 gallon plus 1 quart milk. Beat at a low speed until creamy and any big lumps are broken up.
Repeat with the remaining potatoes and milk.

Spread 6 to 7 pounds (about 7 heaping 1-cup measures) of the potatoes over each pan of beef
filling.

Pour the butter over the breadcrumbs and toss and rub the crumbs until they’re evenly buttered.
Scatter the crumb topping over the potatoes, dividing it evenly between the pans.

Bake at 375°F until the topping is browned and the juices are bubbling around the sides. The
center must be heated to 165°F. Check the temperature of each pan in more than one place.
Cover and keep warm in hot boxes.

13



Recipe # 009

Steamed Parmesan broccoli

(Original recipe)

Approximate servings 450

Portion size Ya cup

Ingredient Instruction Amount

Broccoli 80 pounds whole broccoli (keep stems for
use in recipe #6)

Olive oil 72 cups

Salt Y4 cup

Ground black pepper 10 teaspoons

Parmesan cheese grated 2 pounds

Method

e Cut the florets off the broccoli and reserve the stems for Crusty mac and cheese (Recipe #06). Cut
the florets into 1'2-inch pieces. Divide the florets among 8 shallow steamer pans.

e Steam the broccoli just until softened but still firm and bright green, about 8 to 10 minutes. Be
careful not to overcook it. Remove from the steamers and shake the pans to remove excess water.
Divide among 4 deep hotel pans.

e Stir the oil, salt, and pepper together and pour the seasoned oil over the broccoli, dividing it
evenly. Toss until coated. Add "> pound Parmesan cheese to each pan and toss again. Cover, and
keep warm in the hot boxes.

TIPS:

* Do not overcook the broccoli or it will turn mushy and an unappealing color. It will also smell bad and put

the kids off.

e Remember to cook the broccoli as close to the serving time as possible - it doesn’t hold up well in the hot

boxes.

14
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Recipe # 010
Spaghetti with meat sauce
(Original recipe)

Approximate servings 450
Portion size 2 ounces cooked pasta

and 2 ounces sauce
Ingredient Instruction Amount
Ground beef 54 pounds
Yellow onions peeled and diced 9 pounds
Mushrooms diced 9 pounds
Tomato paste 1 cup
Tomato base sauce 82 gallons
(see Basics recipe # 22)
Dried oregano Ya cup
Dried thyme Ya cup
Salt 6 tablespoons
Ground black pepper 4 teaspoons
Spaghetti 35 pounds
Low-fat Cheddar or grated 28 pounds
50/50 Cheddar and part-
skim mozzarella

Method

e Pour a small amount of water into the tilting skillet and heat to 350°F.
e Add the beef and cook until no trace of pink remains, stirring and breaking up the meat as it

cooks. Meanwhile, feed the mushrooms through the food prep machine fitted with the dicing disk.
Drain off as much fat and liquid from the kettle as possible.
Continue cooking the beef until the liquid has evaporated and the beef has browned, about 15
minutes.
Add the onions and cook, stirring, for 5 to 10 minutes.
Add the mushrooms and cook until they are softened, about 5 minutes.
Stir in the tomato paste. Add the tomato sauce, oregano, thyme, salt, and pepper. Bring to a boil,
stirring constantly.
Adjust the heat to simmering and cook for 15 minutes. The meat must reach 165°F.
Divide the sauce among 4 deep hotel pans, cover with paper and aluminum foil and keep warm in
the hot boxes.
Heat water to a boil in the tilting kettle.

15
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Meanwhile, line 8 deep hotel pans with plastic liners.

Stir the spaghetti into the boiling water.

Cook until tender but still with a little bite, about 6 minutes.

Drain the spaghetti, rinse to cool and divide among the prepared pans. Pour Y4 cup oil and 1 cup
hot water into each and mix well to prevent sticking.

Sprinkle the cheese on top as it’s served.

Serve 2 ounces of pasta and 2 ounces of sauce on top.

