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Substitutions  
For:  You Can Use 

1T. cornstarch  2T. flour or 1½ T. quick cooking tapioca 

1C. Cake Flour  1C. less 2T. all‐purpose flour 

1C. all‐purpose flour  1C. plus 2 T. cake flour 

1 square chocolate  3T. cocoa and 1 T. fat 

1C. melted shortening  1C. salad oil (may not be substitute for sold shortening) 

1C. milk  ½C. evaporated milk and ½C water 

1C. sour milk or buttermilk  1T. lemon juice or vinegar and enough sweet milk to measure 1C. 

1C. heavy cream  2/3C well chilled evaporated milk, whipped 

1 egg  2T. dried whole egg and 2T. water 

1tsp. baking powder  ¼tsp. baking soda and 1tsp. cream of tarter or ¼tsp. baking soda and ½C. 

sour milk, buttermilk or molasses; reduce other liquid ½C. 

1C. sugar  1C. honey, reduce other liquid ¼C; reduce baking temperature 25 degrees. 

1C. mini marshmallows  About 10 large marshmallows cut up. 

1 medium onion  2T. instant minced onion or 1tsp. onion powder or 2tsp. onion salt; reduce 

salt 1tsp. 

1 garlic clove  ⅛tsp. garlic powder or ¼tsp. garlic salt, reduce salt 1/8 tsp. 

1 T. fresh herbs  1 tsp dried herbs or ¼ tsp. powdered herbs or ½ tsp. herb salt; reduce salt ¼ 

tsp. 
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Equivalents 
3tsp=  1T. 
4T.=  ¼C. 
5½T.=  1/3 C 
8T=  ½C 
10 2/3T= 2/3C 
12T=  ¾C 
16T=  1C 

2C=  1 pint 
4C=  1 quart 
4 quarts = 1 gallon 
16 ounces= 1 LB 
32 ounces= 1 quart 
8 oz liquid= 1C 
1 oz liquid= 2T 
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Angel Biscuits 
Fleischmann’s Yeast 
Internet address: http://ww.breadworld.com/index.html 
Servings:48 
Yield: 4 dozen  

 

10 cups all-purpose flour 

8 Tablespoons sugar 

2 teaspoons baking powder 

2 teaspoons salt 

2 cups vegetable shortening 

1 cup warm water (105ºto 115ºF) 

4 packages Fleischmann’s® Active Dry Yeast 

3 cups warm buttermilk (105ºto 115ºF) 

 

Baking Time: 15 minutes 

In large bowl, combine flour, sugar, baking powder and salt.  With pastry blender or two knives, cut in shortening 
until mixture resembles coarse crumbs; reserve.  Place warm water in warm bowl.  Sprinkle in yeast; stir until 
dissolved.  Add yeast mixture and warm buttermilk to dry ingredients; blend well.  Remove dough to lightly 
floured surface.  Knead dough 10 to 15 times; form into ball.  Roll dough to ¾-inch thickness.  Cut into 2½-inch 
circles. Place on un-greased baking sheet.  Cover; let rise in warm, draft-free place until doubled in size, about 30 
to 45 minutes.  Bake at 400ºF for 15 minutes or until done.  Remove from baking sheet; serve warm. 

 

Pre Serving (Excluding unknown items); 188 Calories; 9g Fat (43.3% calories from fat); 
3g Protein: 23g Carbohydrate; 1g Dietary Fiber; 1mg Cholesterol; 126mg Sodium.  

Exchanges: 1½ Grain (Starch); 0 Lean Meat; 0 Non-Fat Milk; 1½ Fat; 0 Other 
Carbohydrates. 
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Au Gratin Potatoes 
©2004 by Prentice-Hall, Inc.                 Servings: 50                        Yield: 2 pans 12x10x2 inches 
 

10 pounds potatoes AP (8lbs EP) 

1 Tablespoon salt 

12 oz margarine 

6 oz all –purpose flour 

1 Tablespoon salt 

3 quarts milk 

24 oz cheddar cheese, shredded 

12 oz bread crumbs 

8 oz. margarine, melted 

 Peel and dice potatoes (or dice before cooking).  Steam or boil  until just tender.  Sprinkle with salt.  If 
boiling the potatoes, add salt to the cooking water 

 Melt margarine.  Add flour and salt.  Stir until smooth.  Cook 5-10 minutes. 

 Add milk gradually while stirring.  Cook until thickened. 

 Add cheese to sauce and stir until cheese is melted.  Pour over potatoes.  Scale into two 12x20x2 inch 
baking pans,  8lb per pan. 

 Combine crumbs and margarine.  Sprinkle over top of potatoes, 10 oz per pan.  Bake at 350ºF for 25-30 
minutes. 

Potentially hazardous food.  Food Safety Standards: Hold food for service at an internal temperature about 
140ºF.  Do not mix old product with new.  Cool leftover product  quickly (within 4 hours) to below 41ºF.  
Reheat leftover product quickly (within 2 hours) to 165ºF.  Reheat product only once; discard if not used. 

1 lb 10 oz. sliced dehydrated potatoes, reconstituted in 5 qt. boiling water, and 1½ oz salt may be substituted for 
fresh potatoes. 
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Per Serving (excluding unknown items); 283 Calories; 16g Fat (50.6% calories from fat); 
8g Protein: 27g Carbohydrate; 2g Dietary Fiber; 22mg Cholesterol; 540mg Sodium.  

Exchanges: 1½ Grain(Starch); ½ Lean Meat; 0 Non-Fat Milk; 3 Fat. 
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Baked Apples 
©2004 by Prentice-Hall, Inc.  
Servings: 50   
Yield: 50 apples 

 

50 apples 

3 pounds granulated sugar 

3 cups hot water 

1 teaspoon salt 

1 Tablespoon ground cinnamon 

 

 Wash and core apples.  Peel down about one-fourth of the way from the top.  Place in baking pans, 
peeled-side up. 

 Mix sugar, water, salt and cinnamon.  Pour over apples.  Bake at 375ºF until tender, about 45 minutes, 
basting occasionally while cooking to glaze. 

 Test for doneness with a pointed knife inserted in the apple. 

 Use apples of uniform size, suitable for baking, such as Rome Beauty or Jonathan. 

 Amount of sugar will vary with tartness of apples. 

 ½ cup red cinnamon candies may be substituted for cinnamon. 

 Apple centers may be filled with chopped dates, Raisins, nuts or mincemeat. 

 3oz. Margarine or butter may be added to the syrup for flavor. 

 

Per Serving (excluding unknown items); 187 Calories; trace Fat (2.2% calories from fat); trace Protein: 48g 

carbohydrate; 4g Dietary Fiber; 0mg Cholesterol; 43mg Sodium.  Exchanges: 0 Grain(Starch); 1½ Fruit; 0 Fat; 2 

Other Carbohydrates. 
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Baked Beans 
©2004 by Prentice-Hall, Inc.            Servings: 50                  Yield: 1 pan 12x20x4 inches 
 

5 pounds dried beans.  Navy or great northern 

1½ gallons boiling water 

4 oz. salt 

6 oz. brown sugar 

1 teaspoon dry mustard 

2 Tablespoons cider vinegar 

1 cup molasses 

2½ cups catsup 

1 pound bacon, cubed 

3oz. onion, chopped 

 Wash beans.  Add boiling water and let stand 1 hour.  Cook in same water until tender, about 1 hour.  
Add more water as necessary. 

 Add remaining ingredients to beans.  Pour into one 12x20x4-inch baking pan.  Cover and bake at 350ºF 
for 3-4 hours.  Add more if needed during baking.  Uncover during last half hour of baking. 

VARIATIONS; 

Baked Pork and Beans. Use 2 No. 10 cans pork and beans.  Fry 1 lb. diced bacon until partially cooked.  Add 
4 oz. chopped onion and cook until onions are tender.   Pour off fat.  Add bacon and onions to pork and 
beans.  Stir in 1 cup catsup, ¼cup vinegar, 4 oz. brown sugar, and 1 Tbsp prepared mustard.  Bake at 350ºF 
for 1-2 hours.                                                                                                                                                        
Boston Baked Beans..  Omit catsup.                                                                                                                     
Trio Baked Beans. Fry 2 lb. diced bacon until partially cooked.  Drain.  Steam 1lb 12oz. frozen lima beans.  
Add to bacon.  Add 8 oz. chopped onion, 2lb 8 oz canned red beans, 2lb 12oz pork and beans, ½cup 
molasses, 6 oz brown sugar, 3 cups catsup, ¼cup vinegar, 1 Tbsp liquid smoke.  Mix to blend.  Scale into two 
12x10x2 inch counter pans.  Bake at 225ºF for 3½ hours.                                                                               
Per Serving (excluding unknown items); 248 Calories; 5g Fat (18.1% calories from fat); 9Protein: 39g carbohydrate; 11g Dietary 
Fiber; 8mg Cholesterol; 1180mg Sodium.  Exchanges: 2 Grain(Starch); 1 Lean Meat; 0 Vegetable; ½ Fat; ½ Other Carbohydrates. 
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Baked Cheese Grits 
©2004 by Prentice-Hall, Inc.            Servings: 48                    Yield: 3 pans 12x10x2 inches 
1 ¾ gallons water 

36 ounces quick-cooking grits 

2 teaspoons salt 

1 pound eggs (about 9 total) 

36 ounces cheddar cheese, shredded 

1 pound margarine 

1 tsp garlic powder 

¼ cup Worcestershire sauce 

1 teaspoon paprika 

 Bring water to a brisk boil in a steam-jacketed kettle. 

 Stir in grits quickly with wire whip.  Reduce heat to medium.  Cook 5-7 minutes or until thickened. 

 Stir a small amount of cooked grits into eggs.  Add to remainder of grits in kettle, stirring constantly. 

 Add cheese, margarine, garlic powder and Worcestershire sauce to grits.  Cook over low heat until cheese 
is melted.  Scale into three greased 12x10x2 inch pans, 6 lb per pan. 

 Sprinkle paprika lightly over grits.  Bake at 350 ºF for 30-40 minutes or until top is set and slightly puffed. 
 Let stand 5 minutes before servings. 

 To serve, cut 4x4 

Potentially hazardous food.  Food Safety Standards: Hold food for service at an internal temperature about 
140ºF.  Do not mix old product with new.  Cool leftover product  quickly (within 4 hours) to below 41ºF.  
Reheat leftover product quickly (within 2 hours) to 165ºF.  Reheat product only once; discard if not used. 

Per Serving (excluding unknown items); 246 Calories; 16g Fat (57.7% calories from fat); 8g Protein: 18g Carbohydrate; trace Dietary 
Fiber; 56mg Cholesterol; 337mg Sodium.  Exchanges: 1Grain(Starch) 1 Lean Meat; 2 ½ Fat;0 Other Carbohydrates. 
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     Baked Chicken Fajitas 
50 Servings 

 
Ingredients 
 
8 ½+pounds Boneless skinless chicken breast, Trim fat cut into 
thin strips  
4   ea 28 oz cans diced tomatoes and green chilies, 
drained (Rot-el) 
8  ea medium onion, cut into thin strips  
8  ea medium green pepper, cut into thin strips  
8  ea medium red bell pepper, cut into thin strips  
8 ea medium yellow or orange bell pepper 
100  ea flour tortillas (8 inches), warmed 
 
1  Cup  canola oil  
1/3  Cup  chili powder  
1/3  Cup  ground cumin  
2 1/8  tsp salt  
 
 
Directions 
In a 13-in. x 9-in. baking dish coated with cooking spray, combine 
the chicken, tomatoes, onion and peppers. Combine the oil, chili 
powder, cumin and salt. Drizzle over chicken mixture; toss to coat. 
 
Bake, uncovered, at 400° for 20-25 minutes or until chicken is no 
longer pink and vegetables are tender. Spoon onto tortillas; fold in 
sides. Yield: 50 servings. 
 
Serve with your choice of toppings. 
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Baked Omelet 
©2004 by Prentice-Hall, Inc.          Servings: 48                Yield: 2 pans 12X20X2 inches 
12 ounces margarine 

8 ounces all-purpose flour 

2 tablespoons salt 

½ teaspoon white pepper 

3 quarts mild 

15 ounces egg yolks (about 24 beaten) 

8 ounces egg whites (about 24) 

 Melt margarine.  Add flour and seasonings.  Stir until smooth.  Cook 5 minutes 

 Add milk gradually, stirring constantly with a wire whip.  Cook until thick. 

