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The information published in this cookbook
has been collected from multiple sources.
Recipe and nutritional data may vary based
on the actual ingredients and preparation
methods used. At times, the information we
received from the contestants was adjusted
to streamline and standardize the recipe data,
preparation methods, and procedures.



SANDWICHES & HANDHELDS

Buffalo Chicken Melt

Submitted by: Troup County School System, GA (Callaway High School)

Take your chicken sandwich game to a whole new level with this Buffalo Chicken _‘_,f:ﬁ'
Melt! This recipe features diced chicken tossed in J.T.M.s Queso Blanco Sauce, i
hot sauce, and served between two slices of crispy darlic toast.

Chef Irmas Tip

.' No Garlic Toast? Prepare the
Buffalo Chicken Dip and serve o
with whole grain tortilla chips. 2

INGREDIENTS
5 lbs. (1 bag) J.T.M. Queso Blanco Sauce

5 Ibs. Chicken, diced
8 oz. Franks RedHot® Original Hot Sauce
1.5 lbs. Reduced Fat Cheddar Cheese

156 - 1.4 0z. slices Garlic Toast



PREPARATION

Chicken:

1. Heat diced chicken in steamer for approximately 30 minutes.

2. Drain excess fluid.

3. Slightly chop larger chicken chunks into smaller pieces.

4. Keep in hot holding cabinet until ready for assembly (HACCP).

J.T.M. Queso Blanco Sauce:

1. Place unopened bag in perforated, full-sized pan. Heat in steamer for approximately 30 - 45 minutes or until
an internal temperature of 135°F is reached (HACCP). Cook time may vary according to quantity of products
being heated.

2. Once the product has reached internal temperature, place in a hot holding cabinet until ready for assembly
(HACCP).

Buffalo Chicken Dip:

1. Shortly before service, carefully open bag of queso and combine with hot sauce, cooked chicken, and shredded

cheddar cheese to create Buffalo Chicken Dip. Keep in hot holding cabinet until ready for assembly (HACCP).
Garlic Toast (If needed, thaw toast enough to easily separate. Bake time may vary depending on oven.):

1. Preheat oven to 375°F.

2. Lay slices flat on baking sheets.

3. Bake approximately 6 - 8 minutes or until golden brown.

ASSEMBLY
1. Portion 2 oz. of Buffalo Chicken Dip between two slices of baked darlic toast and serve.

PREPARATION TIP: Before assembling sandwiches, re-temp the dip to 140°F or higher. Keep chicken and queso
separated until needed. The Buffalo Chicken Dip will thicken over time. Assemble sandwiches as close to service
time as possible to ensure the best quality.

Servings: 78 Sandwiches Meal Components: 2 M/MA + 2 drains



SANDWICHES & HANDHELDS

Banh mi Burder

Submitted by: Cambridde Central School District, NY (Cambridde Central School)
Take your students’ taste buds on a trip around the world with a kid friendly spin

on this traditional Vietnamese sandwich. This burder is smothered in J.T.M.s Korean
BBQ Sauce and topped with a crunchy Asian-inspired slaw and cucumber slices.

Chef Irmas Tip

D Slice beef patty into strips and serve on a
sliced, whole-gdrain baguette orwrapin a
whole-grain tortilla.

INGREDIENTS

5 lbs. (1 bag) J.T.M. Korean BBQ Sauce
80 patties Fully Cooked Beef Patties
20 lbs. Broccoli Coleslaw, shredded
2.5 bs. Chile Lime Salad Dressing

5 lbs. Sliced Cucumbers

Garnish Cilantro

80 each 3.75” Whole Grain Roll



PREPARATION

1. Place unopened bags of J.T.M. Korean BBQ Sauce in perforated, full-sized pans. Heat in steamer for
approximately 30 - 45 minutes and check for an internal temperature of 135°F (HACCP). Cook time
may vary according to quantity of products beind heated.

2. Once the product has reached internal temperature, place in a hot holding cabinet until ready
for assembly (HACCP).

3. Bake beef patties in oven at 350°F for approximately 7 - 9 minutes or until temperature reaches 145°F or
higher. Layerin a 2” full pan and hold hot until ready for assembly (HACCP).

4. Combine broccoli coleslaw with Chile lime salad dressing and hold under refrigeration until ready for
assembly.

5. Slice cucumbers and place in a pan until ready for assembly.
6. Chop cilantro leaves and place in a pan until ready for assembly.

ASSEMBLY
1. Place 1beef patty on bottom portion of a whole grain bun.
2. Ladle10z. of J.T.M. Korean BBQ Sauce on top of beef patty.
3. Scoop 4 oz. of coleslaw mixture on top of beef patty.
4. Garnish with a few slices of cucumber and a sprinkle of cilantro.

