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Servings: 50 servings 
• Prep Method: Baking 

Baked Beans 
 

Ingredients 

Beans, canned, vegetarian  2 large # 10 cans 

*Onions, fresh, chopped  1 small 

Mustard, yellow 2 T 

BBQ sauce  1 cup 

Sugar, brown ½ cup 

Cinnamon 1 tablespoon 

Instructions 
1. Combine beans, onions, yellow mustard, brown sugar, BBQ sauce, and cinnamon. Stir well. 
2. Pour baked beans into a steam table pan.  
3. Bake: 

Conventional oven: 350° for -45 minutes.  

Convection oven: 350° for 30 minutes. 
4. Portion 4 ounces (½ cup). 

 

 

Servings: 50  
• Prep Method: Baking 

Baked Cajun Fish 
 

Ingredients 

Paprika 1 teaspoon 

Granulated garlic 2 teaspoons 

Onion Granulated 1 teaspoon 

Cajun Seasoning 2 teaspoons 



Salt ½ teaspoon 

Dried oregano 1 teaspoon 

Dried thyme 1 teaspoon 

Frozen fish portions 10 pounds 

Lemon juice ½ cup 

Margarine or butter 
melted 

6 ounces 

Instructions 
1. Mix paprika, garlic, onion, salt, oregano, and thyme in a small bowl. Reserve for step 3. 

2. Place 25 fish portions into each ungreased steamtable pan. For 50 servings, use 2 pans. 

3. Sprinkle ¼ cup of lemon juice and 

4. 1 Tbsp 2 tsp of seasoning mix over the top of each pan. 

5. Drizzle ⅜ cup of melted margarine over the seasonings. 

6. Bake:   Conventional oven: 350° F for 20 minutes Convection oven: 350° F for 15 minutes 
Fish should flake easily with a fork. 

Servings: 50  
• Prep Method: Baking 

BBQ Chicken 
 

Ingredients 

Chicken, raw whole cut into 8 pieces 24 pounds 

For BBQ Seasoning Mix 

Cumin ¼cup 

Smoked Paprika ¼ cup 

Garlic, granulated ¼ cup 

Onion, granulated ¼ cup 

Salt 2 teaspoons 

Black pepper 2½ teaspoons 

Instruction 
1. Mix all ingredients of the seasoning blend. 
2. Toss chicken with seasoning blend. 



3. Lay chicken in single layer on sheet pans lined with parchment paper. 
4. Bake until internal temperature reaches 165°F: 

Conventional oven: 350°F for 55-60 minutes.  

 

Servings: 50  
• Prep Method: Simmer 

Ground Beef and Macaroni 
 

Ingredients 

Water 3 gallons 

Salt,  2 ounces 

Enriched elbow macaroni  3 pounds 

Raw ground beef 8 ½ pounds 

Fresh onions, chopped 14 ounces 

Fresh green pepper, chopped 10 ounces 

Canned tomato sauce 1 no. 10 can 

Salt 2 teaspoons 

Ground black or white pepper 1½ teaspoons 

 Cheddar cheese, shredded  28 ounces 

Instructions 
1. Heat water to rolling boil. Add salt. 
2. Slowly add macaroni. Stir constantly, until water boils again. Cook for approximately 8 

minutes or until tender; stir occasionally. DO NOT OVERCOOK. Drain well. Set aside for step 
4. 

3. Brown ground beef season with salt and pepper. Drain. Continue immediately. Add onions 
and peppers cook for 5 minutes. 

4. Add tomato sauce, and macaroni. Cook over medium heat, uncovered, until heated through, 
5-10 minutes. Stir in half the cheese.  

5. Pour into steam table pans. For 50 servings, use 2 pans.  
6. Sprinkle 7 oz. of shredded cheese evenly over each pan. 

 
 
 
 
 
 



 
 
 
Servings: 50  

• Prep Method: Boil, Simmer 

Spaghetti and Meat Sauce 
 

 Ingredients 

Raw ground beef 9 pounds 

Fresh onions, chopped 8 ounces 

Granulated garlic 1.5 tablespoons 

Ground black or white pepper 1½ teaspoons 

Canned tomato puree 5 pounds 

Water 2 quarts 

Salt 1 tablespoon 

Dried parsley ¼ cup 

Dried basil 2 tablespoons 

Dried oregano 2 tablespoons 

Dried marjoram 1 tablespoon 

Dried thyme 1½ teaspoons 

Water 6 gallons 

Salt, kosher 2 tablespoons 

Enriched spaghetti, broken into thirds 4.75 pounds 

Instructions 
1. Brown ground beef. Drain. Continue immediately. Add onions. Cook for 5 minutes. 
2. Add granulated garlic, pepper, tomato puree, water, salt, parsley, basil, oregano, 

marjoram, and thyme. Simmer about 1 hour. 
3. Heat water to rolling boil. Add salt. 
4. Slowly add spaghetti. Stir constantly, until water boils again. Cook 10-12 minutes or 

until tender; stir occasionally. DO NOT OVER COOK. Drain well. Run cold water 
over spaghetti to cool slightly. 