 Add egg yolks and mix well with wire whip. 

 Beat egg whites until they form rounded peaks.  Fold into egg yolk mixture. 

 Pour mixture into two greased 12X20X2-inch baking pans, 5 lb per pan.  Set pans in counter pans with 3 
cups of hot water in each.  Bake at 325ºF for approximately 45 minutes or until set, 180ºF internal end-
point temperature. Cut 4x6. Potentially hazardous food.  Hold at internal temperature above 140ºF. 

VARIATIONS: 

Bacon Omelet.  Fry 1lb 8oz. diced bacon; substitute bacon fat for margarine in white sauce.  Add diced bacon to 
egg mixture. 

Cheese Omelet.  Add 12 oz. grated cheese before placing pans in ovens. 

Cheese & Bacon Omelet.  Combine 8lb eggs, 1Tbsp (¾oz) salt and 1Tbsp white pepper and mix on low speed 
just until blended.  Portion with No. 12 dipper onto lightly greased preheated grill.  Cook until set.  Portion 1 oz. 
shredded processed cheese and ½oz cooked crumbled bacon over each omelet.  Fold omelet with spatula.  Place 
in 12x20x2-inch pans.  Cover and keep hot.  Prepare 3lb cheese and 1lb 8oz. bacon for 50 omelets. 

Grilled Cheese Omelet.  Combine 11 lb eggs, 1½ Tbsp (1oz.) salt, and 1 Tbsp white pepper and mix on low 
speed just until blended.  Portion with No. 8 dipper onto lightly greased preheated grill.  As omelet begins to set, 
portion 1½ oz shredded processed cheese over each (4lb 8oz for 50 omelets).  Fold omelet with spatula and place 
in 12x20x2-inch pans.  Cover and keep hot. 

Ham Omelet.  Add 3lb finely diced cooked ham.  Reduce salt to 1 Tbsp or less. 

Jelly Omelet.  Spread 1lb tart jelly over cooked omelet. 

Mushroom and Cheese Omelet.  Add 8oz grated cheese and 6oz sliced mushrooms. 

Spanish Omelet.  Add 8 oz chopped green chilies to egg mixture.  Serve with Spanish Sauce 
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 Baked Spaghetti with Cheese 
Serves 100; 5 13x18 half pans or 9-10 9x13 casserole pans 
 adapted from Oklahoma City Amma satsang group  
 

8 cups chopped onion  

8 cups chopped green pepper  

½ cup butter  

16 pounds (about 9 quarts) canned, diced tomato 
with liquid  

2 tablespoons Lawry's seasoning  

¼ cup garlic powder 

 32 oz. mushrooms, canned drained (optional, 
zucchini is a good filler for those that don’t like 
mushrooms) 

18 oz. black olives, sliced, canned drained (optional) 

5 tablespoons dried oregano  

6 pounds spaghetti, cooked & drained  

4 pounds shredded cheddar cheese  

86 oz. cream of mushroom soup, undiluted  

2 cups water 1 1/4 pound (5 cups) grated parmesan 
cheese 

OPTIONAL: 25 pounds beef or veggie hamburger or Italian sausage mixed with garlic and Italian seasoning to 
taste, cooked and drained. Makes about 40 cups cooked meat.  

 Heat oven to 350.  

 Sauté onion & green pepper in butter until tender. Add tomatoes, mushrooms, olives, oregano, Lawry's 
& garlic powder. 

 Stir in cooked meat if used. Simmer uncovered for 10 minutes.  

 Spray bottom of 5 pans with cooking spray.  

 Place ½ of the spaghetti in pans. Top with ½ of sauce mixture. Sprinkle with ½ of the cheddar cheese.  

 Repeat for a second layer.  

 You will use about 3 ½ cups of meatless sauce or 5 cups meat sauce per layer per pan.  

 Heat soup & water together until smooth; pour over casserole. 

  Sprinkle with parmesan cheese.  

 Bake, uncovered for 30 / 35 minutes. 

  Let stand 10 minutes before serving.  
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Baked Spanish Style Rice 
Michelle and DeVonne. 
 Servings: 50  

 

8 pounds brown rice (you can use white) 

2 Gallons water or vegetable stock 

2/3 cup chili powder 

2/3 cup soy sauce 

1/3 cup granulated garlic 

1/8 cup cumin 

1 Tablespoon salt 

 Preheat oven to 350 degrees.  Divide rice evenly among two #400 half pans. 

 Combine the water or stock with the remaining ingredients and stir to mix.  Pour one gallon over each 
pan.  Cover tightly with foil.    

 Bake until rice is tender and all the liquid is absorbed, about 1 ½ hours.. 

 Don’t use ‘hot’ chili powder, let people add additional condiment sauce if heat is desired.. 

 

Per Serving (excluding unknown items); 11 Calories; trace Fat (22.6% calories from fat); 1g Protein: 2g Carbohydrate; 1g 
Dietary Fiber; 0mg Cholesterol; 364mg Sodium.  Exchanges: 0 Grain(Starch); 0 Lean Meat, 0 Vegetable 0 Fat. 
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Baked Ziti with Four Cheeses 
©2004 by Prentice-Hall, Inc.             Servings: 48               Yield: 2 pans 12x20x4 inches 
 

5 ½ quarts canned crushed tomatoes 
3 oz. onion, finely chopped 
2 teaspoons dried oregano, crumbled 
½ teaspoon black pepper 
3 pounds ziti 
3 oz. salt 
3 pounds cottage cheese 
24 oz Swiss cheese, shredded 
1 pound provolone cheese, shredded 

1 quart tomato puree 
1 Tablespoon dried basil, crumbled 
4 oz. fresh parsley, minced 
1oz. salt (1 ½ tbsp) 
3 gallons water 
2 Tablespoons vegetable oil (optional) 
24 oz. mozzarella cheese, shredded 
4 oz. minced fresh parsley 

 Combine tomatoes and seasonings in steam-jacketed kettle. Cover and simmer about 10 minutes. Turn 
off heat. 

 Cook pasta according to directions.  Drain.  Cooked yield should be about 6lb 6oz. 

 Layer as follows into two 12x20x4-inch pans: 

 2 lb. sauce 

 1 lb 10 oz. cooked ziti 

 12oz. cottage cheese 

 6oz. mozzarella cheese 

 6 oz. Swiss cheese 

 Repeat steps 1-5.  Smooth 2 lb sauce over top.  

 Sprinkle 2oz. parsley over sauce.  Sprinkle 8 oz. provolone cheese over parsley.  Cover. Bake at 350ºF  
for 20-25 minutes or until 180ºF and cheese melts. 

Potentially hazardous food.  Food Safety Standards: Hold food for service at an internal temperature about 
140ºF.  Do not mix old product with new.  Cool leftover product  quickly (within 4 hours) to below 41ºF.  
Reheat leftover product quickly (within 2 hours) to 165ºF.  Reheat product only once; discard if not used. 

Per Serving (excluding unknown items); 314 Calories; 12g Fat (33.3% calories from fat); 19g Protein: 34g Carbohydrate; 3g Dietary 
Fiber; 34mg Cholesterol; 1452mg Sodium.  Exchanges: 1 ½  Grain(Starch); 2 Lean Meat; 2 Vegetable; 1 ½  Fat. 
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 Basic Muffins (Muffin Method) 
©2004 by Prentice-Hall, Inc.               Servings: 48                Yield: 50 ¼oz. muffins 
2 ounces baking powder    40 ounces all-purpose flour 

1 tablespoons salt     1½ quarts milk 

6 oz granulated sugar    7 ounces eggs (about 4 total), beaten 

8 ounces oil or melted shortening (1 cup)  

Combine dry ingredients in mixer bowl.  Blend on low speed for 10 seconds, using flat beater. Combine eggs, 
milk, and melted shortening.  Add to dry ingredients.  Mix on low speed only long enough to blend, about 15 
seconds.  Batter will still be lumpy.Portion batter with No. 16 dipper into greased muffin pans, about 2/3 full.  
Batter should be dipped all at once with as little handling as possible. The dipped muffin batter may be 
refrigerated for up to 24 hours and baked as needed.  See Notes.  Bake at 400ºF for 20-25 minutes, or until 
golden brown.  Remove muffins from pans as soon as baked. 

6oz. nonfat dry milk and 1½ qt water may be substituted for fluid milk.  Combine dry milk with other dry 
ingredients.  Increase fat to 9 oz. 

No. 24 dipper yields 6½ doz. muffins. 

For best results, bake muffins immediately. If refrigerated, let come to room temperature before baking or they 
will have peaks formed or exploding tops. 

If adding acidic fruits, bake immediately.  Acidic fruits will affect the leavening action. 

VARIATIONS;                                                                                                                                                 
Apple Muffins. Add 1lb. chopped, peeled apple.  Fold into batter.                                                                 
Apricot Muffins. Add 1lb cooked apricots, drained and chopped.  Fold into batter.                                   
Blueberry Muffins. Carefully fold 1 lb well-drained blueberries into the batter.  Increase sugar to 10oz.       
Cherry Muffins Add 1 lb. well-drained, cooked cherries.  Fold into batter.                                                      
Cornmeal Muffins  Substitute 1 lb white cornmeal for 1 lb flour.                                                               
Cranberry Muffins Sprinkle 4oz granulated sugar over 1 lb chopped raw cranberries. Fold into batter.        
Currant Muffins Add 8 oz chopped currants.  Fold into batter                                                                       
Date Muffins  Add 1 lb chopped dates.  Fold into batter.                                                                                 
Jelly Muffins Drop ¼ - ½ tsp jelly on top of each muffin just before placing in the oven..                             
Nut Muffins. Add 10 oz. chopped nuts.  Fold into batter.                                                                              
Raisin Nut Muffins Add 6oz. chopped nuts and 6oz chopped raisins.  Fold into batter.                                
Spiced Muffins.  Add 1 ½ tsp cinnamon, 1 tsp ginger, and ½ tsp. allspice to dry ingredients.                
Whole Wheat Muffins. Substitute 12oz. whole wheat flour for 12oz. white flour.  Add ¼ cup molasses with 
liquid ingredients. 
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Beef Fajitas 
©2004 by Prentice-Hall, Inc.            Servings: 50 
 
4 oz. pureed jalapeno peppers with juice 
1 ½  cups pineapple juice 
2 Tablespoons black pepper 
3 cups water 
40 oz. onions, sliced, separated in rings 
50 tortillas (flour 10inch) 

1 ½ cups lemon juice 
1 Tablespoon salt 
2oz. meat tenderizer 
10 pounds beef (AP) round or flank steak 
24 oz. green pepper strips 

 

 Combine peppers, juices, salt, pepper, meat tenderizer and water in bowl to make a marinade. 

 Cut beef into 1x5 inch strips, ¼ inch thick (see Notes).  Pour marinade over meat.  Stir to coat meat.  
Cover and marinate for 24 hours. 

 Drain meat in colander.  Discard marinade.  Stir-fry in frying pan with a small amount of oil until 
cooked. 

 Add onions and green peppers to meat.  Stir-fry until tender-crisp.  Transfer to 12x10x4 inch pan. 

 Cut tomatoes into thin wedges.  Combine carefully with beef.  Gently lift beef and vegetables from juice 
into 12x20x2-inch counter pan. 

 Heat tortillas to soften.  Keep covered.  Do not allow to dry out.  Serve 1 tortilla on plate and 4oz. beef 
and vegetables in center of tortilla.  Tortilla may be rolled or folded in half. 

 Serve with condiments: Guacamole, shredded Monterey Jack cheese, shredded lettuce, sour cream, Salsa, 
sliced black olives, sliced jalapeños. 

- Meat will slice more easily if it is partially frozen. 

- Fajita meat can be made spicier by substituting additional pureed jalapenos for equal parts of water.  More 
water in proportion to less jalapeno may be used for a less spicy Fajita. 

- Beef strips may be purchased frozen, seasoned, or unseasoned. 

- Commercial Fajita marinade mix may be substituted for marinade in the recipe.  

- May serve beef separate from onions, peppers, tomatoes. 