Servings: 80 Sandwiches Meal Components: 2 M/MA + 2 grains + ¥z c ved.



SANDWICHES & HANDHELDS

Cowboy Quesadilla
Submitted by: Troup County School System, GA (Callaway Elementary School)

Giddy up and head over to the cafeteria for this Southern-inspired
quesadilla! This recipe is made with BBQ Pulled Pork and J.T.M.'s
Mac and Cheese baked together in a tortilla.

Chef Irmas Tip

.‘ Serve with a side of
| pico de dallo or salsa.

INGREDIENTS

5 lbs. (1 bag) J.T.M. Mac and Cheese

3 lbs. Pulled Pork

24 0z. BBQ Sauce

24 each 8" Whole-Wheat Flour Tortillas

24 oz. Shredded Cheddar Cheese



PREPARATION
1. Thaw frozen pork per manufacturer’s instructions.
. Once pork is thawed, heat to 145°F or higher for at least 15 seconds in the steamer.

. Transfer pork to 2” full pan. Stirin BBQ sauce. Hold hot until ready for assembly.
. Preheat oven to 350°F.

Ul NN

. Place unopened bagd of J.T.M. Mac and Cheese in perforated, full-sized pan. Heat in steamer for approximately

30 - 45 minutes or until an internal temperature of 135°F is reached (HACCP). Cook time may vary according
to quantity of products beind heated.

6. Once the product has reached internal temperature, place in a hot holding cabinet (135°F or higher) until
ready for assembly.
ASSEMBLY
1. Portion 2 oz. of BBQ pork on one half of each 8" tortilla.
2. Top pork with 2 0z. of J.T.M. Mac and Cheese.
3. Add1o0z. shredded cheddar on top of mac and cheese.
4. Fold tortilla in half. Spray each tortilla lightly with pan coating.
5. Heat in oven until tops are dolden brown (approximately 5 minutes).
6. Cut finished quesadilla in half and serve.

Servings: 24 Meal Components: 2 M\/MA + 1drain



SANDWICHES & HANDHELDS

Southwest Beef Wrap

Submitted by: Madison County Schools, GA (Madison County Middle School)

Warm up your wrap offerings with this zesty Tex-Mex inspired recipe! This Southwestern-style
wrap features J.T.M.'s Beef Taco Filling, black beans, corn, rice, and shredded cheddar cheese.

T

Chef Trmas Tip

\,' Wraps can be prepared the day before, refrigerated,
and re-heated the day of service. Bake the foil

wrapped burritos for 15 - 20 minutes at 350°F

or until product reaches 145°F (HACCP).

INGREDIENTS
5 lbs. (1 bag) J.T.M. Beef Taco Filling, thawed
5 lbs. Corn

2 cans Black Beans

1packet Tex-Mex Seasoning (optional)
2 boxes Chicken Flavored Brown Rice
151 each 10" Ultra-Grain Flour Tortilla

10 lbs. Shredded Cheddar Cheese



PREPARATION
1. Thaw J.T.M. Beef Taco Filling 24 - 48 hours under refrigeration prior to use.

2. Once taco filling is thawed, place unopened bagd into a perforated full-size pan. Heat in steamer for
approximately 30 - 45 minutes or until an internal temperature of 135°F is reached (HACCP). Cook time
may vary according to quantity of products beind heated. Hold hot until ready for assembly.

3. Combine corn and black beans. Optional: Season with no-salt Tex-Mex or taco seasoning.

4. Prepare rice per manufacturer’s instructions and hold hot until ready for assembly (HACCP).
ASSEMBLY

1. Place 3 oz. of J.T.M. Beef Taco Filling on each 10" tortilla.

2. Add 2 oz. of corn and black bean mixture on top of taco filling.

3. Add 2 oz. of rice on top of corn and black beans.

4. Top with 1 0z. of shredded cheddar cheese.
5. Fold tortilla into burrito.

6. Wrap in foil and hold hot until service. Serve with salsa and sour cream on the side.

Servings: 151 Wraps Meal Components: 2 M\/MA + 2 grains + ¥ c ved.



SANDWICHES & HANDHELDS

Traditional Hand Pie
Submitted by: Shelby Public Schools, MI (Shelby High School)

This comforting dish features a savory blend of seasoned ground beef and
sautéed vedetables, and is baked to perfection inside of a warm, flaky crust.
This recipe is a great option for a holiday or special occasion menu.

Chef Irmas Tip

,’ To speed up preparation on the day of
service, prepare a large batch of filling
the day before and refrigerate.