5. Stir into meat sauce. 
6. Divide mixture equally into medium half-steam table pans (10" x 12" x 4") which have been 

lightly coated with pan release spray. For 50 servings, use 3 pans. Portion with 8 oz ladle. 

servings: 50  
• Prep Method: Boil, Simmer 

Beef Stew 
 

 Ingredients 

Raw beef stew meat 10.25 pounds 

Vegetable oil ½ cup 

Fresh onions, quartered 1 pound 

 all-purpose flour 12 ounces 

Granulated garlic 1.5 tablespoons 

Paprika 1 tablespoon 

Ground black or white pepper 1½ teaspoons 

Salt,  1 tablespoon 

Dried thyme 1 teaspoon 

Water or beef stock,  1.5 gallons 

Canned sliced carrots, drained 4 pounds+ 6oz. 

Canned small whole potatoes, drained 3.5 pounds+ 8 oz. 

Canned green peas, drained 3 pounds+ 3oz. 

Instructions 
1. Brown beef cubes in oil. Drain. Continue immediately. 
2. Add onions, flour, granulated garlic, paprika, pepper, salt, and thyme. Cook 5 minutes. 
3. Add water or stock. Bring to boil. Reduce heat and cover. Simmer for approximately 1 

1⁄2 hours, or until meat is tender. 
4. Add carrots, potatoes, and peas. Cook until vegetables are heated through, approximately 15 

minutes. 
Pour into medium half-steam table pans (10" x 12" x 4"). For 50 servings, use 3 pans. Portion with 8 oz ladle (1 
cup). 
 

 

Servings: 50 servings 



• Prep Method: Baking 

  Meatloaf Beef 
 

  

Ingredients 

ketchup 8 ounces 

Water 1 cup 

Soup, stock, beef, low sodium  16oz. 

Eggs, whole,  6 large 

Breadcrumbs 15 oz. 

Milk,  3 ounces 

Beef ground, 80/20  12 pounds 

Onions, raw, chopped  1 ½ cup 

Celery, raw, chopped 1 pound 

Parsley, dried ½ cup 

Pepper, black 1 tablespoon 

Garlic, granulated 1 ½ tablespoon 

Basil, dried, ground 1 ½ teaspoon 

Oregano leaves, dried, ground   1 ½  

Marjoram, dried  1½ teaspoon 

Thyme leaf, dried, ground ½ teaspoon 

Salt,  1 ½    teaspoon 

Instructions 
1. In mixer with the paddle attachment, combine tomato paste, water, stock, eggs, breadcrumbs, 

and milk for 2 minutes on medium speed. 
2. Add ground beef, onions, celery, parsley, pepper, granulated garlic, basil, oregano, marjoram, 

thyme, and salt. Mix on low speed for 2-3 minutes or until blended. DO NOT OVERMIX. 
3. Place mixture into each steamtable pan, for 50 servings, use 2 pan. 



4. Press mixture into steamtable pans. Smooth top. Separate mixture down the middle 
lengthwise into 2 equal loaves. 

5. Bake: 

Conventional oven: 350° F for 1½ hours 

Convection oven: 275° F for 1 ½ hours 
6. Drain fat from pans. Let meat loaf stand 20 minutes. Slice each loaf into 25 slices, 

approximately ¾ inches thick. 
7. Serve with Brown Gravy or Tomato Sauce 

Servings: 50  
• Prep Method: Boil, Simmer 

Beef or Turkey Taco 
 

 Ingredients 

Raw ground beef  9 pounds 

Fresh onions, chopped  5 ounces 

Salt,  1 ½ tablespoon 

Granulated garlic 2 tablespoons 

Ground black or white pepper 2 teaspoons 

Canned tomato paste 16 ounces 

Water 1.25 quarts 

Chili powder 2 ½ tablespoons 

Ground cumin 1.5 tablespoons 

Paprika 1½ teaspoons 

Onion powder 1½ teaspoons 

Fresh lettuce, shredded, chilled 4 ½ pounds 

Fresh tomatoes, diced, chilled   2 pounds 

Enriched taco shell pieces or enriched tostada shells  3 pounds 

 cheddar cheese, shredded 2 pounds 

Instructions 
1. Brown ground beef. Drain. Continue immediately. 



2. Add onions, salt, granulated garlic, pepper, tomato paste, water, chili powder, cumin, paprika, 
and onion powder. Blend well. Bring to boil. Reduce heat. Simmer for 25-30 minutes. 

