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N E B R A S K A

R E C I P E  G U I D E



RECIPE USE
The Harvest of the Month Recipe Guide provides three recipes, and one recipe that is scaled for use in taste tests, for 
each highlighted fruit or vegetable. These recipes can be easily integrated into your current menu and will provide an 
opportunity to introduce new flavors and seasonal items to your students. 

The Recipe Guide identifies the Taste Test recipes with a seal (see example below) that is located in the top left corner 
of the recipe. Taste tests allow students to be introduced to new fruits and vegetables, while providing school food 
service with feedback about student acceptance of a new food and recipe. Included in the Harvest of the Month 
Toolkit is a Taste Test Guide. Please reference that Guide for planning purposes.
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WATERMELON COOLER
Ingredients 50 Sample Servings 100 Sample Servings

Local watermelon, diced and frozen 1 medium melon or 8 cups 
diced and frozen for slush

2 medium melons or 16 cups, 
diced and frozen for slush

Lime juice ½ cup 1 cup

Sugar, granulated 1 cup 2 cups

Slush Directions:
1. Combine ingredients in blender- blend until smooth.
2. If a home style blender is used for processing, puree watermelon in small batches. 

Combine blended watermelon, sugar and lime juice in large mixing bowl.
3. Chill & serve as 1½ oz tasting portions in 2 oz portion cups.
Critical Control Point:  Hold for service at 41°F or lower, same day service.
Note: To make sorbet, watermelon can be processed fresh, then follow steps 
#2-3 above. After portioned into 2 oz cups, place on sheet pan, cover with 
food bag and freeze overnight.
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BERRY MELON SUMMER SALAD 
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure
Vanilla yogurt, low-fat 2 qt 4 qt
Honey 1/2 cup + 1 tsp 1 cup + 2 tsp
Lemon juice 2 TBL + 2 tsp 5 TBL
Fresh strawberries, cleaned, halved 2 lb 4 lb
Fresh blueberries, rinsed 2 pints 4 pints
Local watermelon, cleaned, cubed 1 qt + 1 cup 2 qt + 1 pt
Local cantaloupe, cleaned, cubed 1 qt + 1 cup 2 qt + 1 pt

Directions:
1. In a large bowl, whisk together the vanilla yogurt, honey, and lemon juice until well 

combined. 
2. Combine the watermelon, cantaloupe, blueberries and strawberries in a full pan.
3. Pour the yogurt mixture over the fruit and gently toss to coat.
4. Serve ½ cup portions using with a #8 scoop.
Critical Control Point: Hold for service at 41°F or lower, same day service.
Yield: 50 Servings: about 13 lb/2 serving pans, 100 Servings: about 26 lb/4 serving pans.
NSLP Crediting Information: ½ cup (No. 8 scoop) provides .25 oz eq meat/meat alternate, 
and ½ cup fruit.  

SELECTION AND STORAGE
• Select honeydews, cantaloupe, 

and watermelons that feel 
heavy for size and sound hollow 
when tapped on the rind. 

• Store ripe, whole melons on the 
counter or in the refrigerator 
for up to two days. 

• Refrigerate cut melons in sealed 
container. Use within three days.

NUTRITION FACT
Melons are a good source of 
carotenoids, which are antioxidants 
that may lower your risk for some 
diseases by keeping your body safe 
from free radicals, which can damage 
cells in the body.
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WATERMELON SALSA
48 Servings 96 Servings

Ingredients Weight Measure Weight Measure
Local watermelon, small dice 2 quarts + 2 cups 1 gallon + 1 quart
Green onions, thinly sliced 1 cup 2 cups
Red onion, finely chopped 1 cup 2 cups
Unseasoned rice vinegar 1/4 cup 1/2 cup
Fresh cilantro, chopped 1/4 cup 1/2 cup
Ground cumin 1 tsp 2 tsp

Directions:
1. Combine all ingredients in a container and gently mix until evenly distributed.
2. Serve ¼ cup portions using a #16 scoop.
Critical Control Point: Hold for service at 41°F or lower.
Yield: 48 Servings: 8 lb/about 3 quarts, 100 Servings: 16 lb/about 1 gallon 2 quarts.
NSLP Crediting Information: ¼ cup fruit.