INGREDIENTS

30z J.T.M. Ground Beef Crumbles, thawed

1oz Carrots, raw, chopped 1/2tsp. BeefBase

1o0z. Parsnips, raw, chopped 1/2tsp.  Garlic, raw

1oz. Onions, yellow, raw, chopped 1tsp. Tomato Paste

1oz Potatoes, russet, raw, chopped 1tsp. Cornstarch

1/4tsp.  Worcestershire Sauce 30z. Rich’s Puff Pastry, frozen, ready-to-bake

1cup Water, tap 1each Larde Edg, raw



PREPARATION
1.
2.

3
4
5
6
T.
8
9

Servings: 1 Meal Components: 2 M\/MA + 2 drains + 0.5 c other veg.

Thaw J.T.M. Ground Beef Crumbles 24 - 48 hours under refrigeration prior to use.

Once ground beef is thawed, sauté onions, carrots, parsnips, and beef crumbles until onions become
translucent (approximately 3 - 5 minutes).

. Add 1/2 cup water, Worcestershire sauce, minced darlic, and tomato paste to ingredients in step 2.

. Create a slurry by combining cornstarch and a small amount of water.

. Simmer ingredients for 30 minutes and thicken with slurry.

. Once thickened, let cool. Place product on 4” squares of puff pastry and top with a second square of pastry.

Use a fork to lightly scramble raw edd. Add 1/2 cup water to create edg wash.

. Brush pastry with eqgd wash.
. Bake at 375°F for 30 minutes.




SOUP & SALAD

Tostada Salad

Submitted by: Clark County School District, NV (Central Kitchen)

Taco ‘bout a creative twist on a taco salad! This recipe features a crispy
tostada shell topped with fresh lettuce, tomatoes, fiesta beans,
J.T.M.s Beef Taco Filling and Jalapefio Cheese Sauce.

Chef Irmas Tip

,! Make this recipe 2 grains by serving topplngs | .
over two tostada shells or serve with a >
1/2 cup of brown rice on the side.

INGREDIENTS
5 lbs. (1 bag) J.T.M. Beef Taco Filling
5 lbs. (1 bag) J.T.M. Jalapeiio Cheese Sauce

26 shells Whole Grain Tostada Shells

6.5 lbs. Shredded Lettuce

6.5 lbs. Tomatoes, diced

6.5 lbs. Fiesta Beans or Seasoned Black Beans

3.25 lbs. Sour Cream



PREPARATION

1. Place unopened bags of J.T.M. Beef Taco Filling and Jalapeno Cheese Sauce in perforated, full-sized pan. Heat
in steamer for approximately 30 - 45 minutes or until an internal temperature of 135°F is reached (HACCP).
Cook time may vary according to quantity of products beind heated.

2. Once the product has reached internal temperature, place in a hot holding cabinet until ready to use (HACCP).

ASSEMBLY
1. Place tostada shell onto tray or plate.
2. Add 4 oz. of shredded lettuce to each tostada shell.
3. Add 4 oz. of diced tomatoes.
4. Add 4 oz. of beans.
5. Add 3.03 oz. of J.T.M. Beef Taco Fillind on top of beans.
6. Top with 2 oz. of J.T.M. Jalapefio Cheese Sauce.

7. Serve with a side of sour cream.

Servings: 26 salads Meal Components: 3 M\/MA + 1drain



SOUP & SALAD

Zesty Broccoli Cheddar Soup

Submitted by: Henry County Public Schools, KY (Eastern Elementary)

This creative speed-scratch recipe transforms J.T.M.s Queso Blanco Sauce
into a zesty, cheesy soup that’s packed full of flavor and nutrients.

Chef Irmas Tip
\,‘ Garnish with a sprinkle of cheddar.

No crackers? Serve with pretzel
| bites on the side.

INGREDIENTS

51lbs. (1bag) J.T.M. Queso Blanco Sauce
2.25 lbs. Broccoli, Raw

4o0z. Onions, Raw, Chopped

1o0z. Garlic, Raw, Minced

12 oz. Broth, Chicken

4 0z. Reduced Fat Shredded Cheddar Cheese



PREPARATION

1. Place unopened bag of J.T.M. Queso Blanco Sauce in perforated, full-sized pan. Heat in steamer for
approximately 30 - 45 minutes or until an internal temperature of 135°F is reached (HACCP). Cook
time may vary according to quantity of products being heated.

2. Once the product has reached internal temperature, place in a hot holding cabinet until ready
for use (HACCP).

3. Steam broccoli and heat onions until tender (approximately 2 minutes).

4. In a full-sized pan, combine J.T.M. Queso Blanco Sauce, steamed broccoli, diced onions, chicken broth,
shredded cheese, and darlic. Stir.

5. Add a lid to pan and place into 350°F oven for 5 - 7 minutes.

6. Hold for hot service.

Servings: 16.5 (8.18 oz. portions) Meal Components: 2.5 M\/MA + 3/8 c dark green veg.