VARIATION: 

Chicken Fajitas.  Delete meat tenderizer.  Increase salt to 2 Tbsp.  Substitute chicken breasts for beef. 
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Beef Stroganoff 
©2004 by Prentice-Hall, Inc.             Servings: 50                        Yield: 2 Gallons 
 

12 pounds beef round, cut in ¼ inch strips 

20 oz. onion, chopped 

1 Tablespoon salt  

2 ½ quarts Beef Stock 

2cups cold water 

40 oz fresh mushrooms, sliced  

1 quart sour cream 

4 ½ gallons water 

3 Tablespoons vegetable oil 

8 oz. shortening 

1 teaspoon black pepper 

8 oz. all –purpose flour 

¾ cup Worcestershire sauce 

4 oz. margarine, melted 

72 oz. noodles 

2oz. salt 

 

 Brown meat in shortening.  Add onion and seasonings. 

 Add stock to meat and simmer 35-40 minutes or until meat is tender. 

 Mix flour, water, and Worcestershire sauce and stir until smooth.  Add to meat while stirring and cook 
until thickened. 

 Sauté mushrooms in margarine. 

 Add sour cream to meat mixture; stirring constantly.  Add mushrooms.  Heat to 180ºF. 

 Cook noodles according to directions.  Serve 6 oz. Stroganoff over 4oz. noodles. 

Potentially hazardous food.  Food Safety Standards: Hold food for service at an internal temperature about 
140ºF.  Do not mix old product with new.  Cool leftover product  quickly (within 4 hours) to below 41ºF.  
Reheat leftover product quickly (within 2 hours) to 165ºF.  Reheat product only once; discard if not used. 

- May be served over rice.  Cook 3 lb 8 oz. rice in 4 ¼ qt water., 2 Tbsp salt, and 2 Tbsp oil.  

  VARIATIONS;                                                                                                                                        
Ground-Beef Stroganoff. Substitute ground beef for beef round.  Add 1 lb 8 oz. chopped celery, ¼ cup 
paprika, ¼ cup Worcestershire sauce, and 2 tsp dry mustard. 

Per Serving (excluding unknown items); 509 Calories; 27g Fat (48.0% calories from fat); 30g Protein: 36g Carbohydrate; 2g Dietary 
Fiber; 116mg Cholesterol; 712mg Sodium.  Exchanges: 2 Grain(Starch); 3 Lean Meat; 1/2 Vegetable; 0 Non-Fat Milk; 3½ Fat; 0 

Other Carbohydrates. 
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 Biscuits Serves 100+  
4 qts. flour  

3/4 c. non-fat dry milk  

1/2 c. baking powder  

1 1/2 tbsp. salt  

3 1/2 c. shortening  

1 qt. water (about)  

 

 Mix the dry ingredients together real well. 

 Cut in shortening. Add enough water to make a soft dough. 

 Turn out on lightly floured board; divide into halves and knead lightly for a few seconds. 

 Roll out to 1/2 inch thick. Cut with floured 2 inch biscuit cutter (don't twist it) and place on baking 
sheet.  

 Bake in 425 degree oven for 12 to 15 minutes 
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Breakfast Casserole 

Serves 50 

16 cups Croutons, flavored 

8 cups Cheddar Cheese, grated 

16 cups Milk 

48 Eggs, beaten 

4 Tbsp. Onion Powder 

4 Tbsp. Garlic Powder 

4 tsp. Salt 

2 tsp. Black Pepper 

1 cup Water, lukewarm 

20 slices Bacon, cooked and crumbled 

2 lbs. Pork Sausage, cooked and crumbled 

#1 Grease Pans.  #2 Place croutons in pans.  #3 Sprinkle meats over croutons.  #4 In 
large bowl mix eggs, milk, seasonings, water and cheese.  #5 Pour mixture over meat 
& croutons.  #6 Cover with plastic wrap and place in refrigerator overnight.  #7 
Preheat oven to 350.  Remove plastic wrap.  Bake for 50 – 60 minutes until set. 
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Broccoli Rice Au Gratin 
©2004 by Prentice-Hall, Inc.                   Servings: 50  
 

20 oz. converted rice 

1 Tablespoon salt 

3 oz. onions, fresh, minced 

2 teaspoons seasoned salt 

2 quarts milk 

12 oz. cheddar cheese, shredded 

1 ½ quarts water 

5 oz. margarine, melted 

8oz. all-purpose flour 

½ teaspoon white pepper 

12oz American cheese, shredded 

3 pounds broccoli cuts, frozen 

 Cook rice.  Reserve for later step.  Should yield 4lb. 4 oz. cooked rice. 

 Sauté onions in margarine in steam-jacketed kettle until transparent.  Do not brown. 

 Add flour and seasonings to onions.  Stir with wire whip.  Cook 15-20 minutes to make a roux.  Stir often. 

 Add milk to roux gradually, blending with wire whip.  Cook until thickened, 10-20 minutes.   

 Add cheese and cooked rice. Heat until cheese melts. 

 Steam broccoli until tender-crisp.  Do not drain.  Add to sauce.  Stir gently.  Put in 12x10x4-inch pans.  Keep hot 

Potentially hazardous food.  Food Safety Standards: Hold food for service at an internal temperature about 140ºF.  
Do not mix old product with new.  Cool leftover product  quickly (within 4 hours) to below 41ºF.  Reheat leftover 
product quickly (within 2 hours) to 165ºF.  Reheat product only once; discard if not used.   VARIATIONS;             
                                                                                                                    Cauliflower Rice au Gratin. Substitute 
cauliflower for broccoli.  Sprinkle each pan with chopped fresh parsley.                                                                       
                                                                                Green Rice.  To 2 lb rice, cooked add 4 lb. finely chopped raw or 
frozen spinach, 2 Tbsp chopped onion, and 1 ¼ qt. medium White Sauce.  Place in on 12x2022-inch counter pan.  
Bake at 325ºF for 30-40 minutes..                                                                                                                                   
             Jalapeno Rice Cook 2 lb 8 oz. rice.  Combine in mixer bowl the cooked rice, 4 oz. chopped jalapeno 
peppers, 1 cup chopped chives, 7 oz. chopped green chili peppers, 3 lb 6 oz. sour cream, 1 tsp salt, and 3 lb 
shredded American cheese.  Scale 5 lb 12 oz. into each of three 12x10x2-inch half counter pans.  Sprinkle 4 oz. 
shredded processed cheese over each pan.  Bake uncovered at 250ºF for 1 – 1 ½ hours.  Cut 4x4. 

Per Serving (Excluding unknown items); 162 Calories; 8g Fat (44.6% calories from fat); 7Protein: 16g carbohydrate; 1g Dietary 
Fiber; 19mg Cholesterol; 376mg Sodium.  Exchanges: 1 Grain(Starch); 1/2 Lean Meat; 1/2 Vegetable; 1 ½ Fat; 0 Other 

Carbohydrates. 
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 Buttered Apples 
©2004 by Prentice-Hall, Inc.             Servings: 50                Yield: 7 quarts 
 

16 pounds fresh apples (AP) (13 lb EP) 

8 ounces margarine, melted 

2 cups hot water 

24 ounces granulated sugar 

1 tablespoon salt 

 

 Wash apples and cut into sections.  Remove cores.  Arrange in pan. 

 Mix remaining ingredients and pour over apples.  Cover and simmer until apples are tender, approximately 1 
hour. 

 Select apples that will hold their shape when cooked, such as Jonathan, Rome Beauty, or Winesap. 

 Apple sections may be arranged in a counter pan and steamed until tender.  Sprinkle margarine and sugar over 
the top and bake for 15-20 minutes. 

 Hot buttered apples often are served in place of a vegetable.  Frozen or canned apples may be used. 

VARIATIONS; 

Apple Rings. Cut rings of unpared apples, steam until tender.  Add sugar and margarine and bake 15 minutes. 

Cinnamon Apples. Cut pared apples into rings.  Add cinnamon drops (red-hots) for flavor and color.  Proceed as for 
Buttered Apples but reduce sugar to 12 oz. 

Fried Apples.. Melt 1 lb margarine or butter in frying pan.  Add sliced apples.  Add 8 oz. brown sugar, 1 tsp salt, and 1 tsp 
cinnamon.  Cook apples, turning occasionally, until apples are lightly browned and just tender.  Frozen apples slices, 
thawed and drained, may be used. 

Per Serving (excluding unknown items); 164 Calories; 4g Fat (21.3% calories from fat); trace Protein: 34g Carbohydrate; 4g Dietary Fiber; 0mg 
Cholesterol; 171mg Sodium.  Exchanges: 1 ½ Fruit; ½ Fat; 1 Other Carbohydrates. 
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Cajun Seasoning 
©2004 by Prentice-Hall, Inc.    
Yield: 1 ½ cups 

 

2 ounces paprika 

2 ounces garlic powder 

1 ounce onion powder 

4 Tablespoons dried marjoram 

4 Tablespoons dried thyme 

3 Tablespoons cayenne pepper 

4 Tablespoons black pepper 

4 Tablespoons salt 

 

 Combine spices and store in airtight container. 

 Use to season poultry and fish.  For blackened chicken or fish, rub with Cajun Seasoning before browning in 
a heavy pan.                                                                                                                            Per Serving (excluding 
unknown items); 632 Calories; 13g Fat (15.3% calories from fat); 28g Protein: 136g carbohydrate; 35g Dietary Fiber; 0mg 
Cholesterol; 25660mg Sodium.  Exchanges: 9Grain (Starch);½ Lean Meat;2 Fat. 
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Chicken Fajitas 

For 75 to 100 people 

4-10 lb bags of seasoned chicken breast (I buy these from Sysco Food Service ) 
12-14 large onions, thinly sliced 
6 large green bell peppers, thinly sliced 
4 large red bell peppers, thinly sliced 
 

Fajita Marinade for Vegetables 
 
20 cups Soy Sauce 
20 cups pineapple juice 
10 cups vegetable oil 
¾ cup + 1 tablespoon + 1 teaspoon dry mustard 
¾ cup + 1 tablespoon + 1 teaspoon ginger 
¾ cup + 1 tablespoon + 1 teaspoon garlic salt 
¼ cup + 2 tablespoons + 2 teaspoons black pepper 
 
Cut up the chicken breast into “fajita sized “ strips. (I usually do this on Monday afternoon, while the chicken is still 
just slightly icy from being frozen, and store in fridge in large aluminum pans.) 
On the morning of the day that you are going to have fajitas, slice up the onions and bell peppers and put in 
marinade in large plastic tub. 
 
Lay out chicken in a single layer on large baking sheets. Bake in oven at 700 for regular oven and 375 for convection 
oven until done, about 15 to 20 minutes. (Check of doneness and adjust cooking time accordingly). The chicken 
strips will sort of stick together as they cook. When done, I separate them with a spatula, then put the chicken into 2 
roasters to keep warm. 
 
After the onions and peppers have been marinating all day, at about 5:00, I start grilling them either on the griddle if 
the kitchen has one or in non-stick skillets. Grill them just until the onions and peppers are tender, tasting for 
doneness is always good. Then mix in the vegetables with the cooked chicken in the roasters, dividing evenly as you 
go between the 2 roasters. 
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Chicken 'n Rice Delight 
Serves 70 people 

 

9 c. uncooked rice  

17 c. chopped cooked turkey or chicken (chopped 
chicken meat is avail. frozen in bags at Costco)  

3 c. broth  

2 batches Creamy Gravy (recipe follows)  

 

 To cook rice bring water to boil (around a tablespoon each of margarine and salt may be added to water). 
Stir in rice. Boil 15 to 20 minutes in covered kettle, stirring occasionally. Drain rice.  

 Combine rice and gravy in electric roaster. 

 Stir in chopped meat and add broth as needed. Heat slowly, stir away from sides. Add broth if mixture 
becomes too thick. 

- When cooking turkey or chicken, season generously with poultry seasoning.  

- Fills one electric roaster.  

- TIP: cook, chop and freeze fowl ahead of time. Use the broth later in the casserole and gravy.  