SELECTION AND STORAGE
• Select honeydews, cantaloupe, 

and watermelons that feel 
heavy for size and sound hollow 
when tapped on the rind. 

• Store ripe, whole melons on the 
counter or in the refrigerator 
for up to two days. 

• Refrigerate cut melons in sealed 
container. Use within three days.

NUTRITION FACT
Melons are a good source of 
carotenoids, which are antioxidants 
that may lower your risk for some 
diseases by keeping your body safe 
from free radicals, which can damage 
cells in the body.
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CUT MELON WEDGES
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure
Local Melon, Cantaloupe, Honey Dew

*Note: If serving in wedges, serve two, 
4 oz wedges

10 Melons 20 Melons

Directions:
1. Wash whole melon, pat dry.
2. Cut melon into 4 oz wedges or remove rind and cube.
3. Serve two, 4 oz wedges of melon.
Critical Control Point: Hold for service at 41°F or lower, same day service. 
Yield: ½ cup fruit is about ⅟5  of the melon. 1 melon (15 in diameter) = 14 oz of edible portion. 
½ cup servings: 50 servings: about 8.4 pounds, 100 servings: about 16.8 pounds.
NSLP Crediting Information: Two, 4 oz wedges or ½ cup provides ½ cup fruit. 

SELECTION AND STORAGE
• Select honeydews, cantaloupe, 

and watermelons that feel 
heavy for size and sound hollow 
when tapped on the rind. 

• Store ripe, whole melons on the 
counter or in the refrigerator 
for up to two days. 

• Refrigerate cut melons in sealed 
container. Use within three days.

NUTRITION FACT
Melons are a good source of 
carotenoids, which are antioxidants 
that may lower your risk for some 
diseases by keeping your body safe 
from free radicals, which can damage 
cells in the body.
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BRAISED CABBAGE WITH 
GARDEN VEGETABLES
Ingredients 50 Sample Servings 100 Sample Servings
Local Nebraska cabbage, shredded 4 lbs 8 lbs
Diced onions 1 cup 2 cups
Shredded carrots 21/2 cups 5 cups
Garlic salt 1 tsp 2 tsp

Vegetable or Canola oil ⅜ cup ¾ cup

Chicken Stock 1 pt 1 qt

Pepper ½ tsp 1 tsp

Directions:
1. Rinse cabbage and let dry.  Cut into quarters and shred thinly in food processor or by 

hand, set aside. 
2. Use a 2½ inch full pan, add oil, garlic salt and pepper to pan, mix.  Add onions 

and shredded carrots, mix well.  Roast in pan in convection oven at 425°F for 
18 minutes.

3. Move the pan to the steamer and add chicken stock.  Heat to boiling, then 
add one half of the shredded cabbage, stir for 30 seconds. 

4. Continue adding the remaining cabbage and stirring at 30 second intervals 
until all of the cabbage is in the pan. Continue cooking for 10 minutes. 
Stir occasionally to keep from sticking. When cabbage is done, most of the 
liquid will have cooked away.

5. Portion a scant 2 oz portion cups for the taste testing. Batch cook for best 
quality or slightly under cook.

Critical Control Point: Hold at 135°F or higher.
Note: Slightly under cook cabbage or batch cook to keep structure during the extended 
taste testing service.
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BRAISED CABBAGE WITH 
GARDEN VEGETABLES

50 Servings 100 Servings
Ingredients Weight Measure Weight Measure
Local Nebraska cabbage, coarsely 
chopped 8 lb 16 lb

Diced onions, ready to use ¾ lb 1½ lb
Chopped carrots, 1/4” thick 5 cups 10 cups
Garlic salt 2 tsp 4 tsp
Pepper 1 tsp 2 tsp
Vegetable or Canola oil ¾ cups 11/2 cups
Chicken stock 1 qt 2 qt

Directions:
1. Rinse whole cabbage and let dry. Coarsely cut cabbage, set aside.
2. In a large mixing bowl, mix onions, carrots, oil, garlic salt, and pepper, mix well. 

Distribute evenly among 2½-inch full pans (2 pans for 50 servings, 4 pans for 100 
servings). Roast in pans in convection oven at 425°F for 15 minutes.