FRIES & NACHOS

Loaded Al Pastor Curly Fries

Submitted by: Hartford Central School District, NY (Hartford Central School)

Nachos re-imadined! The chips are replaced with curly fries and topped with a
fusion of flavors reminiscent of traditional Tacos Al Pastor. This creative recipe
utilizes J.T.M.'s Hot Honey Sloppy Joe, Queso Blanco Sauce, and Hatch

Chile Salsa Verde along with pineapple, diced red onion and cilantro.

Chef Irmas Tip

,’ No curly fries? Sub in tortilla chips,
tater tots or potato weddes instead.

INGREDIENTS

3.92 oz. J.T.M. Hot Honey Sloppy Joe

2o0z. J.T.M. Queso Blanco Sauce

1o0z. J.T.M. Hatch Chile Salsa Verde, thawed
30z Curly Fries

20z. Pineapple Tidbits

Garnish Red Onions, diced
Garnish Fresh Cilantro



PREPARATION
1. Thaw J.T.M. Hatch Chile Salsa Verde 24 - 48 hours under refrigeration prior to use.

2. Place unopened bags of J.T.M. Hot Honey Sloppy Joe and Queso Blanco Sauce in perforated, full-sized pans.
Heat in steamer for approximately 30 - 45 minutes or until an internal temperature of 135°F is reached
(HACCP). Cook time may vary according to quantity of products being heated.

3. Once the products have reached internal temperature, place in a hot holding cabinet until ready for
assembly (HACCP).

. Lay curly fries on sheet pans and bake according to manufacturer’s instruction.

. Open #10 can of pineapple tidbits and drain. Pour tidbits into a container until ready for assembly.

. Open bad of Hatch Chile Salsa Verde and pour into pan or container until ready for assembly.
Place diced red onions into a container until ready for assembly.

. Chop cilantro leaves and place into a container until ready for assembly.
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ASSEMBLY
1. Place 3 oz. of curly fries into bowl or tray.
2. Top with 3.92 oz. of J.T.M. Honey Hot Sloppy Joe.
3. Portion 2 oz. of J.T.M. Queso Blanco Sauce on top of Sloppy Joe.
4. Scoop 2 oz. of pineapple tidbits and distribute evenly on top of queso.
5. Ladle 1 0z. of Hatch Chile Salsa Verde on top of pineapple tidbits.
6. Garnish with diced red onions and cilantro.

Servings: 1 Meal Components: 3 M\/MA + ¥> cved. + ¥ c fruit



FRIES & NACHOS

Nachos Grande

Submitted by: Hilton Central School District, NY
(Merton Williams Middle School)

This customizable nacho recipe allows your students to have
some culinary freedom! Grab a bag of gluten-free Tostitos®,

add J.T.M.'s Beef Taco Filling and Cheddar Cheese Sauce,
and let your students do the rest!

Chef Irmas Tip

,' For a vedetarian option, add
black beans or J.T.M. Three Bean
Chili as a protein topper for your

nacho bar. : ol; | §
INGREDIENTS TOPPINGS FOR TACO BAR o J/
5 lbs. (1 bag) J.T.M. Beef Taco Filling Shredded Lettuce Jalapefios

3.611lbs. (1bag) J.T.M. Cheddar Cheese Sauce Diced Tomatoes Sour Cream
58 oz. Tostitos®, Whole-Grain Olives Salsa



PREPARATION

1. Place unopened bags of J.T.M. Beef Taco Filling and Cheddar Cheese Sauce in perforated, full-sized pans.
Heat in steamer for approximately 30 - 45 minutes or until an internal temperature of 135°F is reached
(HACCP). Cook time may vary according to quantity of products being heated.

2. Once the products have reached internal temperature, place in a hot holding cabinet until ready for
assembly (HACCP).

ASSEMBLY
1. Fill #3 paper bowl with 20 - 22 whole-gdrain Tostitos®.
2. Top chips with 2.66 oz. of J.T.M. Beef Taco Filling.
3. Add 2 oz. of J.T.M. Cheddar Cheese Sauce on top of taco filling.
4. Provide shredded lettuce, diced tomatoes, olives, jalapefios, sour cream, and salsa for the toppings bar.

Servings: 29 Meal Components: 3 M/MA + 2 grains




FLATBREADS & PIZZAS

Alfredo Chicken & Veddie Flatbread

Submitted by: Henry County Public Schools, KY (Henry County Middle Schools)

Crunchy, creamy, and cheesy, this flatbread is packed full of fresh flavors
and nutrients. This recipe is made with whole-grain flatbread
and topped with J.T.M/s Alfredo Sauce, chicken, fresh
veddies, and shredded mozzarella cheese.