3. Combine lettuce and tomatoes. Toss lightly. Refrigerate until ready to serve. 
 

 

Servings: 50  
• Prep Method: Boil, Simmer 

Spaghetti and Meat Sauce 
 

 Ingredients 

Raw ground beef 9 pounds 

Fresh onions, chopped 8 ounces 

Granulated garlic 1.5 tablespoons 

Ground black or white pepper 1½ teaspoons 

Canned tomato puree 5 pounds 

Water 2 quarts 

Salt 1 tablespoon 

Dried parsley ¼ cup 

Dried basil 2 tablespoons 

Dried oregano 2 tablespoons 

Dried marjoram 1 tablespoon 

Dried thyme 1½ teaspoons 

Water 6 gallons 

Salt, kosher 2 tablespoons 

Enriched spaghetti, broken into thirds 4.75 pounds 

Instructions 
7. Brown ground beef. Drain. Continue immediately. Add onions. Cook for 5 minutes. 
8. Add granulated garlic, pepper, tomato puree, water, salt, parsley, basil, oregano, 

marjoram, and thyme. Simmer about 1 hour. 
9. Heat water to rolling boil. Add salt. 



10. Slowly add spaghetti. Stir constantly, until water boils again. Cook 10-12 minutes or 
until tender; stir occasionally. DO NOT OVER COOK. Drain well. Run cold water 
over spaghetti to cool slightly. 

11. Stir into meat sauce. 
12. Divide mixture equally into medium half-steam table pans (10" x 12" x 4") which have been 

lightly coated with pan release spray. For 50 servings, use 3 pans, Portion with 8 oz ladle. 

 

servings: 50  
• Prep Method: Boil, Simmer 

Beef Stew 
 

 Ingredients 

Raw beef stew meat 10.25 pounds 

Vegetable oil ½ cup 

Fresh onions, quartered 1 pound 

 all-purpose flour 12 ounces 

Granulated garlic 1.5 tablespoons 

Paprika 1 tablespoon 

Ground black or white pepper 1½ teaspoons 

Salt,  1 tablespoon 

Dried thyme 1 teaspoon 

Water or beef stock,  1.5 gallons 

Canned sliced carrots, drained 4 pounds+ 6oz. 

Canned small whole potatoes, drained 3.5 pounds+ 8 oz. 

Canned green peas, drained 3 pounds+ 3oz. 

Instructions 
5. Brown beef cubes in oil. Drain. Continue immediately. 
6. Add onions, flour, granulated garlic, paprika, pepper, salt, and thyme. Cook 5 minutes. 
7. Add water or stock. Bring to boil. Reduce heat and cover. Simmer for approximately 1 

1⁄2 hours, or until meat is tender. 
8. Add carrots, potatoes, and peas. Cook until vegetables are heated through, approximately 15 

minutes. 



Pour into medium half-steam table pans (10" x 12" x 4"). For 50 servings, use 3 pans. Portion with 8 oz ladle (1 
cup).  
 
 
 
 
 
 
 
Servings: 50  

• Prep Method: Simmer 

• Hamburger Stroganoff with Noodles and 
Sour Cream 

 

Ingredients 

Hamburger, lean browned and drained 10 pounds 

Flour, all purpose ⅝ cup 

Onions, fresh, diced 3¾ cups 

Garlic powder 2 teaspoons 

Pepper, white or black 2½ teaspoons 

Cream of mushroom soup,  7 pounds 12oz. 

Milk,  2.5 quarts 

Sour cream,  3⅛ pounds 

Worcestershire sauce ⅓ cup 

Noodles,  6¼ pounds 

Instructions 
1. Brown hamburger in a large skillet 
2. Add onions, garlic powder and pepper and cook until tender. 
3. Sprinkle flour over ground beef and onion mixture and mix in.  Cook for about 1 minute. 
4. Add mushroom soup, milk, and Worcestershire sauce; stir until well blended. 
5. Bring to a boil, reduce heat, cover and simmer 30-45 minutes. 
6. Stir occasionally to prevent scorching. 
7. Remove from heat; stir in sour cream. 
8. Pour into serving pans.  
9. Portion using a 6-ounce ladle, over noodles.  

 



 

 
 
 
Servings: 50  

• Prep Method: Boil, Simmer 

Chicken or Turkey Taco 
 

 Ingredients 

Raw ground beef  9 pounds 

Fresh onions, chopped  5 ounces 

Salt,  1 ½ tablespoon 

Granulated garlic 2 tablespoons 

Ground black or white pepper 2 teaspoons 

Canned tomato paste 16 ounces 

Water 1.25 quarts 

Chili powder 2 ½ tablespoons 

Ground cumin 1.5 tablespoons 

Paprika 1½ teaspoons 

Onion powder 1½ teaspoons 

Fresh lettuce, shredded, chilled 4 ½ pounds 

Fresh tomatoes, diced, chilled   2 pounds 

Enriched taco shell pieces or enriched tostada shells  3 pounds 

 cheddar cheese, shredded 2 pounds 

Instructions 
4. Brown ground beef. Drain. Continue immediately. 
5. Add onions, salt, granulated garlic, pepper, tomato paste, water, chili powder, cumin, paprika, 

and onion powder. Blend well. Bring to boil. Reduce heat. Simmer for 25-30 minutes. 
6. Combine lettuce and tomatoes. Toss lightly. Refrigerate until ready to serve. 