CREAMY GRAVY 

3/4 c. butter  

3/4 c. flour  

1 1/2 tsp. salt  

2 tsp. celery salt  

4 c. chicken broth  

2 c. milk  

1/8 tsp. pepper  

 

 Melt butter; remove from heat. Stir in flour. Slowly stir in broth and milk. Cook over low heat. Cook 2 
batches.  
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Chicken and Sausage Gumbo 
©Chef Donald Link     Servings: 20              Yield: 5 quarts 
 

1 Tablespoon cayenne pepper 

1 Tablespoon white pepper 

4 pounds chicken, boneless, skinless cut in 1in 
pieces 

20 oz. flour 

1 pint onions, medium dice 

1 pint green bell peppers, medium dice 

2 tablespoons filé powder 

4 quarts chicken stock 

2 pounds and ouille sausage, sliced, cut in half circles 

3 cups long-grain white rice, cooked 

1 pint green onion tops, sliced 

1 Tablespoon paprika 

1 Tablespoon back pepper 

3 Tablespoons salt 

28 fluid oz. vegetable oil 

1 pint celery, medium dice 

2 tablespoon garlic, chopped 

4 bay leaves 

1 pound okra 

 Combine the cayenne pepper, paprika, white pepper and black pepper.  Season the chicken with 1 
tablespoon of salt and 1 tablespoon of pepper mix.  Dust the chicken with some of the four.  Pan-fry the 
chicken in 8 fluid ounce of the vegetable oil until well browned.  Remove the chicken form the pan and 
reserve. 

 Strain the oil used to brown the chicken in order to remove burnt particles.  Return the strained oil to the 
pan.  Add 16 fluid ounces or fresh vegetable oil.  Over medium heat, add the remaining flour while 
stirring with a whisk to make a roux, Cook the roux very slowly over medium heat, stirring often, until it 
becomes a copper-brown color, approximately 45 minutes to 1 hour. 

 Add the onions, celery, bell pepper, garlic, filé powder, bay leaves and the remaining salt and pepper 
mix. Cook for 5 minutes.  Add the chicken stock and bring to a simmer.  Skim the fat from the 
surface and cook for approximately 1 1/2 hours, skimming occasionally.        

 Because Master Cook’s Ingredient List may not include all of the ingredients listed in this recipe, we have 
displayed the recipe’s nutritional analysis as it appears in the ON COOKING book                                     
Per Serving (excluding unknown items); 884 Calories; 60g Fat (61.6% calories from fat); 32g Protein: 51g Carbohydrate; 3g Dietary 
Fiber; 86mg Cholesterol; 3045mg Sodium.  Exchanges:  Grain(Starch); 3 1/2 Lean Meat; 1 Vegetable; 11 Fat;0 Other 
Carbohydrates. 
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Chicken Pot Pie 

50 Servings 
 
5 16 ozCans Peas (drained or 5 lbs frozen & thawed) 
5 Cups Fresh Diced Carrots  
2.5  Cups Fresh Finely Diced Celery 
5 Cups Fresh Potatoes, Cubed  
2/3 Cup Dry Chopped Onions 
6 Can Cream of Chicken w/herbs 
6 Cans Cream of Chicken Soup 
2.5 Cups Milk 
8 Chicken Breasts cooked and cubed (Approximately 7 cups total (can use 5  
13oz Canned Chicken from SAMs Club) 
2.5 tsp Salt and  
1 tsp Pepper  
15 individual unbaked 9” pie crusts (two on bottom, one on top) 
Chicken Broth (add only if filling seems to dry Filling should be consistency of 
pancake batter) 
 
DIRECTIONS: (Heat oven to 375 degrees) 
 
Using two crusts per pan, place crusts in bottom of four (5) disposable half 
steam table pans or 9” x 13” baking dishes. Put in ovenand bake until crusts 
begin to brown. Remove from oven. 
 
In a large saucepan combine Carrots, Celery and Potatoes, use enough water 
to cover, bring to boil, cook until soft and drain.  
 
Prepare filling in a large bowl. Combine all ingredients, except chicken. Stir 
until mixed evenly. Gently fold chicken into other ingredients. Add additional 
milk or chicken broth to keep filling thick and creamy, not dry and sticky. Pour 
into baking dishes,  cut 4 slits. Bake at 375 degrees for 45 minutes or until 
crust is golden brown and filling is bubbling.  
 
Serves 10 per casserole 
 
** Other vegetables can be substituted for Peas. Recommend carrots and 
celery not be substituted. 
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Chicken Spaghetti 

Serves 50 

 

10  cups  Chopped Cooked Chicken 

5    ea  Medium Onions chopped (fine chop or use 1 tbsp dry chopped onion) 

5  ea  15 oz Canned Petite Diced Tomatoes drain & keep liquid 

5  lbs  Velveeta Cheese, sliced (one pound per casserole) 

10  ea  Cloves Garlic, minced (do not use dried minced garlic) 

5  ea  10.5 oz Cans Cream Mushroom Soup 

5   lbs  Thin Spaghetti, Cooked 

 

Directions: Preheat ovens to 350 

 

Cook Spaghetti according to package directions.  

 

Saute chopped Onions and Tomatoes in margarine (only if using fresh onions). Add 
saved Tomato Juice, Garlic, Cream of Mushroom soup and ½ of cheese.  

 

Stir in cooked spaghetti and pour equally into four (5) ½ steam table pans or 9”x11” 
baking dishes and top with remaining cheese slices. Bake 30 minutes in 350 degree 
oven until cheese is melted and filling is bubbly. 

 

Optional – Substitute one 10 oz can regular Rot-el for same amount diced tomatoes. 
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Chicken Spaghetti       (Mary Anna’s Recipe)               Serves 60 

 

8 ea 13 oz Cans Chopped Chicken, approx 17 cups (from Sam’s Club) 

5 ea Onions chopped (fine chop) 

5 ea Green Peppers chopped (fine chop) 

3 ea 28 oz Canned Petite Diced Tomatoes 

4 ½  Tsp Black Pepper 

4 ea Sliced Canned Mushrooms, small cans 

3 lbs Sharp Cheddar Cheese, grated 

1/3 cup Olive Oil 

8 ea Cloves Garlic, minced 

5 ribs Celery, chopped (fine chop) 

3 ea 10 oz Cans Cream of Chicken or Mushroom Soup 

1 ½ Tsp Salt 

6 lbs Thin Spaghetti, Cooked 

 

Preheat ovens to 350 

 

Chop Onions, Green Pepper and Celery. In a large skillet sauté chopped 
vegetables in oil until soft. Mix other ingredients except chicken, half the 
cheese and spaghetti in Large mixing bowl. Add sautéed Veggies and stir. 
Gently stir in chicken, break up large chunks. 

 

Cook Spaghetti according to package directions, place 1 pound of cooked 
spaghetti into each of six (6) ½ steam table pans or 9 x 11 casserole pans. 
Divide filling equally into the six pans. Bake in oven for 25 minutes, remove 
and put remaining cheese on top. Bake an additional 5 minutes or until cheese 
is melted and filling is thoroughly heated.  
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Chili Rellenos Casserole 
Casseroles  
COOKS.COM 
Internet address: http://www.cooks.com 
Servings:12                                                                                                                    

 

3 cans chopped green chilies 

1 LB grated sharp Cheddar cheese 

1 LB grated Monterey Jack cheese 

3 ½ cups milk 

½ cup flour 

5 eggs 

Dash of salt 

 

 Spread chilies on bottom of a 9x13 inch baking dish.  Spread cheeses over chilies.  Pour custard mixture 
(milk, flour, eggs, salt) over cheeses.  Bake 45 minutes to 1 hour at 350 degrees. 

Exported from COOKS.COM-Recipe Search and More 

Per Serving (excluding unknown items); 163 Calories; 10g Fat (56.8% calories from fat); 10g Protein: 8g Carbohydrate; 
trace Dietary Fiber; 106mg Cholesterol; 167mg Sodium.  Exchanges: ½ Grain (Starch); 1 Lean Meat; ½ Non-Fat Milk; 

1 ½ Fat. 
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Chili Rellenos Casserole 
Casseroles  
COOKS.COM  
Internet address: http://www.cooks.com 
Servings:48                                                                                                                    

 

45 oz whole  green chilies 

4 LB grated Cheddar cheese 

4 LB grated Monterey Jack cheese 

4 tablespoons flour 

16 eggs 

2 2/3 cups evaporated milk 

Salsa 

 

 Wash chilies, remove any seeds and dry.  Grease four 13x9 casseroles.  Layer half the chilies and cheeses; 
repeat layers saving ½ cup cheeses for topping.  Beat egg whites until stiff.  Combine egg yolks, 
evaporated milk, flour, salt and pepper mixing well in separate bowl.  Gently fold in egg whites.  Pour 
mixture evenly over chilies and cheeses.  Using a fork press mixture gently into chilies and cheeses.  Bake 
at 325 degrees for 30 minutes.  Spread salsa and reserved ½ cup cheeses over top and bake 15 more 
minutes.  Serve warm. 

Exported from COOKS.COM 

Recipe Search and More 

You can use large baking pans.  You may need to adjust baking times. 

Per Serving (Excluding unknown items); 116 Calories; 9g Fat (66.2% calories from fat); 8g Protein: 2g Carbohydrate; trace Dietary 
Fiber; 85mg Cholesterol; 142mg Sodium.  Exchanges: 0Grain (Starch); 1 Lean Meat; 0 Non-Fat Milk; 1 Fat. 
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Chuck Wagon Steak 
©2004 by Prentice-Hall, Inc.     
Servings: 50   

 

50 ground beef patties (3 per lb) 

10 ounce eggs (about 6 total), beaten 

1 ¾ cups milk 

19 ounces dry bread crumbs 

12 ounces all-purpose flour 

1 ½ teaspoons salt  

½ teaspoon black pepper 

 Mix eggs and milk.  Dip meat in egg mixture.  Drain. 

 Combine bread crumbs, flour, and seasonings.  Dredge steaks with crumb mixture and place 3x4 onto 
lightly greased 18x26 inch baking sheets.  Brown steaks in 400ºF oven for 10-15 minutes, or until internal 
temperature reaches 155ºF. 

Potentially hazardous food.  Food Safety Standards: Hold food for service at an internal temperature about 
140ºF.  Do not mix old product with new.  Cool leftover product  quickly (within 4 hours) to below 41ºF.  
Reheat leftover product quickly (within 2 hours) to 165ºF.  Reheat product only once; discard if not used. 

VARIATION; 

Chuck Wagon Steak on a Bun. Serve on steak bun, with lettuce and thick slices of tomato and onion. 

Per Serving (excluding unknown items); 549 Calories; 42g Fat (69.3% calories from fat); 28g Protein: 13g Carbohydrate; trace Dietary 
Fiber; 150mg Cholesterol; 270mg Sodium.  Exchanges: 1Grain(Starch),  3 ½  Lean Meat; 0 Non-Fat Milk; 6 ½ Fat. 
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 Coffee Cake 
©2004 by Prentice-Hall, Inc. 
Servings:64  
Yield: 2 pans 12x18x2 inches    

 

10 ounces margarine 

20 ounces granulated sugar 

3 ounces all-purpose flour 

1 ounce ground cinnamon 

1 ½ teaspoons slat 

54 ounces all-purpose flour 

2 ounces baking powder 

2 pounds granulated sugar 

1 2/3 tablespoons salt 

10 ounces eggs (about 6 total), beaten 

1 ¼ quarts milk 

26 ounces shortening, melted and cooled 

 

 Place margarine, 1 lb 4 oz granulated sugar, 3oz flour, cinnamon, and salt in mixer bowl. Mix on low 
speed until crumbly, using flat beater.  Set aside, to be used later as topping. 

 Combine 3 lb 6oz. flour, baking powder, 2 lb granulated sugar, and salt in mixer bowl. 

 Combine eggs and milk.  Add to dry ingredients.  Mix on low speed until dry ingredients are just 
moistened. 

 Add shortening and mix on low speed for 1 minute. 

 Scale dough into two greased 12x18x2 inch baking pans, 4lb 2 oz per pan.  Sprinkle with reserved 
topping mixture, 1 lb  per pan.  Bake at 350ºF for 25 minutes or until done.  Cut 4x8. 

 

5 oz nonfat dry milk and 1 ¼ qt water may be substituted for. the fluid milk.  Combine dry milk with other dry 
ingredients.  Increase shortening to 1l. 12 oz. 

Per Serving (excluding unknown items); 334 Calories; 16g Fat (43.6% calories from fat); 4g Protein: 44g Carbohydrate; 1g Dietary 
Fiber; 19mg Cholesterol; 367mg Sodium.  Exchanges: 1½ Grain (Starch); 0 Lean Meat; 0 Non-Fat Milk; 3 Fat. 1½ other 

carbohydrates. 
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Creamed Sausage and Biscuits 

©2004 by Prentice-Hall, Inc.    Servings:50  
100 Baking Powder Biscuits 

120 ounces ground sausage (AP) (5lb EP) 

1 pound margarine 

22 ounces flour 

1 ¾ gallons milk 

2 teaspoons salt 

1 teaspoon black pepper 

 

 Prepare biscuits according to recipe.   