3. Move the pans to the steamer and add chicken stock (distribute evenly among pans). 
Heat to boiling, then add one half of the total amount of cabbage (distribute evenly 
among pans) and stir for 30 seconds.

4. Continue to add the remaining cabbage and stir at 30 second intervals until all cabbage 
has been added to the pans.

5. Continue cooking for 10 minutes. Stir occasionally to keep from sticking. When cabbage 
is done, most of the liquid will have cooked away.

6. Serve ½ cup portions using 4 oz spoodle.
Critical Control Point: Hold for hot service at 135°F or higher.
Yield:  50 Servings: about 8 lb 14 oz/2 steam table pans (12” x 20” x 2½”), 
100 Servings: about 17 lb 12 oz/4 steam table pans (12” x 20” x 2½”).
NSLP Crediting Information: ½ cup other vegetables.

SELECTION AND STORAGE
• Choose a firm head of cabbage 

that’s heavy for its size and 
has crisp leaves with no signs 
of browning, withering. 

• Wrap fresh head of cabbage 
tightly in plastic wrap and 
store in the refrigerator, fresh 
heads can be stored in the 
refrigerator up to 2 weeks.

NUTRITION FACT
Like broccoli and Brussel sprouts, 
cabbage is a cruciferous vegetable 
and is high in beta-carotene, vitamin 
C and fiber and it packs a powerful 
punch of phytochemicals which may 
reduce the risk of certain cancers 
and cardiovascular disease, pretty 
impressive!
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APPLE SLAW
48 Servings 96 Servings

Ingredients Weight Measure Weight Measure
Local cabbage, shredded 1 lb 9 oz 3 lb 2 oz
Local carrots, shredded 10 oz 1 lb 4 oz
Local apples, sliced 1 lb 14 oz 3 lb 12 oz
Sunflower seeds, toasted 1/3  cup 2/3 cup
Cherries, dried, unsweetened 1/3  cup 2/3 cup

Dressing:
Vinegar, apple cider 1/2 cup 1 cup

Olive Oil 2 TBL ¼ cup
Honey 1 TBL + 2 tsp 3 TBL + 1 tsp
Salt 1 tsp 2 tsp

Directions:
1. Cut the apples into ½” pieces.
2. Toss all salad ingredients in 1 full steam table pan. 
3. Mix dressing ingredients. Toss with salad.
4. Serve ⅜ cup servings using #10 scoop. Keep chilled throughout service time.
Critical Control Point: Hold for service at 41°F or lower. 
Note: If serving more than 1 hour after tossing with dressing then use water instead of oil so 
the cabbage wilts less.
Yield: 48 Servings: about 5 pounds, 96 Servings: about 10 pounds.
NSLP Crediting Information: ¼ cup other vegetable, ⅟8  cup fruit.

SELECTION AND STORAGE
• Choose a firm head of cabbage 

that’s heavy for its size and 
has crisp leaves with no signs 
of browning, withering. 

• Wrap fresh head of cabbage 
tightly in plastic wrap and 
store in the refrigerator, fresh 
heads can be stored in the 
refrigerator up to 2 weeks.

NUTRITION FACT
Like broccoli and Brussel sprouts, 
cabbage is a cruciferous vegetable 
and is high in beta-carotene, vitamin 
C and fiber and it packs a powerful 
punch of phytochemicals which may 
reduce the risk of certain cancers 
and cardiovascular disease, pretty 
impressive!

Photo Credit: Sutton Public Schools
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TACO DE PESCADO (FISH TACO)
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure
Pollock, breaded rectangle, 3 oz 50 each 100 each
Local cabbage, green, fresh, 
shredded

2 lb 4 lb

Local tomato, fresh, 5x6, chopped 3 lb 12 oz 7 lb 8 oz
Cilantro, fresh, finely chopped 1 cup 2 cup
Salsa, mild 2 qt 1 gal
Tortilla, whole wheat, 10” 50 each 100 each
Lime, fresh, quartered 121/2 each 

(50 wedges)
25 each 

(100 wedges)

Directions:
1. Preheat oven at 325°F.
2. Pan out the Pollock pieces on sheet pans. Bake in the oven until lightly brown, for about 

20 minutes. Critical Control Point: Heat to 145°F or higher for at least 15 seconds. 
3. Serve in a tortilla 2 Tbsp shredded cabbage, 2 Tbsp chopped tomato, one 3-oz Pollock 

and 2 - 2½ tablespoons of salsa. Top with 1 teaspoon of chopped cilantro for garnish. 
Serve with a lime wedge.