 



 

 

Servings: 50  
• Prep Method: Simmer 

• Hamburger Stroganoff with Noodles and 
Sour Cream 

 

Ingredients 

Hamburger, lean browned and drained 10 pounds 

Flour, all purpose ⅝ cup 

Onions, fresh, diced 3¾ cups 

Garlic powder 2 teaspoons 

Pepper, white or black 2½ teaspoons 

Cream of mushroom soup,  7 pounds 12oz. 

Milk,  2.5 quarts 

Sour cream,  3⅛ pounds 

Worcestershire sauce ⅓ cup 

Noodles,  6¼ pounds 

Instructions 
10. Brown hamburger in a large skillet 
11. Add onions, garlic powder and pepper and cook until tender. 
12. Sprinkle flour over ground beef and onion mixture and mix in.  Cook for about 1 minute. 
13. Add mushroom soup, milk, and Worcestershire sauce; stir until well blended. 
14. Bring to a boil, reduce heat, cover and simmer 30-45 minutes. 
15. Stir occasionally to prevent scorching. 
16. Remove from heat; stir in sour cream. 
17. Pour into serving pans.  
18. Portion using a 6-ounce ladle, over noodles.  

 

 

 

Servings: 50  
• Prep Method: Simmer 



Brown Gravy 
 

Ingredients 

Margarine or butter 2 ounces 

Enriched all-purpose flour 2½ ounces 

Beef stock, hot 1 quarts 2 oz. 

Onion powder 1 teaspoon 

Ground black or white pepper ⅛ teaspoon 

Instructions 
1. Melt margarine or butter in stock pot. Blend in flour and cook on medium heat, 

stirring frequently until golden brown, 8-10 minutes. 
2. 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. 
                                           Serving: 2 Tbsp (1 oz ladle). 

 

 Chicken Fajitas 
 
 
Servings: 50  

• Prep Method: Baking, Boil 

Rating: 

Ingredients 

Chicken, diced, cooked 6¼ pounds 

Taco Shells, soft, whole wheat 60 each 

Cheddar cheese, shredded, low-fat 1½ pounds 

Black or Pinto beans, canned, drained 1 pounds 15 oz. 

Salsa 1 cup 

Ranch Dressing, reduced fat 2 cups 

Ripe olives, sliced 2 cups 



Lettuce, shredded 3 pounds 5oz. 

Tomatoes, fresh 1 pound 

Fajita Seasonings: 

Onion, diced ½ cup 

Garlic, granulated ¼ cup 

Chili powder ¼ cup 

Cumin 1½ tablespoons 

Water 1.5 quarts 

Instructions 
1. Mix all the fajita seasonings together: dried onion, granulated garlic, chili powder, cumin, salt 

and water. 
2. Pour the seasoning over the chicken that has been placed in the roaster. Heat to boiling. 
3. Prepare the toppings: cheddar cheese, beans, salsa, ranch dressing, olives, lettuce and 

tomatoes.  

 

 

Servings: 50  
• Prep Method: Simmer 

Chicken or Turkey Gravy 
 

Ingredients 

Margarine or butter 2 ounces 

Enriched all-purpose flour 2½ ounces 

Chicken or turkey stock, non-MSG, hot 1quarts 2 oz. 

Poultry seasoning ½ teaspoon 

Onion powder 1 teaspoon 

Ground black or white pepper ⅛ teaspoon 

Instructions 
1. Melt margarine or butter in stock pot. Blend in flour and cook on medium heat, 

stirring frequently until light brown, 5 minutes. 



2. Slowly stir in chicken or turkey stock, poultry seasoning, onion powder, and pepper. 
Blend well and bring to boil. Reduce heat. Simmer on medium heat, stirring constantly 
until thickened, 6-8 minutes. 

3. per Serving (2 tablespoons) 

 

 

Servings: 50  
• Prep Method: No Cook 

Chicken or Turkey Salad 
 

Ingredients 

Cooked, chicken or turkey, chilled, chopped 7 pounds 

Fresh celery, chilled, chopped 1 ½ pounds 

Fresh onions, chopped 12 ounces 

Sweet pickle relish, chilled, undrained 15 ounces 

Ground black or white pepper 2 teaspoons 

Dry mustard 1.5 tablespoons 

 mayonnaise 1 pounds 10 oz. 