 Cook raw sausage in tilting or large fry pan until browned and 155ºF.  Weight after browning should be 
5 lbs.  Drain well.  Reserve sausage for later step. 

 Mix margarine and flour in a steam-jacketed or other large kettle.  Stir with wire whip.  Cook for 10-15 
minutes, stirring often. 

 Stir milk into margarine-flour mixture, stirring constantly with a wire whip.  Cook until mixture thickens. 

 Add salt and pepper to creamed mixture.  Stir in cooked sausage reserved from earlier step.  Heat to 
180º-190ºF. 

 Serve two biscuits split in half with 4 oz. gravy 

Potentially hazardous food.  Food Safety Standards: Hold food for service at an internal temperature about 
140ºF.  Do not mix old product with new.  Cool leftover product  quickly (within 4 hours) to below 41ºF.  
Reheat leftover product quickly (within 2 hours) to 165ºF.  Reheat product only once; discard if not used.. 

 

Per Serving (excluding unknown items); 478 Calories; 39g Fat (74.4% calories from fat); 14g Protein: 17g Carbohydrate; trace Dietary 
Fiber; 65mg Cholesterol; 692mg Sodium.  Exchanges: ½ Grain (Starch); 1 Lean Meat; ½ Non-Fat Milk; 7 Fat. 
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Crustless Quiche for 50 
Low Fat 
COOKS.COM  
Internet address: http://www.cooks.com 
Servings:50                                                                                                                    

 

3½ cup. grated Cheddar cheese  

3½ cup. grated Swiss cheese 

3 bunches green onions, including tops 

3¾ qts. milk 

Biscuit mix 

2½doz. eggs 

1½teaspoon salt 

½teaspoon pepper 

1¾teaspoon dry mustard 

1½teaspoon dill weed 

Diced ham or crisp cooked bacon 

BISCUIT MIX 

4½ cup flour 

½ cup dry milk 

3 Tablespoon baking powder 

2 teaspoon salt 

1 cup shortening 

 Grease 2 large stainless steel pans.  Sprinkle the ham or bacon or sausage, onions and cheese evenly over 
the bottom of the pans. 

 Beat remaining ingredients together until blended.  Pour into pans.  Bake 350 degrees 50 minutes to 1 
hour or until knife comes out clean.  Let stand 5 minutes before cutting. 

 BISCUIT MIX:  Blend together with a pastry blender or with two knives until the size of peas. 

Exported from COOKS.COM 

Recipe Search and More 

Per Serving (excluding unknown items); 146 Calories; 9g Fat (57.7% calories from fat); 6g Protein: 10g Carbohydrate; trace Dietary 
Fiber; 17mg Cholesterol; 312mg Sodium.  Exchanges: ½Grain (Starch); ½ Lean Meat; 0 Vegetable; 0 Non-Fat Milk; 1½ Fat. 0 Other 

Carbohydrates. 
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Crustless Quiche 
Main Dishes  
COOKS.COM  
Internet address: http://www.cooks.com 

 

12oz. Jack cheese 

12 oz. cheddar cheese 

4 eggs 

3 cups milk 

1½ cup biscuit mix 

 

 Combine cheese. Pour them in a 9x13 greased baking dish.  Blend eggs, milk and biscuit mix well.  Pour 
over cheeses.  Bake at 350 degrees for 40 minutes.  For added flavor, add chopped ham, crisp crumbled 
bacon, crumbled sausage or chopped green chives. 

 

Exported from COOKS.COM 

Recipe Search and More 

 

Per Serving (excluding unknown items); 2852 Calories; 182g Fat (57.8% calories from fat); 145g Protein: 155g Carbohydrate; 4g 
Dietary Fiber; 1208mg Cholesterol; 4988mg Sodium.  Exchanges: 7½Grain (Starch); 15 Lean Meat; 0 Vegetable; 3 Non-Fat Milk; 

26½ Fat. 0 Other Carbohydrates. 



Cookbook 40 of 80 

September 20, 2018 

Easy Breaded Chicken 
Michelle and DeVonne.  
Servings: 50  
 

50 boneless chicken breasts 

6¼ cups Italian-style salad dressing 

12 ½ cups seasoned bread crumbs 

12 ½ cups parmesan cheese 

 

 Preheat oven to 350 degrees.   

 Dredge chicken breasts in salad dressing, then coat completely with bread crumbs mixed with parmesan 
cheese.  Place coated chicken breasts in a lightly greased baking dish and bake in the oven for about 30 
minutes, or until chicken cooked through and juices run clear. 

 For easy clean up, use foil to line pans—grease the foil! 

 

Per Serving (excluding unknown items); 201 Calories; 7g Fat (30.7% calories from fat); 13g Protein: 22g Carbohydrate; 1g Dietary 
Fiber; 16mg Cholesterol; 11676mg Sodium.  Exchanges: 1½ Grain(Starch); 1 Lean Meat; ½Fat. 
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Egg and Sausage Bake 
©2004 by Prentice-Hall, Inc.    Servings:48  Yield: 2 pans 12x20x2 inches  
40 oz sliced bread 

9 pounds bulk sausage 

40 oz cheddar cheese, shredded 

72 oz eggs (about 42 total) beaten 

3 quarts milk 

1½ tablespoons dry mustard 

 

 Cut bread in cubes.  Cover bottoms of two greased 12x20x2-inch baking pans with bread cubes.  Pans 
should be well covered. 

 Brown sausage. Drain well. 

 Spread cheese and sausage over bread cubes. 

 Combine eggs, milk and mustard.  Pour over mixture in pans, 2½ qt per pan.  May be mixed, covered, 
and refrigerated overnight. 

 Bake uncovered at 325ºF for approximately 1 hour or until set, 180ºF internal end-point temperature.  If 
browning too fast, cover with foil.   

 Cut 4x6. 

Potentially hazardous food.  Food Safety Standards: Hold food for service at an internal temperature about 
140ºF.  Do not mix old product with new.  Cool leftover product  quickly (within 4 hours) to below 41ºF.  
Reheat leftover product quickly (within 2 hours) to 165ºF.  Reheat product only once; discard if not used. 

VARIATIONS: 

Sausage-Potato Bake. Substitute frozen hashed brown potatoes for bread cubes. 

Egg-Potato Bake  Delete sausage.  Substitute frozen hashed brown potatoes for bread cubes. 

Per Serving (excluding unknown items); 605 Calories; 49g Fat (73.0% calories from fat); 24g Protein: 16g Carbohydrate; 1g Dietary 
Fiber; 245mg Cholesterol; 917mg Sodium.  Exchanges: 1 Grain (Starch); 3 Lean Meat; 0 Non-Fat Milk; 8 Fat. 
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 French Bread 
©2004 by Prentice-Hall, Inc.      Yield: 5 loaves 1 lb. 12 oz.   
 

1 ½ ounces active dry yeast 

2 cups warm water (110ºF) 

2 ounces granulated sugar 

3 cups warm water 

3 ounces shortening 

1 ¾ ounces salt 

5 pounds all-purpose flour 

 Combine yeast, 2 cups 110ºF water, and sugar.  Stir to dissolve yeast.  Let stand 10 minutes. 

 Add 3 cups warm water, shortening, and salt to yeast mixture.  Mix until blended, using dough arm. 

 Add flour all at once.   Mix on low speed to blend.  Mix on medium speed for 7-10 minutes, or until 
sides of bowl are clean and dough makes a rhythmic slapping sound against side of bowl. 

 Let dough rise (proof) in warm place for about 2 hours, or until double in bulk. 

 Punch down dough by pulling the dough up on all sides, folding over the center and pressing down,  
then turning over in the bowl. 

 Divide into five portions, 1 lb 12 oz. each.  On lightly floured surface, roll or pat dough to a 12x6 inch 
rectangle. 

 Starting with longer side, roll up tightly, pressing dough into roll with each turn.  Pinch edges and ends to 
seal.  

 Place on greased baking sheet sprinkled with cornmeal. 

 Proof until double in bulk. 

 With sharp knife, make two or three diagonal slashes across top of loaf. 

 Spray or brush with cold water. 

 Bake at 425ºF for 25-30 minutes until golden brown.  Spray or brush loaf with cold water several times 
during baking for a crisp crust. 

 For a shiny, golden crust, brush loaves before baking with an egg glaze made from one slightly beaten 
egg and 1 Tbsp of water or milk. 

 After baking, leave uncovered at room temperature to keep the curst crisp. 

Per Serving (excluding unknown items); 9360 Calories; 109g Fat (10.7% calories from fat); 251g Protein: 1805g Carbohydrate; 73g 
Dietary Fiber; 0mg Cholesterol; 19332mg Sodium.  Exchanges: 1 ½ Grain(Starch); 2 Lean Meat; 17 Fat; 4 Other Carbohydrates. 
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French Bread Pizzas 

Approximately 96 Slices 

 

 

8 Long Loaves of French Bread Loaf Sliced in Half 

 

1 Recipe Homemade Pizza Sauce 

 

Pizza Toppings, Pepperoni, Sausage, Green Pepper, Onion, Tomato 

 

Mozzarella Cheese 

 

Instructions: 

Cut each loaf in half lengthways. Cut both half loaves in half making 
four pieces. Spread Pizza Sauce on the four pieces; add cheese then 
other toppings of your choice, top with more cheese. Bake in 425 
oven until Cheese is melted and starting to brown. Cut each 1/4 
Loaf into  (4)  6 inch serving size slices, serve.  
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French Toast 

50 Servings, Approximately 
 
 

5 Ea  Loaves Sandwich/Texas Cut Bread (or any thick cut bread) 
6 ea Large Eggs 
½ Cup Milk 
2 TBS Sugar 
½ Tsp Salt 
1 Tsp Cinnamon 
 
Directions: Mix eggs, milk, sugar, salt and cinnamon in a bowl, stir 
frequently. Cut bread slices in half. Dip bread into mix and cook on a hot 
griddle until lightly browned on both sides. 
 
Serving: One whole slice   
 
Serve With: Margarine, Syrup, Honey or Powdered Sugar  
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Fricassee of Chicken 
©2004 by Prentice-Hall, Inc.      Servings: 50  
 

35 pounds chicken (AP) (13   2 ½ - 3 pound fryers) 

12 ounces all-purpose flour 

2 Tablespoons salt 

1 teaspoon white pepper 

1 pound shortening 

10 ounces margarine 

6 ounces all-purpose flour 

3 ½ quarts chicken broth 

 Cut chickens into pieces of desired serving size.  Mix flour and seasonings.  Dredge chicken with 
seasoned flour. 

 Brown chicken in hot shortening.  Remove to roasting pan and cover with boiling water.  Bake at 325ºF, 
adding more water if necessary, until chicken is tender 1 ½  to 2 hours.  

 When tender, remove chicken from stock.  Make gravy, using liquid in which chicken was cooked.  Serve 
over chicken. 

Potentially hazardous food.  Food Safety Standards: Hold food for service at an internal temperature about 
140ºF.  Do not mix old product with new.  Cool leftover product  quickly (within 4 hours) to below 41ºF.  
Reheat leftover product quickly (within 2 hours) to 165ºF.  Reheat product only once; discard if not used. 

Always wash hands and wash and sanitize countertops, utensils, and containers between production steps when 
preparing raw poultry. 

VARIATIONS:  

Chicken with Black Olives. Brown floured chicken.  Place in baking pans.  Cover with chicken gravy.  Bake 1 – 1 
½ hours.  Prior to serving, sprinkle with sliced ripe olives and sautéed fresh mushrooms. 

Chicken Tahitian. Cut chickens into quarters.  Melt 12 oz shortening in baking pans.  Arrange chicken in pans in 
single layer.  Brown in 425ºF oven for 30 minutes.  Brush chicken with mixture of 2 12oz. cans undiluted frozen 
orange juice, 1 lb melted margarine, 2 Tbsp ground ginger, and 2 Tbsp soy sauce.  Bake at 325ºF for 30-40 
minutes, basting as needed until chicken is glazed.  Serve with Steamed Rice and garnish with slivered almonds 
and avocado wedges. 