16
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Caesar salad
(Original recipe)

Recipe # 011

Approximate servings 450

Portion size 2 cup

For the croutons:

Ingredient Instruction Amount
Wheat bread loaves, sliced 12

Olive oil 22 cups
Granulated garlic 5 teaspoons

For the salad:

Ingredient Instruction Amount
Romaine lettuce 3 cases
Ranch dressing 8 cups
(see Basics recipe # 23)

Parmesan cheese grated 3 pounds

Method

Make the croutons:

Line 10 sheet pans with parchment paper.
Preheat the oven to 350°F.
Cut the crusts off the bread and cut each slice 4 x 4 into 16 squares.

Measure 2 cup olive oil into a bowl, add 2 teaspoon granulated garlic into the oil and stir.

Spread the seasoned oil around the edges of the bowl and add 1 gallon of the bread cubes.
Toss until the bread is evenly coated with oil then spread the seasoned bread out in a single

layer on a prepared pan.

Repeat with the remaining bread, oil, and garlic powder.

e Bake the croutons, turning once or twice, until golden brown and crisp, about 12 minutes. The
croutons may be made up to 2 days before using. Cool, cover and store at room temperature.

Prepare the lettuce:

e Remove any wilted or yellow outer leaves from the lettuce.
e Cut off the dark green tips of the leaves. Cut the heads in half lengthwise and cut out the core.
Cut each half-head of lettuce into strips, then cut the strips across into 1-inch squares.

17
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e Wash the lettuce and drain it well.
¢ Divide the lettuce among 4 deep hotel pans.

e Just before serving, pour 2 cups of the dressing over each pan of lettuce and toss well.

e Add 3 pound of grated cheese to each pan and toss again. Serve Y2 cup dressed lettuce and 5 to 6
croutons per serving.

18
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Recipe # 012
Sloppy Joes
(Original recipe)

Approximate servings 450

Portion size 2 cup

Ingredient Instruction Amount
Ground turkey or ground beef 54 pounds
Yellow onions peeled and diced 15 pounds
Green bell peppers cored, seeded and diced 5 pounds
Kidney beans drained and rinsed 8 cans
BBQ sauce 6 quarts
(see Basics recipe # 26)

Salt Yscup
Whole wheat hamburger buns 450
Iceberg lettuce shredded 10 pounds
Per serving:

2 cup Sloppy Joe mixture
1 wholewheat hamburger bun
Ya cup shredded lettuce

Method

Pour a small amount of water into the tilt skillet and heat to 350°F.

Add the turkey or beef and cook until no trace of pink remains, stirring and breaking up the meat
as it cooks.

While the meat is cooking, combine the barbecue sauce and all of the drained beans in two 5-
gallon containers. Blend with the immersion blender until smooth.

Pour off all liquid from the skillet and add the onions and green peppers. Cook, stirring, until any
remaining liquid is cooked off, the meat begins to brown and the veg has softened.

Add the bean sauce puree to the skillet.

Bring to a boil and adjust the heat to simmering. Cook until thickened, about 10 to 15 minutes.
Transfer to deep hotel pans, cover and store in the hot boxes.

To serve: put 2 a cup of the Sloppy Joe mixture on a bun and top with V4 cup lettuce.

19
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Central city slaw
(Original recipe)

Recipe # 013

Approximate servings 450

Portion size Ya cup

For the dressing:

Ingredient Instruction Amount
Non-fat plain yogurt 4 quarts
Mayonnaise 2 quarts
Celery seed Ya cup
Cider vinegar 2 cups
White sugar 12 cups
Dijon mustard 1 cup

For the slaw:

Ingredient Instruction Amount
Red cabbage 5 pounds
Green cabbage 15 pounds
Carrots peeled and shredded 15 pounds
Method

e Make the dressing: Whisk the yogurt, mayonnaise, celery seed, vinegar, sugar and mustard
together until smooth.
e Peel off any outer leaves from the cabbages. Cut each head into quarters and remove the core

from each piece.

e Cut the cabbages into pieces that will fit into the food prep machine then slice using the thin

blade.

e Divide the shredded cabbages and carrots among 3 deep hotel pans.

e Whisk the dressing again then pour the dressing over the vegetables, dividing it evenly. Toss well

and refrigerate for at least 2 hours or up to overnight before serving.

e Toss again before serving.