Instructions 
1. Combine chicken or turkey, celery, onions, pickle relish, pepper, and dry mustard. Add salad 

mayonnaise. Mix lightly until well blended. Spread salad into shallow pan for 50 servings, use 
2 pans. 

2. Cover. Refrigerate until service. Portion with No. 8 scoop (1⁄2 cup). 

 

Servings: 50 servings 
• Prep Method: Boil, Simmer 

Collard Greens, 
Ingredients 

 Olive oil  1/4 cup 

*Onions, fresh, diced 
Salt & Pepper to taste 

1 large  

Sugar  1 tablespoon 



Apple cider vinegar ¼ cup 

Red Pepper Flakes  1teaspoons 

*Collard greens, fresh, chopped (stems removed and washed well) 10 pounds 

Chicken base powder 3 ½ tablespoons 

Water 1 ½   gallon 

Instructions 
Add 1 ½ -gallon open water bring to a boil. 
Add greens and chicken base 
 Add olive oil, onion, pepper, flakes, sugar, and apple cider vinegar. Stir constantly. 
, Reduce heat to a simmer. Cook with 30 to 45 minutes until greens are tender. 
Pour greens into a steam table pan 12”x 20”x 4” 
Portion with No. 12 scoop (⅓ cup). 

 

Servings: 50  
• Prep Method: Steaming 

Corn Frozen 
 

Ingredients 

Corn, frozen, thawed 8 pounds 

Butter, unsalted 6 ounces 

Black pepper ½ teaspoon 

 Season salt 2 teaspoons 

Vegetable seasoning 2 Tablespoons 

Water 1 quart 

Instructions 
 

1. Place corn in the pan, add butter. Put water in a container add all Seasoning, black pepper, 
vegetable seasoning, season salt mix well. Pour mixture over corn. Cover pan put in 350 oven 
45 minutes. Stir occasionally. 

 

Servings: 50 servings 
• Prep Method: Steaming 



Buttered Corn on the Cob 
 

Ingredients 

Corn, ear, shucked/cut in half 25 each 

Butter 6 ounces 

milk 1/4 cup 

Salt to taste 3 tablespoons 

Instructions 
1. Steam the corn in 2½-inch steamer pans with the butter and cream, just until cooked, about 7 

minutes. 
2. Toss with liquid, including water, and serve immediately, salting to taste if you wish. 

 

 

Servings: 50  
• Prep Method: Baking 

 Cornbread Stuffing  
 

Ingredients 

Enriched soft bread cubes  2. pounds 

Cornbread, crumbled  2. pounds 

Fresh celery, chopped 1 pound 

Fresh onions, chopped  12 ounces 

Poultry seasoning 1 tablespoon 

Ground black or white pepper 1½ teaspoons 

Granulated garlic 1 tablespoon 

Margarine or butter, melted 10½ ounces 

Dried thyme  2 tablespoons 



Chicken stock,  3 quarts 

Instructions 
1. Combine bread cubes, crumbled cornbread, celery, onions, poultry seasoning, 

pepper, granulated garlic, margarine or butter, and thyme. Mix lightly until well blended. 
2. Add chicken stock to bread mixture. Mix gently to moisten. 
3. Spread 6 lb. 7 oz of stuffing evenly into each steam table pan (12" x 20" x 2½") which has 

been lightly coated with pan release spray. For 50 servings, use 2 pans. 
4. Bake: 

Conventional oven: 350° F for 30-40 minutes 

Convection oven: 300° F for 20-30 minutes 
5. Cut each pan 5 x 5 (25 pieces). If desired, serve with Chicken or Turkey Gravy 

 

 

Servings: 50  
• Prep Method: Cook 

Fish Sticks  
 

Ingredients 

Pollock fish sticks, frozen, 1 ounce each 200 each 

Po-boy sauce (recipe below) 6 ¼ cups 

Whole grain-rich sandwich rolls, split 50 each 

Po-boy Sauce 

Mayonnaise 6 ¼ cups 

Mustard, yellow ⅔ cup 

Mustard, Dijon ⅔ cup 

Sweet pickle relish ⅔ cup 

Worcestershire sauce 1 ¼ teaspoons 

Instructions 
1. Cook Alaska pollock fish sticks according to manufacturer’s instructions and until internal 

temperature is145°F and breading is crispy. 

COOK JUST BEFORE SERVICE. 
2. Spread top and bottom of roll with po’boy Sauce. 
3. Place fish sticks diagonally across the bottom of roll; top with spinach leaves and replace roll 

top. 
4. Mix all ingredients together. 