White Fricassee of Chicken. Do not brown chicken.  Simmer until tender.  Remove from liquid.  Boil liquid 
until concentrated.  Add milk or cream to make 1 ½ gal; thicken to make a Medium White Sauce.  Beat 
constantly with wire whip while pouring hot sauce gradually over 10 beaten egg yolks (for safety reasons, egg 
yolks must reach 165ºF). Season to taste.  Add chicken.                                                                                      
                     Per Serving (excluding unknown items); 663 Calories; 50g Fat (69.0% calories from fat); 42g Protein: 8g 
Carbohydrate; trace Dietary Fiber; 209mg Cholesterol; 683mg Sodium.  Exchanges: ½ Grain (Starch) 5 1/2 Lean Meat; 6 ½ Fat. 
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Guacamole Rapido 

 
Ingredients: 
 
2 ea Large ripened Avocados 
1/3 cup Thick and Chunky Salsa 
1  TSB Lime Juice 
 
 
Directions 
Peel and mash the avocados. Add salsa and lime juice and mix 
together to blend well. 
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Hamburger Macaroni 

Serves 50 

15 lbs. Hamburger (80/20) 

2 Bell Peppers, green 

½ Garlic Bunch 

2 Onions 

½ Parsley Bunch 

4 cans Tomatoes, Petite cut (28 oz each) 

3 cans V-8 Juice (46 oz each) 

2 Tbsp. Salt 

½ Tbsp. Black Pepper 

3 lbs. Elbow Macaroni 

Brown and drain hamburger.  Cook and drain macaroni.  Combine 
all ingredients in roaster pan and keep on 300 degrees for 2 – 3 
hours, stirring occasionally.  
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Hamburger Pie 

Serves 50 

20 lbs. Hamburger (80/20) 

5 cans Cream Mushroom Soup, (26 oz) 

3 Onions 

1 Garlic Bunch 

5 cups Milk 

1 ½ Tbsp. Black Pepper 

3 Tbsp. Salt 

6 tubes Biscuits (10 each) 

Brown then drain hamburger.  Place onion and garlic in food 
processor and liquefy.  In large bowl combine all ingredients 
except biscuits.  Place in large baking pans.  Top each pan with 
biscuits.  Bake in 350 oven until biscuits are browned, 
approximately 45 minutes. 



Cookbook 50 of 80 

September 20, 2018 

Hobo Dinner 
Main Dishes  
COOKS.COM 
 Internet address: http://www.cooks.com 

 

Ground beef 

Potatoes 

Carrots 

Onions 

Pam Spray 

Heavy duty aluminum 

Favorite Seasoning (onion soup mix; Worcestershire. A-1 sauce) 

 

 For each person prepare: 1 meat pattie, 1 potato, washed & thinly sliced 1 carrot, washed & thin sliced, 1 
onion, sliced. 

 Spray aluminum with Pam.  Place meat on aluminum; pile vegetables on meat.  Wrap aluminum tightly 
around food.  Bake at 350 degrees for 25-30 minutes or place in campfire; after 20 minutes turn over 
with long handled tongs.  Cook another 10 minutes. 

 

Exported from COOKS.COM 

Recipe Search and More 

 

Per Serving (Excluding unknown items); 0 Calories; 0g Fat (0.0% calories from fat); 0g Protein: 0g Carbohydrate; 0g Dietary Fiber; 
0mg Cholesterol; 0mg Sodium.  
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Honey-Balsamic Marinade 
©2004 by Prentice-Hall, Inc.   
Yield: 5 ½ cups   

 

2 cups honey 

2 Tablespoons olive oil 

2 cups Dijon mustard 

1 ¼ cups balsamic vinegar 

1 Tablespoon coarsely ground pepper 

1 Tablespoon garlic salt 

 

 Mix all ingredients. 

 Brush on fish or chicken before grilling or baking. 

 

This is a wonderful marinade or glaze for chicken!! I was excited when I found this recipe because I had a dish 
similar to this at Macaroni Grill and loved it.   - Michelle 

 

Per Serving (excluding unknown items); 2735 Calories; 48g Fat (14.5% calories from fat); 25g Protein: 616g Carbohydrate; 19g 
Dietary Fiber; 0mg Cholesterol; 12193mg Sodium.  Exchanges: ½ Grain(Starch); 3 Lean Meat; 1 /12 Fruit; 7 ½ Fat; 39 ½ Other 

Carbohydrates. 
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Lasagna 
©2004 by Prentice-Hall, Inc.     Servings: 48     Yield: 2 pans 12x20x2 inches  
5 pounds ground beef (AP) 

2 cloves minced garlic 

1 quart tomato paste 

1 teaspoon dried basil, crumbled 

40 ounces lasagna noodles 

2 ounces salt 

40 ounces mozzarella cheese, shredded 

40 ounces ricotta cheese or cottage cheese, dry or 
drained 

12 ounces onions, finely chopped 

3 quarts tomato sauce 

1 teaspoon black pepper 

1 tablespoon dried oregano, crumbled 

2 gallons boiling water 

2 tablespoons vegetable oil 

6 oz. parmesan cheese, grated 

 Cook beef, onion, and garlic until meat reaches an internal temperature of 155ºF.  Drain off fat. 

 Add tomato and seasonings to meat.  Simmer for about 30 minutes, stirring occasionally. 

 Cook noodles according to directions.  Store in cold water to keep noodles from sticking.  Drain when 
ready to use. 

 Combine cheeses.  Arrange in two greased 12x20x2 inch counter pans in layers in the following order: 

 Meat sauce, 1 qt. 

 Noodles, overlapping, 1 lb 12 oz. 

 Cheeses, 1 lb 4 oz. 

 Repeat sauce, noodles and cheese.  Spoon remainder of meat sauce on top, 

 Bake at 350ºF for 45 minutes – 1 hour.  Let stand 15-20 minutes before cutting. Cut 4x6. 

Potentially hazardous food.  Food Safety Standards: Hold food for service at an internal temperature about 
140ºF.  Do not mix old product with new.  Cool leftover product  quickly (within 4 hours) to below 41ºF.  
Reheat leftover product quickly (within 2 hours) to 165ºF.  Reheat product only once; discard if not used. 

- 1 ½ oz (3/4 cup) dehydrated onions, rehydrated in 1 cup water, may be substituted for fresh onions.          
Per Serving (excluding unknown items); 375 Calories; 19g Fat (45.8% calories from fat); 23g Protein: 28g Carbohydrate; 3g Dietary 
Fiber; 68mg Cholesterol; 1223mg Sodium.  Exchanges: 1 Grain(Starch); 2 1/2 Lean Meat; 1 ½ Vegetable; 2 Fat. 
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     Lasagna 
“My Recipe-Jack Sykes” 

(54 Servings) 
 
 

6 lbs Ground Beef 
168 oz Spaghetti Sauce (bought or homemade) 
24 ea Cloves Minced Garlic (10 tablespoons) 
54 ea Packaged Dried Lasagna Noodles 
9 lbs Ricotta Cheese 
18 cups Shredded Mozzarella Cheese 
3  cup grated Parmesan Cheese 
12 ea Eggs 
12  Tbs Parsley 
6 Tsp Salt 
3  Tsp Pepper  
 
 
Directions: - Oven at 375 
Cook Ground Beef with Onions and Garlic until meat is no longer pink. Add to 
Spaghetti Sauce until mixture is thick, not soupy. 
 
Mix Ricotta Cheese, 3 cups Shredded Mozzarella Cheese, Parmesan Cheese, 
Salt, Pepper, Eggs and Parsley.  
 
Cook Noodles according to package directions, rinse immediately in cold water 
and drain thoroughly. 
 
In Six (6) ½ disposable steam table pan or 9 x 11 backing dishes. Layer each 
pan with three (3) cooked Lasagna noodles, 1 cup cheese spread & top with 1 
cup Sauce. Repeat layer, and top with remaining noodles, sauce and remaining 
Mozzarella cheese. 
 
Bake uncovered in 350 degree oven for 35 – 40 minutes or until heated 
through. Let stand 10 minutes before cutting and serving – Nine Servings per 
pan. 
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Lasagna  
(with Frozen Lasagna Noodle Sheets)  ©2004 by Prentice-Hall, Inc.    Servings: 48   
 

5 pounds ground beef (AP)(3 lb EP) 

1 ounce minced garlic 

3 cups tomato puree 

2 ounces salt 

3 Tablespoons dried oregano leaves 

1 ½ ounces chopped fresh parsley 

4 pounds mozzarella cheese, shredded 

10 ounces parmesan cheese, grated 

44 ounces onions, finely chopped 

3 quarts canned chopped tomatoes 

4 ½ cups tomato paste 

1 teaspoon black pepper 

3 Tablespoons dried basil leaves 

3 pounds frozen lasagna sheets 

88 ounces cream style cottage cheese 

 Cook beef, onion, and garlic until meat reaches an internal temperature of 155ºF.  . 

 Add tomato and seasonings and herbs to ground beef mixture.  Simmer uncovered for 45 minutes, 
stirring occasionally. 

 Layer into two greased 12x20x2 inch pans according to the following directions for each pan: 

1. Meat sauce: 2 lb 

2. Lasagna sheets: 12oz. (3sheets) 

3. Cottage cheese: 1lb 5 oz. 

4. Parmesan cheese: 2 ½ oz. 

5. Mozzarella cheese:12oz. 

6. Meat sauce: 2lb 8 oz. 

7. Repeat steps 2-6 

8. Mozzarella cheese: 8oz. 

 Cover with foil.  Bake at 350ºF for 1 ½ hours.  Uncover 20-30 minutes. 

 Before cutting, let set 10-15 minutes after removing from the oven.  Do not cover.  Cut 4x6. 

Potentially hazardous food.  Food Safety Standards: Hold food for service at an internal temperature about 
140ºF.  Do not mix old product with new.  Cool leftover product  quickly (within 4 hours) to below 41ºF.  
Reheat leftover product quickly (within 2 hours) to 165ºF.  Reheat product only once; discard if not used. 
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Per Serving (excluding unknown items); 467 Calories; 22g Fat (42.8% calories from fat); 32g Protein: 35g Carbohydrate; 3g Dietary 
Fiber; 79mg Cholesterol; 1315mg Sodium.  Exchanges: 1 ½ Grain(Starch) 3 1/2 Lean Meat; 2 Vegetable; 2 Fat. 
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Macaroni & Cheese 
Michelle and DeVonne               Servings: 50 

 

4 pounds elbow macaroni 

4 pounds Velveeta 

¾ pound butter 

1 ½ cups flour 

1 gallon milk 

4 teaspoons salt 

½ teaspoon pepper 

1 ½ large packages shredded cheddar cheese 

 

 Cook macaroni; rinse and set aside in long shallow pans. 

 Melt butter and add flour, salt and pepper, also add milk. 

 Cook, stirring constantly until smooth.  Add Velveeta cheese, stir until well blended.  Pour over 
macaroni; sprinkle with cheddar cheese and bake for 1 hour at 350 degrees. 

  (I usually just mix the cheddar in with the Velveeta.) 

 Pans can be lined with foil for easy clean up.  You can also use foil pan liners that fit the warmer pans. 

 

This is one of the kids favorite things.!!!                                                                                                               
    Per Serving (excluding unknown items); 259 Calories; 10g Fat (34.5% calories from fat); 8g Protein: 34g Carbohydrate; 1g Dietary 
Fiber; 29mg Cholesterol; 289mg Sodium.  Exchanges: 2 Grain(Starch); 0 Lean Meat; ½ Non-fat milk; 1½Fat. 
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Macaroni & Cheese   Serves 65 

6 lbs. Macaroni 

8 lbs. Velveeta 

2 lbs. Cheddar, shredded 

1 gal. Milk 

1 large Onion, finely minced 

1 cup Butter 

6 cloves Garlic, finely minced 

1 cup Flour 

½ Tbsp. Salt 

½ Tbsp. Black Pepper 

Cook macaroni. In large pot melt butter and add flour. Slowly add milk, salt and 
pepper and cook until thickened. Add Velveeta and cheddar and stir constantly until 
smooth. Pour over macaroni in large bowl and stir to combine well. Put in large baking 
pans and bake for 1 hour at 350. Can be topped with buttered bread crumbs before 
baking.   
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Oven-Baked Hamburgers 
©2004 by Prentice-Hall, Inc.              Servings: 50   
 

12 pounds ground beef (AP) 

5 ounces eggs (about 3 total), beaten 

2 cups milk 

4 ounces soft bread crumbs 

4 ounces onion, chopped 

2 Tablespoons salt 

2 teaspoons black pepper 

50 hamburger buns 

 

 Place meat in mixer bowl. 