4. Serve 1 taco per child. 
Critical Control Point: Hold for hot service at 135°F or higher.
Note: You can substitute half the green cabbage with purple cabbage to add color to the 
dish. Radish is an excellent garnish to this taco! Slice them up and throw them in!
Yield: 50 Servings: about 17.5 pounds, 100 Servings: about 35 pounds.
NSLP Crediting Information: 2 oz eq grain, 1 oz meat, ¼ cup red/orange vegetable, ⅛ cup 
other vegetable. 
*Contribution of meat is dependent on type of fish used. Refer to manufacturer’s statement on the specific 
product you use.

SELECTION AND STORAGE
• Choose a firm head of cabbage 

that’s heavy for its size and 
has crisp leaves with no signs 
of browning, withering. 

• Wrap fresh head of cabbage 
tightly in plastic wrap and 
store in the refrigerator, fresh 
heads can be stored in the 
refrigerator up to 2 weeks.

NUTRITION FACT
Like broccoli and Brussel sprouts, 
cabbage is a cruciferous vegetable 
and is high in beta-carotene, vitamin 
C and fiber and it packs a powerful 
punch of phytochemicals which may 
reduce the risk of certain cancers 
and cardiovascular disease, pretty 
impressive!
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turnips
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ROASTED ROOT VEGETABLES
Ingredients 75 Sample Servings 125 Sample Servings
Local Nebraska red potatoes 4 lb 8 oz 7 lb 8 oz
Local Nebraska turnips 2 lb 3 lb 8 oz
Baby carrots, raw 2 lb 3 lb 8 oz
Vegetable or Canola oil 1/4 cup 1/2 cup
Ranch dressing mix, dry 1 packet (1.0 oz) 3 packets (1.0 oz each)

Directions:
1. Wash, leave peel on and cut potatoes and turnips into ½ inch chunks.
2. Combine potatoes with carrots, toss in oil to lightly coat. Season with dry dressing mix and toss to evenly 

distribute.
3. Lay vegetables out on parchment lined sheet pans in one layer.
4. Roast at 375°F until evenly browned and thoroughly cooked. Approximately 20-30 minutes.
5. Critical Control Point: Heat to 165°F or higher for 15 seconds. Use #40 scoop to portion 

into 2 oz serving cups.
Critical Control Point: Hold at or above 135°F until service.
Note: Hold in warmer or batch cook to keep structure during the extended taste testing service.
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ROASTED ROOT VEGGIES 
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure
Local Nebraska red potatoes 5 lb 8 oz 11 lb
Local Nebraska turnips 2 lb 4 oz 4 lb 8 oz
Baby carrots, raw 3 lb 6 oz 6 lb 12 oz
Vegetable or Canola oil 1/4 cup + 2 TBL ¾ cup

Ranch dressing mix, dry
1½ - 2 
packets 

(1 oz each)

3 packets 
(1 oz each)

Directions:
1. Wash, leave peel on and cut potatoes and turnips into ¾ in thick chunks.
2. Combine potatoes with carrots, toss in oil to lightly coat. Season with dry dressing mix 

and toss to evenly distribute.
3. Lay vegetables out on parchment lined sheet pans in one layer, using as many pans as 

necessary to avoid overcrowding of vegetables.
4. Roast at 375°F until evenly browned and thoroughly cooked (approximately 30-40 min.)
5. Critical Control Point: Heat to 165°F or higher for 15 seconds. Use a 4 oz spoodle to 

portion into ½ cup servings.
Critical Control Point: Hold at or above 135°F until service.
Yield: 50 Servings: about 8.25 pounds, 100 Servings: about 16.5 pounds.
NSLP Crediting Information: ½ cup serving proves: ⅛ cup red/orange vegetables, ¼ cup 
starchy vegetables, ⅛ cup other vegetable.