5. Make at least 2 hours prior to serving and refrigerate. 
6. Maybe made 1 day ahead. 

Recipe Notes 
 

Servings: 50  
• Prep Method: oven 

Green Beans 
 

Ingredients 

Green Beans canned 8 pounds 

Oil 1 ounce 

Black Pepper 1 teaspoon 

 Vegetable Seasoning  2 tablespoons 

Vegetable base 2 Tablespoons 

Water 1 Quart 

Instructions 

1.  Place Green Beans in the pan, add oil. Put water in a container add all Seasoning, black 
pepper, vegetable seasoning, vegetable base mix well. Pour mixture over Green Beans. Cover 
pan put in 350 oven 45 minutes. Stir occasionally. 

Servings: 50  
• Prep Method: oven 

Green Peas 
 

Ingredients 

Peas, frozen, thawed 8 pounds 

Butter, unsalted 6 ounces 

Black Pepper 1 teaspoon 

 Seasoning Salt  2 teaspoons 

Vegetable Seasoning 2 Tablespoons 



Water 1 Quart 

Instructions 

2.  Place Peas in the pan, add butter. Put water in a container add all Seasoning, black pepper, 
vegetable seasoning, season salt mix well. Pour mixture over peas. Cover pan put in 350 oven 
45 minutes. Stir occasionally 

 

Servings: 50  
• Prep Method: Baking 

Macaroni and Cheese 
 
Ingredients 

Pasta, elbow macaroni  3 pounds 

Water 2½ gallon 

Butter, solid, salted 4 ounces 

Flour, all-purpose 4 ounces 

Milk, whole ½ gallon 

Nutmeg, ground 1 teaspoon 

Salt, table 1 tablespoon 

Onion, powder ½ tablespoon 

Sauce, Worcestershire ½ tablespoon 

Cheese, Cheddar mild, shredded  2 pounds  

Cheese, American, sliced  2 pounds  

Instructions 
1. Preheat oven to 350° F. 
2. Put water in a large pot, bring to a boil and add elbow pasta. 
3. Cook pasta for 8-10 minutes. DO NOT OVER COOK!  
4. Drain water from cooked macaroni. 
5. Cheese Sauce: Melt butter in a pot. Add flour, cook for 5 minutes without browning. 
6. Add milk and slowly stir with wire whip to make a smooth mixture. (Lumps should dissolve). 
7. Add nutmeg, salt, onion powder and Worcestershire sauce. Simmer on low heat for 20 

minutes. Be careful not to scorch. 
8. Add cheese and stir until it melts.  
9. Spray hotel pans with pan coating spray. 



10. Add cheese sauce and macaroni into a pan mix thoroughly. 
11. Cover pan with foil and bake for 30 minutes.  

 

Servings: 50  
• Prep Method: Oven 

Mixed Vegetables 
 

Ingredients 

Mixed Vegetables, frozen, thawed 8 pounds 

Butter, unsalted 6 ounces 

Black Pepper 1 teaspoon 

 Seasoning Salt,  2 teaspoons 

Vegetable Seasoning 2 Tablespoons 

Water 1 quart 

Instructions 
 

3. Place Mixed Vegetables in the pan, add butter. Put water in a container add all Seasoning, 
black pepper, vegetable seasoning, season salt mix well. Pour mixture over Vegetables. Cover 
pan put in 350 oven 45 minutes. Stir occasionally. 

 

Servings: 50  
• Prep Method: Baking, Steaming 

Rice (Oven or Steamer) 
Ingredients 

Enriched white rice, medium grain, regular OR) 3pounds 2 oz. 

Enriched white rice, long grain, regular OR 3 pounds 6 oz. 

Enriched white rice, long grain, parboiled 3pounds 10 oz. 

Water, boiling 3 quarts 

Salt,  2 teaspoons 

Instructions 



1. Do not rinse enriched rice. 
2. Place 1 lb. 14 oz medium grain, or 1 lb. 11 oz long-grain, or 1 lb. 13 oz parboiled rice in each 

steam table pan (12" x 20" x 2 1⁄2"). For 50 servings, use 2 pans. 
3. Add salt to boiling water. Pour water over rice. (1 qt 2 cups per steam table pan). 
4. Cover pans tightly. 
5. Bake: 

Conventional oven: 350° F for 30 minutes 

Convection oven: 325° F for 30 minutes 

Steamer: 5 lb. pressure for 25 minutes 
6. Remove from oven or steamer. 
7. Portion with No. 8 scoop (1⁄2 cup) 

 

Servings: 50  
• Prep Method: Baking, Simmer 

Scalloped Potatoes  

 

Ingredients 

Fresh potatoes, as purchased 8 pounds 2 oz. 

Margarine or butter 6 ounces 

Fresh onions, chopped 14 ounces 

Enriched all-purpose flour 6¾ ounces 

milk 1 gallon 

Salt 2 tablespoons 

Ground black or white pepper 1½ teaspoons 

Dried parsley (optional) ½ cup 

Margarine or butter, melted 4 ounces 

Enriched dry breadcrumbs 12 ounces 

Instructions 
1. Peel and thinly slice fresh potatoes. 
2. Place 2 lb. 10 oz (3 qt) potatoes into each steam table pan (12" x 20" x 2 1⁄2") which 

has been lightly coated with pan release spray. For 50 servings, use 2 pans. Set aside for step 
6. 