Chef Irmas Tip

,‘ Skip the chicken for an excellent
meatless meal option!

INGREDIENTS

18 0z. (1bad) J.T.M. Alfredo Sauce, thawed

12 oz. Chicken, White/Dark, diced

6 oz. Light Shredded Mozzarella Cheese
12 pieces Flatbread, whole-grain, 6” x 6”

24 0z. Broccoli, raw, chopped

12 oz. Sweet Red Peppers, raw, chopped



PREPARATION
1. Thaw J.T.M. Alfredo Sauce 24 - 48 hours under refrigeration prior to use.
2. Preheat oven to 450°F.
ASSEMBLY
1. Portion 1.5 oz. of thawed J.T.M. Alfredo Sauce and spread on top of flatbread.
2. Sprinkle .5 oz. of shredded mozzarella cheese on top of Alfredo sauce.

3. Portion 10z. chicken, 2 oz. chopped broccoli florets, and 1 0z. diced red peppers across flatbread.
4. Bake in preheated oven for 4 - 5 minutes.

Servings: 12 Flatbreads Meal Components: 2 M\/MA + 2 grains + 1/4 c. dark green ved. + 1/8 c. R/0 ved.




FLATBREADS & PIZZAS

Chicken Bacon Flatbread

Submitted by: Cincinnati Public Schools, OH

This crave-able flatbread features J.T.M.'s Alfredo
Sauce, chicken, turkey bacon, and mozzarella
cheese all baked to perfection!

Chef Irmas Tip

.’ One 5 lb. bag of J.T.M. Alfredo
Sauce yields 60 flatbreads.

INGREDIENTS

1.330z. J.T.M. Alfredo Sauce, thawed
1each Flatbread

1o0z. Fajita Chicken Strips, thawed
2slices  Sliced Turkey Bacon, thawed
1oz. Shredded Mozzarella Cheese



PREPARATION
1. Thaw J.T.M. Alfredo Sauce 24 - 48 hours under refrigeration prior to use.
. Thaw fajita chicken strips per manufacturer’s instructions.
. Thaw bacon per manufacturer’s instructions.
. Preheat oven to 350°F.

. Place flatbread on baking sheet (8 flatbreads normally fit on one sheet).
. Chop fajita chicken into smaller pieces.
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7. Chop 2slices of bacon into fine pieces.

ASSEMBLY
1. Measure 1.33 oz. of thawed J.T.M. Alfredo Sauce and spread on flatbread.
2. Measure 1 0z. of chicken and sprinkle over flatbread.
3. Sprinkle chopped bacon on flatbread.
4. Sprinkle 1 0z. of shredded mozzarella on flatbread.
5. Bake in preheated oven for approximately 6 - 8 minutes.

Servings: 1Flatbread Meal Components: 3 M/MA + 2 grains



FLATBREADS & PIZZAS

Fiesta Pizza
Submitted by: Ridley School District, PA (Ridley High School)

Fiesta Pizzais inspired by the bold, fresh flavors of Mexico. This specialty pizza features a sauce made with
a blend of salsa and ranch, topped with J.T.M.'s Beef Taco Filling, melted cheese, jalapefios, and cilantro.

Chef Irmas Tip ——

,' Serve with a side of
pico de dallo or salsa.

INGREDIENTS
3.170z. J.T.M. Beef Taco Filling, thawed
1each Pizza Crust, Whole-Grain Rich, 12" x 16"

6 oz. Salsa, Low Sodium

4 0z. Ranch Dressing

10 oz. Monterey Cheese, Low Fat, shredded
6 oz. Mozzarella Cheese, shredded

20z. Jalapefios, sliced

1o0z. Cilantro, Fresh




PREPARATION
1. Thaw J.T.M. Beef Taco Filling 24 - 48 hours under refrigeration prior to use.
2. Preheat oven to temperature indicated on pizza dough packaging.

3. Mix salsa and ranch dressing together in a bowl to create a base sauce.

4. In a separate bowl, mix shredded Monterey and mozzarella cheeses todether.
5. Chop cilantro leaves.

ASSEMBLY
1. Spread base sauce evenly on pizza dough.
. Add 317 oz. of thawed J.T.M Beef Taco Filling on top of sauce.
. Sprinkle cheese mixture across pizza.
. Place sliced jalapefio peppers on pizza.
. Bake in pre-heated oven for 4 - 6 minutes or until crust is crisp.
. Remove from oven and slice into 8 pieces.
Garnish with chopped cilantro.
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Servings: 8 slices Meal Components: 2 M\/MA + 2 grains



PASTA & RICE

Arroz con Pollo
Submitted by: YMCA Greater Grand Rapids, Ml

Have a fiesta in the lunchroom with Arroz con Pollo! This
recipe features J.T.M.'s Queso Blanco Sauce blended with
chicken, rice, and vedetables. Your students will think
they are at their favorite Mexican restaurant!