 Combine eggs and milk and add to meat. 

 Add crumbs and seasonings.  Blend on low speed for approximately 1 minute, using flat beater. 

 Portion meat mixture with No. 10 dipper onto lightly greased baking sheets.  Flatten into patties.  Bake at 
400ºF for 15-20 minutes or until internal temperature reaches 155ºF. 

 Serve patties on warm buns 

Potentially hazardous food.  Food Safety Standards: Hold food for service at an internal temperature about 
140ºF.  Do not mix old product with new.  Cool leftover product  quickly (within 4 hours) to below 41ºF.  
Reheat leftover product quickly (within 2 hours) to 165ºF.  Reheat product only once; discard if not used. 

½ oz (¼cup) dehydrated onions, rehydrated in 1 cup water, may be substituted for fresh onions. 

VARIATIONS: 

Barbecued Hamburgers  Place browned hamburgers in baking pans.  Pour Barbecue Sauce over patties.  Cover 
with aluminum foil and bake at 325ºF until hot, about 10-20 minutes. 

Grilled Hamburgers and Accompaniments  Cook 4 oz. hamburger patties on the grill only until they are no 
longer pink.  Place on bun and serve with accompaniments; mayonnaise, mustard, catsup, sliced dill pickles, sliced 
or chopped onions, sliced tomato and leaf lettuce. 

Per Serving (Excluding unknown items); 395 Calories; 21g Fat (49.9% calories from fat); 25g Protein: 23g carbohydrate; 1g Dietary 
Fiber; 87mg Cholesterol; 589mg Sodium.  Exchanges: 1 ½  Grain(Starch) 3 Lean Meat; 0 Vegetable; 2 ½  Fat. 
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Oven Cooked Rice 
Michelle and DeVonne.   
 Servings: 50   

 

3 ½ quarts white rice 

7 quarts hot water 

7 teaspoons salt 

 

 In two large roasters or other baking dishes, combine rice, water and salt.  Bake, covered, at 350 degrees 
for one hour.  

 

An electric roaster works great also. 

 

Per Serving (excluding unknown items); 189 Calories; trace Fat (1.7% calories from fat); 4g Protein: 41g Carbohydrate; 1g Dietary 
Fiber; 0mg Cholesterol; 305mg Sodium.  Exchanges: 2 1/2 Grain(Starch). 
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Oven Fried Bacon 
©2004 by Prentice-Hall, Inc. 
Servings:50   

 

9 pounds bacon 

 

 Arrange slices in rows, across pan with fat edges slightly overlapping lean edges.  

 Bake without turning 20-25 minutes until bacon is crisp 

 DO NOT OVERCOOK. 

 Drain or skim off excess fat as needed.  Drain thoroughly on paper towels. 

 

 

Per Serving (excluding unknown items); 471 Calories; 40g Fat (78.2% calories from fat); 25g Protein: trace Carbohydrate; 0g Dietary 
Fiber; 69mg Cholesterol; 1304mg Sodium.  Exchanges: 3½Lean Meat; 6 Fat. 
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Oven-Fried Chicken 
©2004 by Prentice‐Hall, Inc.                 Servings: 50

50 chicken quarters or chicken breasts and thighs 
8 ounces nonfat dry milk 
1 Tablespoon paprika 
1 pound margarine, melted 

1 pound all-purpose flour 
2 Tablespoons salt 
1 teaspoon black pepper 

 Mix flour and seasonings.  Dredge chicken with seasoned flour.  Place in single layer on greased or 
parchment-lined baking sheets. Brush chicken with melted margarine.  Bake at 350ºF for 1 hour or until 
chicken is browned and tender, and internal temperature reaches 170ºF 

Potentially hazardous food.  Food Safety Standards: Hold food for service at an internal temperature about 140ºF.  Do not 
mix old product with new.  Cool leftover product quickly (within 4 hours) to below 41ºF.  Reheat leftover product quickly 
(within 2 hours) to 165ºF.  Reheat product only once; discard if not used. 

Always wash hands and wash and sanitize countertops, utensils, and containers between production steps when preparing 
raw poultry. 

- Chicken may be breaded.  

VARIATIONS: 

Barbecued Chicken Brown chicken at 425ºF for 20-30 minutes.  Reduce heat to 325ºF. Pour 1 ½ gal Cooked Barbecue 
Sauce over chicken.  Bake 40-45 minutes. 

Chicken Parmesan Combine 1 lb flour, 1oz. salt, ½ tsp pepper, and ¾ cup Parmesan cheese.  Dredge chicken pieces in flour 
mixture, then dip in mixture of 12 (1lb 5oz) eggs and 1 qt milk, then back into flour mixture.  Arrange chicken on greased or 
parchment-paper-lined baking sheets.  Drizzle lemon butter (8oz melted butter or margarine and ¼ cup lemon or lime juice) 
over chicken.  Bake at 325ºF for 1 hour.  Use drippings from baking sheets for gravy. 

Chicken Teriyaki  Marinate chicken overnight in a marinade of 3 cups soy sauce, 10 oz. brown sugar, 1 ½ Tbsp. garlic 
powder, and 1 ½ Tbsp ground ginger.  Arrange chicken pieces in single layer on greased or parchment-paper-lined baking 
sheets.  Bake at 350ºF for 30 minutes.  Remove from oven.  Brush chicken with remaining marinade and bake until tender, 
about 30 minutes.  1 cup orange juice or pineapple juice may be added to the marinade. 

Herb baked Chicken.  Combine 1 lb 8oz. dry bread crumbs, 8oz flour, 1 ½ oz. salt, 1 Tbsp paprika, 1 ½ tsp onion salt, 1 tsp 
garlic salt, 1 Tbsp rosemary; and ¾ cup vegetable oil.  Dredge chicken with crumb mixture.  Place on parchment-paper-lined 
18x26x1-inch baking sheets.  Bake at 350ºF for 1 hour. 

Italian Baked Chicken  Melt 3 lb butter.  Dip chicken in melted margarine, then roll in coating mixture of 3 lb dry bread 
crumbs, 1 cup chopped parsley, 2 Tbsp paprika, 1 Tbsp salt, 3 Tbsp garlic salt, 2 Tbsp crumbled dried oregano, 1 ½ tsp 
crumbled dried basil, 1 tsp black pepper and 12 oz grated Parmesan cheese.  Place in shallow baking pans with skin side 
up.  Bake at 350ºF for 1 hour.                                                                                                                                               
           Per Serving (excluding unknown items); 178 Calories; 11g Fat (54.7% calories from fat); 10g Protein: 9g Carbohydrate; trace 
Dietary Fiber; 29mg Cholesterol; 392mg Sodium.  Exchanges: ½  Grain(Starch); 1 Lean Meat;1 ½  Fat. 
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Oven Fried Chicken 

Serves 50 

20 lbs. Chicken Breasts 

2 cups Buttermilk 

2/3 cups Milk 

4 Eggs, beaten 

1 Tbsp. Garlic Powder 

1 Tbsp. Onion Powder 

1 Tbsp. Salt 

½ Tbsp. Black Pepper 

2 cans Bread Crumbs, Plain 

1 can Bread Crumbs, Italian 

1 can Bread Crumbs, Ranch 

Mix wet ingredients.  Mix dry ingredients.  Dredge chicken in 
wet mixture then dry mixture.  Place in single layer on large 
baking pan lined with parchment paper.  Bake at 350 for 50 
minutes or until browned and internal temperature reaches 170 
degrees. 
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Pan Gravy 
©2004 by Prentice-Hall, Inc.                        Yield: 1 gallon   
8 oz. fat, hot (meat drippings) 

8 oz. all-purpose flour 

1 Tablespoon salt 

1 teaspoon black pepper 

1 gallon beef stock 

 Add flour to fat and blend. 

 Stir in salt and pepper. Cook 5 minutes 

 Add stock gradually. Cook, stirring constantly with wire whip.  Cook until smooth and thickened. 

VARIATIONS; 

Brown Gravy Use 10oz flour and brown in the fat. 

Chicken Gravy Use chicken drippings for fat and chicken stock for liquid. 

Chicken or Turkey Gravy(using base).  In steam-jacketed kettle melt 12oz. margarine.  Using a wire whip, stir in 
14oz. flour.  Cook 30 minutes, stirring often.  Add 3½ qt water and 3oz. chicken base.  Cook until thickened and 
no starchy flavor remains, 190ºF.  Add 1 tsp black pepper, ½ tsp poultry seasoning, and 1 tsp caramel coloring 
(kitchen bouquet)(optional).  Makes 1 gal. Salt may need to be adjusted depending on the amount of salt in the 
chicken base. 

Cream Gravy. Substitute milk for water or stock. 

Giblet Gravy. Use chicken drippings for fat and chicken stock for liquid.  Add 1 qt cooked giblets, chopped. 

Onion Gravy Lightly brown 1 lb thinly sliced onions in fat before adding flour. 

Vegetable Gravy Add 1 lb diced carrots, 4oz. chopped celery, and 12oz. chopped onion, cooked in water, meat, 
or vegetable stock. 

Potentially hazardous food.  Food Safety Standards: Hold food for service at an internal temperature about 
140ºF.  Do not mix old product with new.  Cool leftover product  quickly (within 4 hours) to below 41ºF.  
Reheat leftover product quickly (within 2 hours) to 165ºF.  Reheat product only once; discard if not used. 

If beef or chicken base is used for stock, delete or reduce salt. 

Per Serving (excluding unknown items); 3220 Calories; 232g Fat (70.0% calories from fat); 37g Protein: 187g Carbohydrate; 7g 
Dietary Fiber; 215mg Cholesterol; 40376mg Sodium.  Exchanges: 11½ Grain(Starch); 45½ Fat. 
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Potatoes Supreme 

Serves 50 

10 lbs. frozen Hash Browns, southern style, thawed 

2 ½ cups Butter, melted 

5 tsp. Salt 

1 ¼ tsp. Black Pepper 

2 ½ cups Onion, finely chopped 

5 cans Cream of Chicken Soup (12 oz. each) 

80 oz. Sour Cream 

10 cups Cheddar Cheese, grated 

10 cups Corn Flakes, crushed 

1 ¼ cups Butter, melted 

Combine in large bowl potatoes, melted butter, salt and pepper.  
Add chopped onion, soup, sour cream and cheese.  Blend 
thoroughly.  Pour into large buttered baking pans.  Bake at 350 
for 55 minutes.  Mix melted butter and corn flakes and sprinkle 
over potatoes and bake for 45 minutes longer. 
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Quiche 
©2004 by Prentice-Hall, Inc.            Servings: 48                        Yield: 12¾ inch quiches  
29 oz. all-purpose flour 

1 Tablespoon salt 

20oz. shortening 

1¼ cups cold water 

52oz eggs (about 30 total) 

1 pound bacon, chopped, cooked, and drained, or 
ham, finely diced 

8oz. parmesan cheese, grated 

2 quarts cream or half and half 

2 quarts milk 

1½ teaspoons salt 

½ teaspoon white pepper 

3 pounds Swiss cheese, grated 

 Make a pastry.  Line 12 8-inch pie pans with pastry, 5oz. per pan.  Partially bake shells at 375ºF for about 10 
minutes. 

 Beat eggs.  Add cream, milk and seasonings. 

 Sprinkle partially baked shells with Swiss cheese, 4 oz per pie, and bacon or ham, 2 oz per pie.  Pour egg mixture 
into shells, 15 oz (approximately 2 cups) per pie. 

 Sprinkle with Parmesan cheese, 2 Tbsp per pie.  Bake until custard is set and lightly browned, 180ºF internal end-
point temperature. 

Potentially hazardous food.  Food Safety Standards: Hold food for service at an internal temperature about 140ºF.  Do not 
mix old product with new.  Cool leftover product  quickly (within 4 hours) to below 41ºF.  Reheat leftover product quickly 
(within 2 hours) to 165ºF.  Reheat product only once; discard if not used. 

VARIATIONS; 

Mushroom Quiche. Delete bacon or ham and Parmesan cheese.  Sprinkle 3lb sliced fresh mushrooms and 8oz. fine 
chopped onions sautéed in 4oz. margarine over bottoms of shells, approximately 4oz per pie. 

Sausage Quiche.  Substitute 1lb cooked, drained sausage (1lb 12oz AP) for bacon or ham. 