3. Melt margarine or butter. Add onions and cook over medium heat for 5-10 minutes. 
4. Blend in flour and cook over medium heat, stirring constantly until golden brown, 6-

8 minutes. 



5. Slowly stir in milk, salt, pepper, and parsley flakes (optional). Blend well and cook 
over medium heat, stirring frequently, until slightly thickened, 10-15 minutes. 

6. Pour ½ liquid mixture over potatoes in each pan. Stir to combine. 
7. Optional topping: Combine margarine or butter and breadcrumbs. Mix to coat crumbs 

well. Sprinkle 8 oz crumbs evenly over each pan. 
8. Product should be evenly golden brown on top: 

Bake: 

Conventional oven: 350° F for 45-60 minutes 

Convection oven: 300° F for 35-45 minutes 
9. Continue to bake at 190° F for 30 minutes. 

 

 

Servings: 50  
• Prep Method: Simmer 

Sloppy Joe 
 

Ingredients 

Raw ground beef 3.5 pounds 

Raw ground turkey 6 pounds 

Fresh onions, chopped 10 ounces 

Garlic powder 1 tablespoon 

Dry mustard 2 tablespoons 

Ground black or white pepper 1 teaspoon 

Brown sugar 3 ounces 

Water 2 cups 

Apple Cider vinegar  1/2 cup 

Catsup  1 pound 13 oz. 

Canned tomato paste 1 pound 12 oz 

Whole-grain hamburger buns 5o ea. 

Instructions 
1. Place ground turkey and ground beef in a large stock pot. Heat uncovered over high heat for 

5-8 minutes. Stir often until meat is well done. 



2. Remove meat from heat. Drain beef and turkey in a colander. Return meat to heat. 
3. Add onions, garlic powder, dry mustard, pepper, and sugar. Cook uncovered over medium-

high heat for 1-2 minutes, stirring occasionally. 
4. Add water, vinegar, catsup, and tomato paste. Stir well. Heat uncovered over medium-high 

heat for 1-2 minutes. 
5. Reduce heat to medium. Simmer uncovered for 5-10 minutes. 
6. Pour sloppy joe mixture into a steam table pan.  

For 50 servings, use 2 pans. 
7. Using a No. 12 scoop, portion about 3 oz. 

 

Servings: 50  
• Prep Method: Boil,  

Spanish Rice 
  

Ingredients 

Vegetable oil 
2 tablespoons 

Fresh onions, chopped  7½ ounces 

Fresh green pepper, chopped 6 ounces 

Fresh celery, chopped 8 ounces 

Beef stock or water 1.5 quarts 

Chili powder 1 tablespoon 

Ground cumin 2¼ teaspoons 

Paprika ¾ teaspoon 

Onion powder ¾ teaspoon 

Enriched white rice, long-grain, regular  1pound 11 oz. 

Salt,  2 teaspoons 

Ground black or white pepper 1 teaspoon 

Canned diced tomatoes, with juice 1 pounds 3 ½ oz.  

Canned tomato paste 7 ounces 

Water 1 cup 



Instructions 
1. Heat oil. Add onions, green peppers, and celery. Cook for 5 minutes. 
2. Add beef stock or water and seasonings. Bring to boil. 
3. Stir in rice, salt, and pepper. Return to boil. Boil for 5 minutes. Reduce heat and cover tightly. 

Cook over low heat for 10 minutes. 
4. Stir in diced tomatoes, tomato paste, and water. Cook over low heat for 10-15 minutes. Pour 

8 lb. (about 1 gallon 3⁄4 cup) into a steam table pan (12" x 20" x 2 1⁄2") which has been 
lightly coated with pan release spray. For 50 servings, use 1 pan. 

5. Portion (1⁄3 cup). 

 

Servings: 50 servings 
• Prep Method: Baking 

Creamed Spinach  
Ingredients 

Spinach, frozen, chopped 20 pounds 

Salt,  1½ teaspoons 

Pepper, black, ground 1 tablespoon 

Oil, canola ½ cup 

*Onions, fresh, diced 1 pound 

Flour, enriched, all-purpose 5 ounces 

Milk,  2 quarts 

Cheese mozzarella shredded 25 ounces 

Instructions 
1. Thaw and squeeze spinach to eliminate excess water. 

2. Place spinach in a large bowl. 
3. Add salt and black pepper. 
4. Sauce: 

Heat oil in a pot over medium heat. 
5. Add onions and cook for 5-6 minutes or until soft. 
6. Enriched all-purpose flour 
7. Add flour and cook for 5 minutes. Stir constantly. 
8. Add milk and stir until sauce comes to a boil. Reduce heat to low. 
9. Add half of the cheese. Stir until melted. Reserve remaining cheese for step 10. 
10. Fold in sauce with spinach. 
11. Lightly coat a steam table pan (12" x 20" x 2½") with pan release spray and place about 7½ 

pounds spinach mixture in each pan. Sprinkle remaining cheese on top. 