Chef Irmas Tip

Garnish with cilantro, jalapefio
slices or banana pepper rings.

#
e
INGREDIENTS e
B
10 lbs. (2 bads) J.T.M. Queso Blanco Sauce,thawed 31lbs. Corn
4 0z. Green Onions, diced 1.51bs. Green Chiles
3 lbs. Yellow Onions, diced 8.5lbs. Pinto Beans, drained
8 oz. Jalapefios, diced 10 lbs.  Fajita Chicken, cooked

5 Ibs. Red Bell Peppers, diced 16 lbs. Brown Rice, cooked



PREPARATION

1
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. Thaw J.T.M. Queso Blanco Sauce 24 - 48 hours under refrigeration prior to use.

. Prepare rice per manufacturer’s instructions and hold hot until ready for use.

. Dice all vegetables into 1/4” pieces and drain corn (if canned).

. In a kettle or tilt skillet, sauté vegetables until onions are translucent. Add pinto beans.
. Add cooked rice to vedetables and beans.

. Thoroughly mix in chicken and queso.

. Portion Arroz con Pollo into pans coated with non-stick spray.

. Bake for 35 - 40 minutes or until product reaches 165°F (HACCP).

Servings: 100 (9.24 oz. portions) Meal Components: 3 M/MA + 2 0z. drains + ¥ c. other ved.
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PASTA & RICE

Asian Noodle Bowl
Submitted by: Grant County Schools, KY (Grant County High School)
A new way to do spaghetti and meatballs! This Asian-inspired

dish combines meatballs, fresh veddies, and spaghetti,
all tossed in J.T.M.s General Tso’s Sauce.

Chef Irmas Tip —

,' No noodles? Serve with
brown rice instead.

INGREDIENTS

32 0z. J.T.M. General Tso’s Sauce, thawed
81lbs.80z.  Fully Cooked Meatballs

2 lbs. Broccoli, raw, chopped

2lbs. 9 oz. Sweet Red Peppers, raw, strips
51lbs.12 0z. Spaghetti



PREPARATION
1. Thaw J.T.M. General Tso’s Sauce 24 - 48 hours under refrigeration prior to use.

2. Once J.T.M. General Tso’s Sauce is thawed, place cooked meatballs on a parchment lined sheet pan.

Brush meatballs lightly with General Tso’s sauce. Heat in 350°F oven until internal temperature of
145°F is reached.

3. Steam broccoli and peppers until tender (approximately 2 - 3 minutes).
4. Cook noodles per manufacturer’s instructions.

ASSEMBLY
1. Toss noodles with the remaining General Tso’s Sauce and steamed vedetables.
2. Portion 10 oz. of noodles and vegetables into each service container or tray.
3. Place 4 meatballs on top of noodles and serve.

Servings: 50 (5.7 oz. portions) Meal Components: 2 M/MA + 1drain + ¥ c ved.




PASTA & RICE
Chicken Alfredo with a Twist

Submitted by: Tandipahoa Parish School System, LA (Hammond High School)

Take your students’ taste buds on a trip to the bayou with this fun take on Chicken
Alfredo! This flavor packed pasta dish features J.T.M.'s Queso Blanco Sauce
blended with creole seasoning and tossed with rotini pasta and chicken. o

Chef Irmas Tip

-' Serve with a side of broccoli.
|

INGREDIENTS

9 lbs. 7.4 0z. (2 bags) J.T.M. Queso Blanco Sauce
21/2 dallons Water, tap

1Tbsp. Salt

2lbs.51/3 0z. Rotini Pasta

51bs.11.9 oz. Chicken Fajita Strips
1Tbsp. Creole Seasoning

1Tbsp. Garlic, granulated



PREPARATION

1. Place unopened bags of J.T.M. Queso Blanco Sauce in perforated, full-sized pans. Heat in steamer for
approximately 30 - 45 minutes or until an internal temperature of 135°F is reached (HACCP). Cook time
may vary according to quantity of products beind heated.

2. Once the product has reached internal temperature, place in a hot holding cabinet until ready for
assembly (HACCP).

3. Heat water to a rolling boil.

4. Add salt, then slowly add pasta. Stir constantly until water comes back to a full boil. Cook for
approximately 8 - 9 minutes or until al dente. Do not overcook and drain well.

5. Heat fajita chicken in steamer until product reaches an internal temperature of 135°F. Drain some liquid,
but not all.

6. In kettle or tilt skillet, combine pasta, J.T.M. Queso Blanco Sauce, chicken fajita meat, creole seasoning
and darlic. Mix until well blended.