SELECTION AND STORAGE
• Turnips are sweetest and 

have the best texture when 
they are small to medium 
sized (2 to 3 inches across). 
As turnips age the flavor gets 
spicier or bitter and the texture 
becomes tough and woody.

• Fresh turnips are available 
year round but peak season 
is October through March.

NUTRITION FACT
1/2 cup of turnip greens provides an 
excellent source of Vitamins A, C, and 
K, and a good source of folate.

Photo Credit: Christ Schools 



1 7

R E C I P E  G U I D E

POTATO TURNIP GRATIN 
48 Servings 96 Servings

Ingredients Weight Measure Weight Measure
Unsalted butter or margarine 6 oz 12 oz
Onions, finely diced 14 oz 1 lb 12 oz
Salt 1 TBL + 2 tsp 3 TBL + 1 tsp
Garlic powder 1 TBL + 1 tsp 2 TBL + 2 tsp
Black pepper 11/2 tsp 1 TBL
Enriched all purpose flour 11/2 cup 3 cup
Instant nonfat dry milk, reconstituted 1 gallon 2 gallon
Local russet potatoes 9 lb 8 oz 19 lb
Local turnips 2 lb 12 oz 5 lb 8 oz 
Parmesan cheese, grated 2 cups 1 qt
Unsalted butter, melted 4 oz 8 oz
Enriched dry bread crumbs 11/2 cup 3 cup

Directions:
1. Preheat oven to 350°F.
2. Place 6 oz (48 servings) or 12 oz (96 servings) butter in a saucepan and heat over 

medium heat until the butter melts. Add the finely diced onions. Stir the onions until 
they are well incorporated with the butter. Cover and sweat the onions until softened, 
about 5 minutes. Stir in the salt, garlic powder, and black pepper, and cook for 1 minute. 
Add the flour to the butter and stir until thoroughly combined and it forms a thick paste. 
Continue to cook, stirring, for about 2 minutes. Whisk the reconstituted nonfat dry milk 
into the flour and butter mixture. Increase the heat to medium-high and continue to 
whisk constantly until the sauce comes to a low simmer and thickens slightly. Remove 
the sauce from the heat and set aside.

3. Spray 2½” full-size steam table pans with pan release spray. (For 48 servings use 2 
pans, for 96 servings use 4 pans.)

SELECTION AND STORAGE
• Turnips are sweetest and 

have the best texture when 
they are small to medium 
sized (2 to 3 inches across). 
As turnips age the flavor gets 
spicier or bitter and the texture 
becomes tough and woody.

• Fresh turnips are available 
year round but peak season 
is October through March.

NUTRITION FACT
1/2 cup of turnip greens provides an 
excellent source of Vitamins A, C, and 
K, and a good source of folate.
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4. Wash potatoes and turnips, but do not peel. Trim tops off turnips and remove blemishes from potatoes and turnips. Slice potatoes and turnips 
evenly into ⅛ inch slices. Place 3 pounds 12 ounces sliced potatoes and 1 pound 6 ounces of the sliced turnips into each prepared pan. 
Arrange the slices so the two vegetables are evenly dispersed and the slices lay flat in layers.

5. Pour ½ gallon of the prepared sauce over the vegetables in each pan, and press the slices down so they are mostly submerged in the sauce. 
Divide the grated parmesan cheese between each pan and sprinkle over the vegetables.

6. Prepare the topping by combining melted butter and bread crumbs. Sprinkle evenly over the top of the sliced vegetables.
7. Bake in the preheated 350°F oven for approximately 50–60 minutes, or until the sauce is bubbling and thick and the bread crumbs have 

browned. Reduce the heat to 275°F and continue to bake for another 15–30 minutes, or until the vegetables are very tender. Critical Control 
Point: Heat to 165°F or higher for at least 15 seconds.

8. Cut each pan 4x6 into 24 portions. Or serve ⅔ cup portions using a #6 scoop. 
Critical Control Point: Hold for hot service at 135°F or higher.
Yield: 48 Servings: about 16 pounds, 96 Servings: about 32 pounds.
NSLP Crediting Information: ⅜ cup starchy vegetable, ⅛ cup other vegetable.