For 25 servings, use 1 pan. For 50 servings, use 2 pans. 
12. Bake until cheese melts: 

Conventional: 350° F for 12 minutes.  



Convection: 350° F for 10 minutes. 
13. Portion with No. 8 scoop (½ cup). 

 
 
 

 

 

Servings: 50  
• Prep Method: No Cook 

Sub Sandwich 

 

Ingredients 

 Tomatoes  50 servings 

Seasoned Shredded Lettuce 
see details below 

50 servings 

Cheese, American, yellow 25 slices 

Cheese, American, white  25 slices 

Bread, French, whole grain, sub rolls, 2 oz. eq. 50 each 

Ham 4¾ pounds 

Turkey breast 4¾ pounds 

Seasoned Shredded Lettuce 

Tomatoes, fresh, medium 2½ pounds 

Lettuce, shredded 2¼ pounds 

Dressing, Italian 5 ounces 

Instructions 
1. Chill all food until assembly. 
1. Slice tomatoes 1/8"thick. 
1. Combine the shredded lettuce and dressing in a mixing bowl. Gently toss together until the 

ingredients are evenly dispersed. 

2. To Assemble Sandwich 
3. Cut yellow and white cheese in half diagonally. 
4. To build the subs, arrange ½ a slice each of the yellow and white American cheese. 

5. Add three slices of ham and three slices of turkey. 
6. Add two tomatoes and finish with ¼ cup seasoned shredded lettuce. 



Servings: 60 
• Prep Method: Boil, Simmer 

Tomato Sauce 
 

Ingredients 

Vegetable oil 5 teaspoons 

Fresh onions, chopped 7 ounces 

Canned tomato paste 18 ounces 

Canned diced tomatoes, with juice 3 pounds 9 oz.  

Water 1 cup 

Ground black or white pepper 1 teaspoon 

Dried parsley 2 tablespoons 

Granulated garlic 1 ½ tablespoon 

Dried basil ½ teaspoon 

Dried oregano ½ teaspoon 

Dried marjoram ½ teaspoon 

Dried thyme 1 pinch 

Instructions 
1. Heat oil. Add onions and cook for approximately 5 minutes. 
2. Add tomato paste, canned tomatoes, water, pepper, parsley, granulated garlic, 

and seasonings. Mix well and bring to boil. Reduce heat and simmer, uncovered, 25-
30 minutes. 

3. Serve over Meat Loaf, Meat Balls, or Salisbury Steak. 

 

 

Servings: 50  
• Prep Method: Mixing 

  Tossed Salad 

Ingredients 



Lettuce, Romaine, chopped 6 ½ pounds 

Tomatoes, cherry, halves (¼ cup = about 3 cherry tomatoes) 4 ¼ pounds 

Onion, red, sliced thinly 2 pounds 

Cucumbers dice 3 ½    pounds 

Feta cheese, crumbled 3 ½ pounds 

Instructions 
1. Wash greens. Dry thoroughly. 
2. Mix together tomatoes, red onion, Cucumbers and feta cheese. 
3. Toss tomato mixture with Lemony Greek Vinaigrette Dressing. 
4.  Top salad with tomato salad mixture, serve. 

 

Servings: 50  
• Prep Method: Stir-Fry 

Veggie Stir-Fry 
 

 Ingredients 

Cauliflower, broccoli, carrots, celery, onions, red peppers 
Fresh or frozen 

6¼ pounds 

Water ½ cup 

Sauce, soy ¼ cup 

Garlic, granulated 2 teaspoons 

Oil, vegetable ½ cup 

Pepper, ground, black or white ½ teaspoon 

Beans, black, canned 
Rinsed and drained 

6¼ quarts 

Rice, brown, cooked 6¼ quarts 

Instructions 
 

1. Clean, cut and slice vegetables into bite-size pieces. 
2. Combine water, soy sauce and granulated garlic. Set aside. 
3. Heat oil in a large, heavy skillet or pan. Add celery and onions to oil and stir. 

https://healthyschoolrecipes.com/recipes/lemony-greek-vinaigrette-dressing/


4. Add vegetables Carrots, broccoli, cauliflower and peppers cook for 4 minutes. Stir mixture 
constantly over high heat for 1 minute. 

5. Add soy sauce mixture to vegetables. Stir quickly for a few seconds. 
6. Cover, reduce heat and steam for 2 to 3 minutes. Do not overcook vegetables; they will 

continue to cook on the steam table, use two pans for 50 servings. 
 

 
 

 