20




Recipe # 014

BBQ chicken
(Original recipe)

Approximate servings 450

Portion size 1 drumstick

Ingredient Instruction Amount

Chicken drumsticks 5 cases (96 count)
BBQ Sauce (see Basics recipe # 26) 12 gallons
Method

e The day before serving the chicken, rinse the chicken and drain it thoroughly. Put in deep hotel pans.

Divide the BBQ sauce among the hotel pans and toss until all the chicken is evenly coated. Chill

overnight.

The next day line 12 sheet pans with parchment paper.

Heat oven to 350°F.

To cook the chicken, line up 40 drumsticks per pan, spacing them evenly.

Bake, rotating the pans if they are cooking unevenly, until the chicken reaches an internal temperature

of 180°F.

e Check the internal temperature of several drumsticks per tray before serving to check they're all
cooked through.

21
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Recipe # 015
Brown rice, carrot, and raisin salad
(Original recipe)

Approximate servings

450

Portion size

2 cup

For the dressing (makes 6 quarts):

Ingredient Instruction Amount

Orange juice concentrate 12 quarts

Dijon mustard 3 cup

Honey 3 pounds

Vegetable oil 3 quarts

For the rice:

Ingredient Instruction Amount

Brown rice 25 pounds

Salt % cup

Raisins 12 pounds (9 quarts)
Carrots peeled and grated 30 pounds (19 quarts)
Method

e Make the dressing: whisk the orange juice concentrate, honey, and mustard together until smooth.

Add the vegetable oil in a slow steady stream, whisking constantly until the dressing is
smooth.
This dressing can be made 1 to 2 days in advance and refrigerated.

Fill the tilting kettle halfway with water, add the salt, and bring to a boil. Stir in the rice
then cook, stirring occasionally, until the rice is tender, about 12 minutes.

Drain the rice and rinse it just to cool it down a little (it should still be warm).

Divide the rice among four deep hotel pans.

Stir 2 pounds of the raisins into each pan. The warm rice will soften the raisins.

Let the rice cool to room temperature, and then stir 3 quarts of shredded carrots and 1.5
quarts of dressing into each pan.

Mix really well and refrigerate until time for service.

22




Cheesy pizza
(Original recipe)

Approximate servings

480

Portion size

2 roll per person (2 ounces)

Recipe # 016

with topping
For the base:
Ingredient Instruction Amount
4 ounce whole wheat sub thaw slightly before slicing
rolls, frozen 240 rolls
For the sauce:
Ingredient Instruction Amount
Tomato base sauce (See 16 quarts
Basics recipe # 22)
Olive oil or blended oil 1 cup
Dried oregano 2 cup
Dried basil 2 cup
Garlic powder 4 teaspoons

For the topping:

Ingredient Instruction Amount
Part-skim mozzarella shredded 20 pounds
American or Cheddar cheese | shredded 20 pounds
Yellow onion chopped 12 quarts
Green bell pepper chopped 12 quarts

23
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Thaw rolls for 1 hour then slice in half lengthways.

Make the pizza sauce: heat the oil in a small saucepan over a low heat. Add the oregano, basil,
and garlic and cook until sizzling. Remove it from the heat and stir into the tomato base sauce.
Lay your halved rolls in rows on sheet pans lined with parchment paper.

Onto each roll, scoop 2 ounces of base sauce, 2 ounces of pepper and onion, and 2 ounces of
cheese.

Bake at 350°F for 10 minutes until the cheese is just turning brown on top.

Store hot until service.