POTATO TURNIP GRATIN (CONTINUED)
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VEGETABLE PENNE WITH PESTO
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure
Whole grain penne pasta 2 lb 4 lb
Zucchini, green 1 lb 8 oz 3 lb
Zucchini, yellow 1 lb 3 oz 2 lb 6 oz
Local baby turnips with greens 2 lb 4 lb
Olive oil 1 cup 1 pt

Vegetable broth 1 pt + 11/2 cup 1 qt + 1 pt 
+ 1 cup

Salt 2 tsp 1 TBL + 1 tsp
Ground black pepper 2 tsp 4 tsp

Pesto
Basil leaves 1 qt + 1 pt 3 qt
Italian parsley 11/2 cup 1 pt + 1 cup
Garlic cloves 12 cloves 24 cloves
Parmesan cheese, grated 1 pt 1 qt
Lemon juice 1/2 cup 1 cup
Olive oil 1 cup 1 pt

Directions:
Pesto:
1. Rinse basil and parsley and pat dry.
2. Place garlic into a large food processor and pulse to mince.
3. Add basil, parsley, parmesan, lemon juice, and olive oil to the food processor.
4. Blend until thick, green paste is formed.
5. Store in refrigerator until time to use. 

SELECTION AND STORAGE
• Turnips are sweetest and 

have the best texture when 
they are small to medium 
sized (2 to 3 inches across). 
As turnips age the flavor gets 
spicier or bitter and the texture 
becomes tough and woody.

• Fresh turnips are available 
year round but peak season 
is October through March.

NUTRITION FACT
1/2 cup of turnip greens provides an 
excellent source of Vitamins A, C, and 
K, and a good source of folate.
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Pasta:
1. Wash and chop the green and yellow zucchini into half-moon slices by slicing the zucchini in half length-wise, then slicing into ¼ inch slices.
2. Wash and slice the turnip (white portion) into matchsticks and chop the greens into large, 1 inch slices.
3. In a tilting fry pan, or other appropriate piece of equipment, heat the olive oil and sauté the zucchini and white turnip for 8 minutes.
4. Add the turnip greens to the skillet, stir and cover. Let the greens wilt for 4 minutes.
5. Add the vegetable broth to the skillet and stir in salt and pepper.
6. Let the vegetables simmer for 10 minutes.
7. Critical Control Point: Heat to 165ºF or higher for at least 15 seconds.
8. Add the pasta to the vegetables and toss with pesto make sure all pasta and vegetables are evenly coated with the pesto.
9. While the vegetables cook, cook the pasta for 10 minutes until al dente. Drain well.
10. Use a #6 scoop to portion into ⅔ cup servings. 
Critical Control Point: Hold for hot service at 135ºF or higher.
Yield: For 50 Servings: 9.5 lbs, for 100 Servings: 19 lbs.
NSLP Crediting Information: ⅝ cup other vegetables, ½ oz eq grains.

VEGETABLE PENNE WITH PESTO (CONTINUED)
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winter squash
Harvest of the Month
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BAKED APPLES & BUTTERNUT SQUASH
Ingredients 50 Sample Servings 100 Sample Servings
Local Butternut squash, 
washed, peeled, seeds remove 3 lbs 4 oz 6 lbs 8 oz

Apples, fresh 1.7 lb 3.4 lbs
Vegetable or Canola oil 3 TBL 1/4 cup + 2 TBL
Sugar, brown 1/4 cup 1/2 cup
Cinnamon 1 tsp 2 tsp
Salt, table 2 tsp 1 TBL + 1 tsp

Directions:
1. Preheat oven to 400°F. Wash and dry butternut squash. Pierce the flesh of the squash in multiple places, put 

squash on a pan and place in the oven for 15 minutes to soften the squash for cutting.  Remove from the oven 
and let cool.  Peel and remove seeds from the butternut squash and cut into uniform 1- or 1½-inch cubes.

2. Leave the skin on the apples but remove cores and cut into uniform 1- or 1½-inch cubes, the same size as 
the butternut squash.

3. Place the cubed squash and apples in a large mixing bowl. Add the vegetable oil to the squash and 
apples. Stir to distribute the oil evenly over the pieces. 

4. In a small bowl stir together the brown sugar, cinnamon and salt. Sprinkle the sugar and spice mixture 
over the squash and apples. Stir until the pieces are evenly coated with seasoning. 