***As jt sits in the warmer it will thicken up—that’s why we want some liquid left in chicken.
7. Portion 5.13 oz. into bowl or tray for service.

Servings: 50 (5.13 oz. portions) Meal Components: 2.5 M\/MA + 0.5 drains



PASTA & RICE

Hot Honey Sloppy Joe Bake

Submitted by: Henderson County, KY (Henderson County High School)

A little bit sweet with just the right amount of heat! This recipe
features rotini pasta combined with J.T.M.s Hot Honey Sloppy
Joe and topped with melted cheddar cheese.

. P
Chef Irmas Tip —

,' No rotini? Try this
recipe with elbow
noodles, spaghetti, or
penne pasta instead.

INGREDIENTS
5lbs. (1bag) J.T.M. Hot Honey Sloppy Joe RN =i
4 |bs. Rotini Noodles, cooked - a

12 oz. Shredded Cheddar Cheese




PREPARATION

1. Place unopened bag of J.T.M. Hot Honey Sloppy Joe in perforated, full-sized pan. Heat in steamer for
approximately 30 - 45 minutes or until an internal temperature of 135°F is reached (HACCP). Cook time
may vary according to quantity of products beind heated.

2. Once the product has reached internal temperature, place in a hot holding cabinet until ready for
assembly (HACCP).

3. Preheat oven to 350°F.

4. Steam rotini noodles per manufacturer’s instructions.

ASSEMBLY
1. Combine J.T.M. Hot Honey Sloppy Joe and rotini noodles. Once thoroughly mixed, empty mixture
into a pan coated with non-stick spray.
2. Top mixture with shredded cheese.
3. Bakein preheated oven for approximately 10 - 15 minutes or until cheese is melted.

Servings: 20 Meal Components: 2 M\/MA + 2 grains + ¥ ¢ R/0 veg.




PASTA & RICE

Lasagna
Submitted by: Klein Independent School District, TX (Theiss Elementary)

Classic and comforting... you can’t go wrong with this speed-scratch
Lasagna! This recipe features layers of lasagna noodles, J.T.M.'s
Spaghetti Sauce with Beef, and a blend of melted cheeses.

S

Chef Irmas Tip

\,’ This Lasagna can be made a day ahead of
time. Once assembled, cover the pansin

plastic wrap and foil. Store under
refrigeration until ready to cook and serve.

INGREDIENTS

30 lbs. (6 bags) J.T.M. Spaghetti Sauce with Beef, thawed
10 lbs. Lasagna Noodles, whole-grain rich, uncooked
12 lbs. Shredded Mozzarella Cheese

10 oz. Parmesan Cheese, grated

3 Tbsp. Parsley Flakes

96 oz. Water, tap



PREPARATION
1. Thaw J.T.M. Spaghetti Sauce with Beef 24 - 48 hours under refrigeration prior to use.
2. Once spaghetti sauce is thawed, preheat oven to 350°F.
3. Mix spaghetti sauce and waterin a large bowl.
4. In another bowl, combine mozzarella and grated Parmesan.
5. Before layering ingredients, coat each pan with non-stick spray.

ASSEMBLY
1. Layerindredients:

istlayer: 24 o0z.].T.M. Spaghetti Sauce with Beef
2nd layer: 11uncooked lasagna noodles, overlapping
3rd layer: 32 o0z.].T.M. Spaghetti Sauce with Beef
4th layer: 8 oz.cheese blend

5th layer: 11uncooked lasagna noodles, overlapping
6th layer: 32 o0z.].T.M. Spaghetti Sauce with Beef
Tth layer: 8 o0z.cheese blend

8th layer: 11uncooked lasagna noodles, overlapping
9th layer: 32 o0z.].T.M. Spaghetti Sauce with Beef
10th layer: 16 oz. cheese blend

2. Cover pans and place into oven for approximately 45 - 50 minutes or until internal temperature reaches 145°F.
3. Remove from oven and dgarnish with parsley. Let stand 15 minutes before cutting.

4. Cut each pan 6 x 4 (24 pieces per pan).

5. Place on tray orinto a #1 boat for service.

Servings: 156 Meal Components: 2 M\/MA + 1drain



PASTA & RICE

Rattlesnake Pasta Bowl
Submitted by: Avon Community School Corporation, IN (Avon High School)

This fun recipe features penne pasta topped with grilled
fajita chicken and J.T.M.'s Queso Blanco Sauce. For some
added crunch and a Southwestern flare, this dish is topped
with tri-colored tortilla strips.

Chef Irmas Tip

.' Garnish with dreen onions or
I jalapefio slices.