24
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Beefy nachos

(Recipe by Jamie Oliver)

Approximate servings

Enough to top 450 portions of
nachos

Portion size

2 ounces of sauce

Recipe # 017

Ingredient Instruction Amount
Ground beef 45 pounds
Yellow onions peeled and diced 18 pounds
Chile powder 2 cup

Ground cinnamon

2 tablespoons plus 2 teaspoons

Ground cumin

2 tablespoons plus 2 teaspoons

Tomato base sauce (see
Basics recipe # 22)

8- gallons

Kidney beans drained 8 cans

Salt 2 tablespoons
Ground black pepper 2 tablespoons
Corn tortilla chips 5 pounds
Iceberg lettuce shredded 10 pounds
Sour cream 28 pounds
Cheddar/mozzarella mix grated 28 pounds

Per serving:

9 each corn tortilla chips
2 cup chili con carne

Ya cup shredded iceberg lettuce

1 ounce sour cream

1 ounce grated Cheddar/mozzarella mix

Method

e Pour a small amount of water into the tilt skillet and heat to 350°F.
e Add the beef and cook until no trace of pink remains, stirring and breaking up the meat as it

cooks.

e Pour off all the liquid from the skillet and add the onions.
e Cook, stirring, until any remaining liquid is cooked off, the meat has begun to brown and the
onions have softened.

25
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Add the cinnamon and cumin to the skillet and cook for 1 minute.

Stir in the tomato sauce, beans, salt, and pepper.

Bring to a boil and adjust the heat to simmering.

Cook until thickened, about 20 minutes.

Transfer to deep hotel pans, cover and store in the hot boxes.

To serve: make a layer of corn chips on the tray. Top with the chili, then the lettuce. Serve the
sour cream and cheese on the side.

26



Recipe # 018

Mexican corn
(Original recipe)

Approximate Servings 450
Portion Size Ya cup
Ingredient Instruction Amount
Butter 2 pounds
Red onions diced 4 pounds
Red bell peppers cored, seeded and diced 3 pounds
Green bell peppers cored, seeded and diced 4 pounds
Corn kernels drained, or if frozen, thawed and drained | 18 cans
80 pounds (if frozen)

Garlic powder 2 tablespoons
Ground black pepper 1 tablespoon
Spanish paprika 1 tablespoon
Salt 1 tablespoon
Method

e Heat the butter in the tilting kettle set to 350°F until foaming.

e Add the onion and cook, stirring, until softened and it begins to brown, about 5 minutes.

e Add the green and red peppers and cook, stirring, until wilted, about 5 minutes.

e Stir in the corn, garlic powder, salt, pepper, and paprika.

e Stir and cook until the liquid given off by the corn is evaporated, about 10 minutes.

e Transfer to hotel pans, cover and keep warm in the hot boxes.

27




Recipe # 019

Blueberry yogurts
(Original recipe)

Approximate servings 900

Portion size 2 ounces

Ingredient Instruction Amount
Non-fat plain yoghurt 54 quarts
Honey 18 pounds
Frozen blueberries 22> pounds
Method

e Work in three batches:

e For each, put 18 quarts yogurt and 6 pounds honey in the stand mixer fitted with the whip
attachment.

e Beat at low speed until blended.
¢ Divide the honey yogurt in half. Keep chilled until serving time.

e Just before portioning and serving the yogurt, add 112 pounds of blueberries to each half
of the honey yogurt.

TIPS:
e It's best to add the blueberries to the yogurt the day it is being served.
e Make the honey yogurt in advance and stir in the blueberries just before portioning.
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Recipe # 020

Strawberry yogurts

(Original recipe)

Approximate servings 450

Portion size 2 ounces

Ingredient Instruction Amount

Non-fat plain yoghurt 27 quarts

Honey 3 cups

Frozen strawberries defrosted, sliced with sugar 3 containers (62 pounds)
Method

Drain the strawberries in a colander. Not all the juices will drain off—that is fine.
Drain off the liquid from the top of each container of yogurt.

Divide the yogurt between two deep hotel pans.