5. Spray sheet pans with pan-release spray. For 50 servings use two full-size sheet pans; for 100 servings 
use four full-size sheet pans. Place squash and apples in a single layer on prepared sheet pans being 
careful not to overcrowd the pan.

6. Roast in the preheated oven for 30–45 minutes, stirring the squash and apples half way through the time. 
The squash and apples should be tender and caramelized. Heat to 140°F or higher.

Critical Control Point: Hold for hot service at 135°F or higher.
Note: Hold in warmer at 135°F or batch cook to keep structure during the extended taste testing service.
Sample Serving Size: 1½ oz in 2 oz portion cup.
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HARVEST DELIGHT
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure
Carrots, 1/4” slices 3 lb 6 lb
Sweet potatoes, peeled, cubed 1” 3 lb 6 lb
Local butternut squash, peeled, 
cubed 1/2” 3 lb 6 lb

Red onions, diced 1 lb 2 lb
Olive oil 2/3 cup 11/3 cup
Sea salt 2 tsp 1 TBL + 1 tsp
Green apples, peeled, cubed 1/2” 
*Note: Place apples in a bowl of 
water with a squirt of lemon juice to 
prevent them from browning. Drain 
when ready to use.

4 lb 8 lb

Fresh thyme, finely chopped 3 TBL 1/4 cup + 2 TBL
Fresh oregano, finely chopped 3 TBL 1/4 cup + 2 TBL
Fresh age, finely chopped 3 TBL 1/4 cup + 2 TBL
Fresh rosemary, finely chopped 2 TBL 1/4 cup
Minced garlic 2 TBL + 1 tsp 1/4 cup + 2 tsp
Maple syrup 1/4 cup + 1 TBL 1/2 cup + 2 TBL
Spinach, coarsely chopped 11 oz 1 lb 6 oz
Dried cranberries, finely chopped 1/3 cup 2/3 cup

Directions:
1. Preheat oven to 425°F. 
2. Place carrots in a perforated steam table pan (12” x 20” x 2½”). Cover and steam for 10 

minutes or until tender.

SELECTION AND STORAGE
• Choose a winter squash that 

is heavy and dull in color. 
• Store whole squash in a cool, 

dark, dry place. If uncut, some 
varieties can last up to 3 months

NUTRITION FACT
Winter squash is a good source of 
beta-carotene, Vitamin C, potassium, 
and fiber. The seeds are a great 
snack and good source of protein 
and magnesium.

Photo Credit: Sutton Public Schools
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3. Toss carrots, sweet potatoes, squash, and onions with the oil and salt. Line sheet pan (18” x 26” x 1”) with parchment paper and spray with pan 
release spray. Spread vegetables evenly on sheet pan. (For 50 servings, use 4 pans. For 100 servings, use 8 pans.)

4. Roast uncovered until tender and slightly browned. Turn vegetables midway through cooking. Conventional oven: 425°F for 25 minutes. 
Convection oven: 425°F for 18 minutes.

5. Combine apples, thyme, oregano, sage, rosemary, and garlic.
6. Remove vegetables from oven, lower heat to 400°F. Add apple mixture to vegetables. Spread evenly. Roast uncovered until slightly tender: 

Conventional oven, 400°F for 15 minutes; Convection oven, 400°F for 10 minutes.
7. Remove vegetable/apple mixture from oven. Transfer to a steam table pan (12” x 20” x 2½”) lightly coated with pan release spray. (For 50 

servings use 2 pans. For 100 servings, use 4 pans.)
8. Drizzle with maple syrup and toss to coat. Roast until tender: Conventional oven: 400°F for 8 minutes. Convection oven: 400°F for 5 minutes. 

Critical Control Point: Heat to 135°F or higher for at least 15 seconds.
9. Remove vegetable/apple mixture from oven and gently toss in spinach. Mix in cranberries and serve.
10. Portion with 4 oz spoodle or No. 8 scoop (½ cup).
Critical Control Point: Hold for hot service at 135°F or higher.
Yield: 50 Servings: about 18 lb, 100 Servings: about 36 lb.
NSLP Crediting Information: ½ cup provides ⅜ cup red/orange vegetable, ⅛ cup other vegetable, and ⅛ cup fruit.