INGREDIENTS

51bs. (1bag) J.T.M. Queso Blanco Sauce

20 lbs. Penne Pasta, cooked

7.5 lbs. Chicken Strips, grilled, dark meat
10 oz. Tortilla Strips, tri-colored



PREPARATION
Thawing Instructions:

1. Thaw cooked chicken per manufacturer’s instructions.
Pasta:

1. Place pastain hot waterin a 6” pan. Cook pasta in combi oven for 20 minutes or cook dry pasta in boiling
water and drain when finished.

2. Placein a hot holding cabinet until ready for assembly (HACCP).

J.T.M. Queso Blanco Sauce:

1. Place unopened bag of J.T.M. Queso Blanco Sauce in perforated, full-sized pan. Heat in steamer for
approximately 30 - 45 minutes or until an internal temperature of 135°F is reached (HACCP). Cook time may
vary according to quantity of products beind heated.

2. Once the product has reached internal temperature, place in a hot holding cabinet until ready for assembly (HACCP).

Chicken:

1. Put chicken strips in preheated oven and cook according to manufacturer’s instructions.

2. Once the product has reached internal temperature of 135°F, place in a hot holding cabinet until ready for
assembly (HACCP).

ASSEMBLY
1. Placeindredientsin 12 oz. bowl using the following order:
a. 80z.pasta
b. 3 0z. chicken
Cc. 20z.J.T.M. Queso Blanco Sauce
d. Garnish with tri-colored tortilla strips

Servings: 40 (13.25 oz. portions) Meal Components: 3 M/MA + 2 dgrains



BREAKFAST

Breakfast Mac

Submitted by: Clayton County Public Schools, GA (Jonesboro High School)

Mac and Cheese for breakfast? Yes, please! This easy to prepare

Breakfast Mac combines familiar favorites in whole new way. In this
recipe, J.T.M.s Mac and Cheese is topped with smoked turkey ham
bites and served with a buttery biscuit on the side.

Chef Irmas Tip
\,' For an alternate version, substitute

ham bites with chopped breakfast
| sausade patties.

INGREDIENTS

10 lbs. (2 bags) J.T.M. Mac and Cheese
36 each Biscuits, white, pre-split
4.5 lbs. Turkey Ham, cubed



PREPARATION

1. Place unopened bags of J.T.M. Mac and Cheese in perforated, full-sized pans. Heat in steamer for
approximately 30 - 45 minutes or until an internal temperature of 135°F is reached (HACCP). Cook time may
vary according to quantity of products beind heated.

2. Once the product has reached internal temperature, place in a hot holding cabinet (135°F or higher) until
ready for assembly.

3. Steam turkey ham cubes approximately 5 - 8 minutes or until internal temperature reaches 135°F or higher.

4. Once the product has reached internal temperature, place in a hot holding cabinet (135°F or higher) until
ready for assembly.

ASSEMBLY

1. Portion 4 oz. of J.T.M. Mac and Cheese into bowl, boat, or tray.
2. Top mac and cheese with 2 oz. of turkey ham bites.
3. Serve with a biscuit on the side.

Servings: 36 (6 oz. portions) Meal Components: 2 M/MA + 2 grains




BREAKFAST

Chilaquiles

Submitted by: Creighton School District, AZ (Corpus Christi School)

Add some fun and flare to your students’ morning with these delicious Chilaquiles!

This recipe features J.T.M.'s Country Breakfast Scramble spiced up with green
chiles, cheddar cheese, and served over a bed of tortilla chips.

Chef Irmas Tip

,' No chips? Try with tater tots
and serve with a side of salsa
| or pico de dallo.

INGREDIENTS
30 lbs. (6 bags) J.T.M. Country Breakfast Scramble
15 lbs. White Corn Tortilla Chip Rounds

5 Ibs. Shredded Cheddar Cheese

6 lbs.12 oz. Green Chiles, drained



PREPARATION

1.

Preheat oven to 350°F.

2. Place unopened bads of J.T.M. Country Breakfast Scramble in perforated, full-sized pans. Heat in steamer for

3.

approximately 30 - 45 minutes or until an internal temperature of 135°F is reached (HACCP). Cook time may
vary according to quantity of products beind heated.

Empty each bag of breakfast scramble into 6” full pan. Add drained green chiles and mix well. Place in a hot
holding cabinet until ready for assembly (HACCP).

ASSEMBLY

1.

o Ul >~ W N

Arrande #3 boats on lined sheet pans in neat rows.

. Place 2 oz. of tortilla chips in each boat.
. Scoop 3.25 oz. of J.T.M. Country Breakfast Scramble mixture onto tortilla chips.
. Evenly distribute .5 o0z. of shredded cheese across the top of breakfast scramble mixture.

. Bake in pre-heated oven for approximately 5 minutes or until cheese is completely melted.
. Place in warmer until ready to serve.

Servings: 156 (5.75 oz. portions) Meal Components: 2 M\/MA + 2 0z grain
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