Add half the berries and their juice and 12 cups of honey to each container.
Stir until blended. Add more honey if needed.

Keep chilled until serving time. Can be stored in the fridge for up to 3 days.
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Tomato base sauce
(Recipe by Jamie Oliver)

| Approximate servings

| makes 16 gallons |

Recipe # 021

Ingredient Instruction Amount
Olive oil 3 cups
Yellow onion peeled and diced 9 pounds
Zucchini trimmed and shredded 4> pounds
Butternut squash peeled, seeded and shredded 4> pounds
Carrots peeled, trimmed and shredded 4/> pounds

Red bell pepper cored, seeded and diced 1 pound
Dried oregano 2 tablespoons
Bay leaves 5

Whole or diced tomatoes in 20 #10 cans
liquid

Salt Ya cup

Ground black pepper

2 tablespoons

Method

Cool then chill.

Heat the olive oil in the tilting kettle set to 375°F.

Add the onions, zucchini, squash, carrots, and pepper.
Cook until softened, about 10 minutes.

Add the oregano, bay leaves, tomatoes, salt, and pepper.
Heat to boiling then adjust the heat to simmering.
Cook until lightly thickened, about 30 minutes.
Puree until smooth with an immersion blender.
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Creamy ranch dressing
(Original recipe)

Approximate servings

450 servings,
(6 quarts plus 2 cups; 208 ounces)

Recipe # 022

Ingredient Instruction Amount
Non-fat plain yoghurt 4 quarts
Buttermilk 2> quarts
Mayonnaise 2 cups
Sugar 2 cup

Dijon mustard

2 cup plus 2 tablespoons

Onion powder

3 tablespoons

Garlic powder

2 tablespoons

Salt 1 tablespoon
White sugar 2 tablespoons
Method

e Drain yogurt in colander lined with cheese cloth or paper towels overnight or for at least 4 hours.
e Put all the ingredients in a 5-gallon container. Blend with the immersion blender until smooth. Will keep
refrigerated for up to 5 days.
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Cheesy cornbread
(Original recipe)

Recipe # 023

| Approximate servings 480 |

Ingredient Instruction Amount
Yellow cornmeal 11 pounds
All-purpose flour 64 pounds
Baking soda /2 cup
Baking powder Ya cup
White sugar 4 cups
1% milk 2 gallons
Eggs 72
Butter melted 32 pounds
Low-fat Cheddar cheese grated 4 pounds
Corn kernels drained 1 #10 can
Salt 2 cup
Method

e The day before making the cornbread, mix the cornmeal, flour, baking soda, baking powder, and sugar

together thoroughly. Cover and store.

e Heat the ovens to 350°F.

e Grease 12 half-sheet-pans.

e Beat the milk and eggs together in the stand mixer using the paddle attachment until blended.

e Add the melted butter and mix in.

e Add the dry ingredients and mix just until they are wet—don't over mix.

e Add the cheese and corn and mix in on low speed.

e Divide the batter among the prepared pans.

e Bake until browned and the centers are cooked through, about 25 minutes.

e Cut into 40 portions each (8 x 5), cover with plastic and keep warm.
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Wheat roll mix

(Original recipe)

Approximate servings

450 rolls

Portion size

1 roll

Recipe # 024

Ingredient Instruction Amount
All purpose-flour 17 pounds
Whole wheat flour 8 pounds
White sugar 3 cups
Salt Y4 cup
Dry milk 3 cups
Yeast 14 cups
Vegetable oil 2Ya cups
Warm water 134 gallons
Method
e Pour all dry ingredients into floor mixer with a dough hook and mix until incorporated.
e Gradually add water and oil and mix until the dough is smooth, about 10 to 15 minutes.
e Leave to rise in a warm place for 30 minutes.
e Get trays with lips on them and grease as many as needed to fit 450 Clementine-sized rolls.
[ ]

