Grade: K-12

Mock Pizza

Yield: 50 or 100 portions

INGREDIENTS 50 SERVINGS 100 SERVINGS DIRECTIONS
WEIGHT MEASURE WEIGHT MEASURE
Don Lee Farms Beef 8# 16# I. Sanitize work area with bleach & water solution.
Crumbles #CNQ15401 34 207. 6# doz. 2 Washbands
] . Put on food service gloves,
Land o Lakes Shredded Mozzy 4. Thaw meat under refrigeration on bottom shelf.
Cheese #41698 Approximately 1-2 days.
English Muffins - split 50 muffins 100 muffins | Cooking Methods for Steam Jacketed Kettle
Hot Tap Water 2 gallons 2 gallons 1. Place thawed beef in kettle.
2.  Add 2 gallons water.
3. Cook and stir until evenly browned and
internal temperature is 165° or higher.
4. Drain and rinse.
Crushed Tomatoes 1-#10 can 2-#10 cans Cooking Methods for Oven
Canned Tomato Paste 1 Yqt. 2 Y qt. 1. Place thawed beelin 4” hotel pans.
Dehvdrated Onions 207 4 2. Cover with foil and cook in a preheated oven.
Y ' 0Z. {375° standard or 350° convection). Cook uatil
internal temperature is a minimum of 165°,
3. Drain and rinse.
Beef Base 207, doz. Once Meat is cooked:
Brown Sugar 1/3 cup Y cup 1. Addremaining ingredients. Mix well. Simmer for
Garlic Powder 1/3 cu Y 1 hour. Cook to a minimun temperature of 165°,
.. ; 14 4 cup 2. Puton serving gloves, Using a 4oz, ladle, serve 1
Chili Powder 1 2 TBLS. 3 TBLS. cup meat mixture, Top with 1oz, shredded
Oregano 1 % TBLS, B 3 TBLS. mozzarella cheese, Serve 1 English Muffin. Hold
Parsley Flakes 1 ¥4 TBLS. 3 TBLS. at 140°.
Basil, Ground 1 TBLS. 2 TBLS.
Salt 1 2 TBLS. 1 TBLS.
White Pepper 1 Y2 TBLS. 1 TBLS.

Serving Size: 1 portion provides 3 servings of
meat/meal alternate, 2 servings of bread, ¥ c. vegetables

Fairfield Schools Food Services
Qciober 2010
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SERVING SIZE: 4 cup (28 g)
|SERVINGS! CASE 324
Meal componont 1 mwma
CALORIES 20
CALORIES FROM FAT 2]
% Calorles from Pat B4%
TOTAL FAT 6g
SATURATED FAT 35g
TRANS FAT . g
GHOLESTERODL 16 mg
SODUM 130mg
TOTAL CARB. ig
DIETARY FIBER 0y
SUGARS oq
ROTEIN 79
WITAMIN A IU 2% DV
VITAMIN C mg 0% DV
CALCIUM mg 20% DV
1RON mg 0% DV
Pack Bize 464
Casos per Layer {Ti} 17
[Layers per Pallet {11y 4
Cases per Paflet 88
Case Het Welght 20
Tare Weight 1.5
Gross Welght 218
Gase Height 14608
Case Width 8,838
Casa Length 14.i88
Cube 0.485
Type of Storage Required Refrigeralad
Guarantead Shokf Lifa 60 Days
Total Shelf Life & Months
- [ ]
SCHOOL FODDSERVICE Updated: 01/07/09
Barrel/B049 Product Ingredients
41698 Shredded Low Moisture Cultured pasteurized part-skim milk, salt, enzymes, powdered cellulose added to prevent caking. CONTAINS:

Ffart-SkIm Mozzarelia

MILK
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