Seafood Quiche In place of bacon, use 3lb flaked crab meat, shrimp pieces, or other seafood, 1 lb sliced fresh mushrooms, 
and 12oz finely chopped onions sautéed in 4 oz margarine.  Scale approximately 5 ox per pie.  Delete Parmesan cheese. 

Swiss Spinach Quiche  Delete bacon or ham and Parmesan cheese.  Increase Swiss cheese to 6 lb.  Add 3 lb 8 oz. chopped 
spinach, well drained.  Add 1tsp nutmeg. 

Per Serving (Excluding unknown items); 466 Calories; 34g Fat (66.7% calories from fat); 20g Protein: 18g Carbohydrate; trace 
Dietary Fiber; 169mg Cholesterol; 582mg Sodium.  Exchanges: 1 Grain(Starch); 2 Lean Meat; ½ Non-Fat Milk; 5½ Fat. 
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Red Beans and Rice with Andouille 
©2004 by Prentice-Hall, Inc.   
Servings: 20           Yield: 10 servings of beans (8 ounces each)   

2 pounds red kidney beans 

water as needed 

SPICE MIX: 

10 bay leaves 

4 teaspoons dried oregano 

1 teaspoon black pepper 

4 smoked ham hocks 

2 pints onions, small dice 

8 garlic cloves 

¼ in. thick salt and pepper, to taste 

4 teaspoons dried thyme 

1 teaspoon cayenne pepper 

2 gallons water 

2 pints celery, small dice 

2 cups green bell peppers, small dice 

2 pounds andouille, sliced on the bias 

4 pints simmered rice 

 

 Soak the beans in water overnight and drain. 

 Combine the spice mix ingredients and reserve. 

 In heavy-bottomed saucepot, combine 1 gallon of water with the ham hocks, beans, celery, onions, bell 
peppers, garlic and spice mix.  Bring to a boil, reduce to a simmer and cook for 1 hour. 

 Remove the ham hocks from the pot.  Separate the meat from the bones and discard the skin, bones and 
cartilage.  Cut the meat medium dice. Add the meat and the andouille slices to the pot and simmer, 
stirring often, until the beans are very tender and begin to break up, approximately 30 minutes.  Add 
more water if necessary to prevent the beans from burning.  Remove the bay leaves and adjust the 
seasonings.  

 To serve, mound a portion of the rice on a soup plate and ladle the red beans around it. 

 

Per Serving (excluding unknown items); 449 Calories; 23g Fat (45.8% calories from fat); 27g Protein: 34g Carbohydrate; 8g Dietary 
Fiber; 80mg Cholesterol; 497mg Sodium.  Exchanges: 2  Grain(Starch); 3 Lean Meat;1 Vegetable; 3  Fat. 
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Scalloped Potatoes 
©2004 by Prentice-Hall, Inc.                     Servings: 50                 Yield: 2 pans 12x20x2 inches  
 

15 pounds potatoes (AP)(12lb EP) 

8 ounces margarine 

1 ounce salt (1 ½ tbsp) 

6 ounces bread crumbs 

2 ounces salt (3tbsp) 

4 ounces all-purpose flour 

1 gallon milk 

2 ounces margarine, melted 

 

 Peel and eye potatoes.  Slice and place in two greased 12x20x2-inch baking pans, 6 lb per pan.  Sprinkle 
with salt. 

 Melt margarine.  Add flour and salt.  Stir until smooth.  Cook 5 minutes. 

 Add milk gradually, stirring with wire whip.  Cook until thickened. Pour over potatoes. 

 Combine crumbs and margarine.  Sprinkle over potatoes.  Bake at 350ºF for 1 ½ - 2 hours. 

Potentially hazardous food.  Food Safety Standards: Hold food for service at an internal temperature about 
140ºF.  Do not mix old product with new.  Cool leftover product quickly (within 4 hours) to below 41ºF.  Reheat 
leftover product quickly (within 2 hours) to 165ºF.  Reheat product only once; discard if not used. 

Always wash hands and wash and sanitize countertops, utensils, and containers between production steps when 
preparing raw poultry. 

- Potatoes may be partially cooked and hot White Sauce added to shorten baking time. 

- Dehydrated sliced potatoes may be substituted for fresh.  Reconstitute according to package directions. 

VARIATIONS: 

Scalloped Potatoes with Ham. Add 5 lb cubed ham to White Sauce.  Reduce salt to 1 Tbsp. 

Scalloped Potatoes with Onions. Before baking cover potatoes with onion rings.  About 5 minutes before 
removing from oven, cover potatoes with shredded cheese.                                                                               
    Per Serving (excluding unknown items); 218 Calories; 8g Fat (30.5% calories from fat); 6g Protein: 32g Carbohydrate; 2g Dietary 
Fiber; 11mg Cholesterol; 789mg Sodium.  Exchanges: 2  Grain(Starch); 1/2 Non-Fat Milk;1 ½  Fat. 
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Scrambled Eggs 

Serves 75 

 

12 doz. Eggs 

1 gal. Milk 

4 Tbsp. Salt 

2 lbs. Butter, melted 

 

Beat eggs in large bowl; combine with remaining ingredients. 

Pour into greased baking pans, filling half full. 

Bake 40 minutes at 375, stirring every 15 minutes. 

Can be prepared the night before and stored in refrigerator.  

Make sure pans are not too full as egg mixture rises!  
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Southern Cornbread 
Serves 100 

 

3 qts. flour  

3/4 c. baking powder  

1 1/4 c. sugar  

3 tbsp. salt  

2 qts. cornmeal  

2 1/2 c. dry milk  

10 eggs  

2 1/2 qts. water  

2 1/2 c. melted shortening  

 

 Sift dry ingredients together 3 times or blend 15 minutes in mixer on low speed, using whip. 

 Combine dry ingredients with remaining ingredients; mix just enough to moisten. 

 Pour into 4 well greased baking pans, 12 x 18 x 2 inch. 

 Bake at 425 degrees for 30 to 40 minutes. 
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Spaghetti with Meatballs 
©2004 by Prentice-Hall, Inc                    Servings: 50   
MEATBALLS: 

15 pounds ground beef (AP)  

26 ounces eggs (about 16 total) 

3 ounces salt  

4 tablespoons dried basil, crumbled  

3 cups parsley (optional), fresh chopped 

8 ounces dry bread crumbs 

3 ¾ cups milk 

4 teaspoons black pepper 

6 cloves minced garlic 

 

SAUCE: 

2 gallons Italian Tomato Sauce 

PASTA: 

5 pounds spaghetti 

5gallons boiling water 

5 ounces salt 

3 tablespoons vegetable oil 

 Mix meat, bread crumbs, eggs, milk and seasonings on low speed.  Do not over mix.  Portion meat with 
No. 20 dipper onto baking sheets for 150 2oz. balls; use No. 12 dipper for 100 3 o. Balls 

 Brown in 400ºF oven for 15-20 minutes, or until internal temperature reaches 155ºF Remove to 
12x20x4-inch counter pan or roasting pan. 

 Make sauce according to directions.  Pour over browned meatballs.  Cover and cook in 350ºF oven for 
about 30 minutes. 

 Cook spaghetti according to directions.  Serve 2 or 3 meatballs and 5 oz. sauce over 4 oz. spaghetti 

Potentially hazardous food.  Food Safety Standards: Hold food for service at an internal temperature about 
140ºF.  Do not mix old product with new.  Cool leftover product quickly (within 4 hours) to below 41ºF.  Reheat 
leftover product quickly (within 2 hours) to 165ºF.  Reheat product only once; discard if not used. 

Always wash hands and wash and sanitize countertops, utensils, and containers between production steps when 
preparing raw poultry. 

- If desired, mix the cooked spaghetti with the tomato sauce.  Place in two counter pans, arrange meatballs 
over top, and bake at 375ºF for 20-30 minutes. 

Per Serving (Excluding unknown items); 545 Calories; 27g Fat (45.3% calories from fat); 34g Protein: 39g carbohydrate; 2g Dietary 
Fiber; 150mg Cholesterol; 1929mg Sodium.  Exchanges: 2 1/2 Grain(Starch)  4 Lean Meat; 0 Vegetable; 0 Non-Fat Milk;3  Fat. 
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Spanish Rice 
Serves 70-80 

 
7 cups water 
7-14 oz. cans stewed tomatoes 
¼ cup + 3 tablespoons chili powder 
1 tablespoon + ½ teaspoon salt 
1 ¾ teaspoons garlic powder 
1 teaspoon pepper 
10 ½ cups Minute Rice 
 
Mix together the first 6 ingredients in a large pot and bring to a boil. 
Remove from the heat, pour in the rice and let it set until liquid is 
absorbed. 
Give it a good stir to “fluff “ it up and serve. 
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Spicy Nacho Bake 

(60 Servings) 
Ingredients 

6 pounds lean ground beef 

5 large onions, chopped (1 cup Dry) 

5 large green peppers, chopped 

1 #10 can diced tomatoes, un-drained. 

 2 cans (28 oz) Rotel un-drained 

 1 #10 can Pinto beans, un-drained. 

1 #10 can black beans, rinsed and drained. 

8 cups whole kernel corn, drained (66 oz) 

5 ½ cups tomato sauce (48 oz) 

6 TBS taco seasoning  

 4 TBS Chili Powder 

6 packages (13 ounces each) tortilla chips 

48 ounces shredded cheddar cheese = 3 lbs 

Directions 
 In a Dutch oven or large kettle, cook the beef, onions and green peppers 

over medium heat until meat is no longer pink; drain. Stir in the 
tomatoes, Rotel, beans, corn, tomato sauce, Chili Powder and taco 
seasoning. Bring to a boil. Reduce heat; simmer, uncovered, for 30 
minutes (mixture will be thin). 

 In each of 6 greased disposable ½ size steam table pans, layer 5 cups of 
chips and 4-2/3 cups of meat mixture. Repeat layers. Top each with 
chips and 2 cups of cheese. Bake uncovered, at 350°for 20-25 minutes 
or until golden brown.  

Yield: 5 casseroles = 10 -12 servings each.  

(1 15-ounce can of beans equals ½ cup dry beans, before cooking, 1 ½ 
 cups cooked) 
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Taco Pie 

C D Kitchen www.cdkitchen.com 
Serves/Makes: 75 |Difficulty Level: 3 |Ready In: 30-60 minutes 

 

18 3/4 pounds hamburger 

6 1/4 cups onion, chopped and diced 

3 1/8 envelope taco seasoning (to taste) 

12 1/2 small can (4.5 oz) Ortega chopped green chilies, drained 

15 5/8 cups milk 

9 3/8 cups Bisquick 

37 1/2 eggs 

25 tomatoes, sliced 

12 1/2 cups grated cheese  

 

 Grease 11x14 pan. Brown and drain hamburger and onion. Spread on bottom of pan, then add taco 
seasoning and chilies. Beat milk, Bisquick and eggs until smooth (about 1 min). Pour on top of 
hamburger mixture.  

 Bake 25 minutes at 375 F, top w/tomatoes and cheese and cook 8-10 minutes longer. Serve with sour 
cream, shredded lettuce, chopped tomatoes and picante sauce. 
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Tupperware Bread 
Michelle                           Servings: 30 
 

9 cups flour, brad 

1 ½ cups milk 

1 ½ cups water 

2/3 cup sugar 

2 packages yeast 

2 teaspoons salt 

4 eggs, beaten 

1 cup butter, melted 

 Put flour in bread bowl, make a well in center of flour. 

 Scald milk, cool with water.  Add sugar, salt, yeast, and eggs (beaten). Pour into well. 

 DO NOT STIR.   Seal, burp and wait for seal to pop (dough should double in size). 

 After the seal pops the first time, poor melted butter into bowl.  Mix, knead and seal. 

 Wait for seal to pop again (dough should double in size).  Make rolls, let rise and bake.  Bake at 350 
degrees until golden brown. 

 

- Very easy homemade rolls!! This is a very easy way to make rolls.  Get your Tupperware bowls ahead of 
time.  We have several we take every year on Mission Trip.  If you have a Kitchenaid mixer, the 
kneading is a snap.  – Michelle                                                                                                                     
                     Per Serving (excluding unknown items); 2671 Calories; 214g Fat (70.8% calories from fat); 41g Protein: 158g 
Carbohydrate; 4g Dietary Fiber; 1294mg Cholesterol; 6557mg Sodium.  Exchanges: ½ Grain(Starch); 4 Lean Meat; 1 ½ Non-
Fat Milk 40 ½Fat; 9 Other Carbohydrates. 
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