Tear off small pieces of the dough and rub them between your index finger and thumb so the dough is

stretched and smooth. Shape into rolls - they should be just smaller than a Clementine and bigger than
a golf ball - and place snugly on the trays

e Put trays in warmer set to 110°F until the rolls have doubled in size.

e Bake in 350°F oven until deep brown on top, be sure to rotate trays if oven heat is uneven.
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Recipe # 025
BBQ sauce
(Original recipe)

Approximate servings 6 gallons

(enough for 2 batches each BBQ chicken and Sloppy Joes)
Ingredient Instruction Amount
Tomato paste 2 #10 cans
Water 12 quarts
Cider vinegar 6 cups
Soy sauce 6 cups
Molasses 2 quarts
Brown sugar 1% pounds
Chile powder 15 ounces
Dry mustard 15 ounces
Vegetable oil 3 cups
Yellow onions peeled and chopped 10 pounds

Method

e Whisk the tomato paste, water, vinegar, soy sauce, molasses, brown sugar, chile powder and
mustard together until smooth.

Heat the oil in the tilting kettle set to 350°F.

Add the onions and cook, stirring once or twice, until softened and starting to brown.

Pour in the tomato paste mixture and bring to a boil.

Lower the heat to 300°F and cook until thickened, about 10 minutes.

Pour into a 5-gallon bucket and blend until smooth with the immersion blender.

Pour 6 quarts of sauce into each of two 6-quart containers.

Freeze those two containers and refrigerate the remaining 12 quarts for either Sloppy Joes or
another batch of chicken.

Note: For easier mixing, divide all the ingredients (except onions) between two 5-gallon containers and use
the immersion blender to mix each one.
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Recipe # 026
Garden salad
(Original recipe)

Approximate servings | 450

Portion size 2 cup

Ingredient Instruction Amount
Romaine lettuce 3 cases
Carrots peeled and shredded 15 pounds
Radishes 5 pounds
Cucumbers 24

Cherry tomatoes 5 pounds
Creamy ranch dressing 4 quarts
(see Basics recipe # 23)

Method
¢ Clean the Romaine: peel off any tatty outer leaves and cut about 2 inches off the tops.
e Cut each head in half lengthways. Cut out the core section from each half.
e Cut the half heads in thirds lengthwise, then crosswise into 1 inch strips.
e Wash the cut-up Romaine and drain it as thoroughly as possible.
e Trim, wash, and slice the radishes and cucumbers using the thin slicing blade.
e Cut the cherry tomatoes in half.
¢ Divide the Romaine among 4 deep hotel pans.
e Top each with the carrots, radishes, cucumbers, and tomatoes.
o Refrigerate.
e Just before serving, pour 1 quart of dressing over each pan of salad. Toss really well.
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Monday

Home-style beef stew

Garden salad with ranch
dressing

Whole wheat roll
Blueberry yogurt

Fruit

Spaghetti with meat
sauce

Whole wheat rolls

Caesar salad with
crunchy croutons

Strawberry yogurt
Fruit

TWO WEEK MENU PLANNER

Tuesday

Sausage and bean Stew
Honey carrot coins
Cheesy corn bread

Fruit

Sloppy Joes/shredded
lettuce

Central city slaw

Fruit

Wednesday

Rotisserie chicken
Garlic mashed potatoes

Garden salad with ranch
dressing

Wheat bread sticks

Blueberry yogurt

BBQ chicken

Brown rice with carrots,
raisins, and orange
dressing

Cheesy cormbread
Strawberry yogurt
Fruit

Thursday
Crusty mac and cheese
with broccoli

Apple and cucumber
salad with honey
dressing

Cheesy combread

Fruit

Double-thick cheesy
pizza

Veggie sticks w/ranch
dressing

Fruit

Friday

Shepherd’s pie

Steamed parmesan
broccoli

Whole wheat tortilla
chips

Blueberry yogurt
Fruit

Beefy nachos with
grated cheese, lettuce
and sour cream

Mexican cormn
Strawberry yogurt
Fruit
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