
MEAL COMPONENT CONTRIBUTION:
2 oz. eq. meat/meat alternate, 1 oz. eq. enriched grain, ¼ cup other 
vegetable
NUMBER OF PORTIONS: 100  SIZE OF PORTION: 6 ounces
RECIPE HACCP PROCESS: #2 - Same day service

 MEAT/MEAT ALTERNATE : ENRICHED GRAIN : VEGETABLES 
(OTHER)

INGREDIENT MEASURE (FOR 100 SERVINGS)

Water, Municipal, Mississippi 6 gallon(s)

Salt, Table, #2219 1 tablespoon(s) + 1 teaspoon(s)

Pasta, Spaghetti, Enriched, #2134 9 pound(s) + 5 ounce(s)

Pan Release Spray, Vegetable Oil, #2514 5 gram(s)

Onions, Yellow, Diced 1/4", Raw, #4009 3 pound(s)

Carrots, Fresh, Raw, Shredded, #4003 1 pound(s)

Celery, Fresh, Diced, #4005 1 pound(s)

Bell Peppers, Green, Whole, Fresh, #4104 2 cup(s)

Milk, Reduced Fat, 2% Milkfat, Bulk 1 gallon(s) + 3 quart(s)

Soup, Cream of Chicken, Low Sodium, #2512 2 quart(s)

Salt, Table, #2219 1 teaspoon(s)

Mustard, Powder, Dry, #2712 1 teaspoon(s)

Pepper, White, Ground, #2720 1 tablespoon(s) + 1 teaspoon(s)

Garlic Powder, #2709 1 teaspoon(s)

Parsley, Dried, Chopped, #2717 1/4 cup(s)

Pimentos, Diced, Canned, #2817 1 pound(s)

Chicken, Diced, Cooked, IQF, #1019 13 pound(s) + 8 ounce(s)

Cheese, American, Grated/Shredded, #1307 12 ounce(s)

Cheese, Mozzarella, Shredded, #1307 12 ounce(s)

DIRECTIONS

1. Boil water and salt in a steam-jacketed kettle or stock pot, then add spaghetti.
Cook until al-dente (cooked just long enough to be still firm, and not too soft) for 9 - 11 minutes. Drain off liquid.

2. Spray steam-jacketed kettle or large saucepan with pan release spray.

3. Mix the onions, carrots, celery and bell peppers  and add them to the steam-jacketed kettle or large saucepan. 
Sauté or steam vegetable mix, stirring frequently until tender.

4. Add milk, cream of chicken soup, salt, dry mustard, white pepper, garlic powder, parsley, and pimento and stir 
until well blended. Cook for 3 minutes or till heated thoroughly.

5. In each steamtable pan (12" x 20" x 2½"), combine 3 pounds and 12 ounces (3 quarts) of cooked spaghetti, 
3 pounds and 2 ounces (3 quarts) of cooked diced chicken, 3 quarts and 1 cup of cooked vegetables/sauce 
mixture. Mix all the ingredients together. For 100 servings, use 4 steamtable pans.

Source: MRS 2018 MRS: 550 — Poultry (500s)

CHICKEN TETRAZZINI (ENRICHED)
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