HARVEST DELIGHT (CONTINUED)
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SQUISH SQUASH LASAGNA 
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure
Onions, diced 1 lb 8 oz 3 lb
Garlic, minced 1/4 cup + 11/2 tsp 1/2 cup + 1 TBL
Canola oil 2 tsp 1 TBL + 1 tsp

Canned low-sodium diced tomatoes 3 qt 
(1 no. 10 can)

6 qt 
(2 No. 10 cans)

Dried oregano 1 1/2 tsp 1 TBL
Dried thyme 1 1/2 tsp 1 TBL
Dried basil 1 1/2 tsp 1 TBL
Whole-wheat lasagna sheets, no-boil, 
31/2” x 7” sheets 64 sheets 128 sheets

Local butternut squash, fresh, peeled, 
sliced 1/4” 9 lb 4 oz 18 lb 8 oz

Spinach, fresh, sliced 1/8” 1 lb 2 lb
Low-fat mozzarella cheese, low-
moisture, part-skim, shredded 1 lb 9 oz 3 lb 2 oz

Directions:
1. To make tomato sauce, sauté onions and garlic in oil for 2-3 minutes. Add tomatoes, 

oregano, thyme, and basil. Simmer over low heat, uncovered, for 30 minutes, stirring 
occasionally.

2. Place pasta sheets in hot water for 7-10 minutes. Remove sheets as dish is assembled.
3. Assembly: Lightly coat steam table pan (12” x 20” x 2½”) with pan release spray. (For 50 

servings, use 2 pans. For 100 servings, use 4 pans.)
4. Spread ingredients evenly across each pan. Layer ingredients, spreading evenly across 

each pan in this order:  16 lasagna sheets, slightly overlapping approximately 1”, 2½ 
cups tomato sauce (about 1 lb 2 oz), about 2 ½ cups spinach (4 oz), 2 lb 5 oz squash 
slightly overlapping (35 slices).

SELECTION AND STORAGE
• Choose a winter squash that 

is heavy and dull in color. 
• Store whole squash in a cool, 

dark, dry place. If uncut, some 
varieties can last up to 3 months

NUTRITION FACT
Winter squash is a good source of 
beta-carotene, Vitamin C, potassium, 
and fiber. The seeds are a great 
snack and good source of protein 
and magnesium.
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5. Repeat layering of step 4.
6. Cover layers with 2½ cups tomato sauce (about 1 lb 2 oz).
7. Cover with foil and bake until squash is fork tender: Conventional oven: 350°F for 60-75 minutes Convection oven: 350°F for 40-55 minutes
8. Remove from oven. Sprinkle 12½ oz (31/8 cups) cheese evenly over each pan of lasagna.
9. Bake uncovered until cheese starts to brown slightly: Conventional oven: 350°F for 15 minutes. Convection oven: 350°F for 10 minutes. 

Critical Control Point: Heat to 135°F or higher for at least 15 seconds.
10. Remove from oven and allow to set for 15 minutes before serving.
11. Portion: Cut each pan 5 x 5 (25 pieces per pan).
Critical Control Point: Hold for hot service at 135°F or higher.
Yield: 50 Servings: about 19 lb 8 oz, 100 Servings: about 38 lb 8 oz.
NSLP Crediting Information: 1 piece provides ½ oz equivalent meat alternate, 1/2 cup red/orange vegetable, ⅛ cup other vegetable, and 
1/2 oz equivalent grains. 

SQUISH SQUASH LASAGNA (CONTINUED)
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ACORN SQUASH BOWLS 
48 Servings 96 Servings

Ingredients Weight Measure Weight Measure
Local acorn squash, small 12 24
Applesauce, unsweetened 1 qt 2 cup 3 qt
Brown sugar 2 TBL 1/4 cup
Cinnamon, ground 2 TBL 1/4 cup

Directions:
1. Preheat oven to 350°F.
2. Wash and halve the squash, remove seeds.
3. Place on baking sheet cut sides down.
4. Cover and bake squash for 1 hour, or until tender. Be sure they are cooked thoroughly 

by rotating the dish halfway through.
5. Scrape the flesh of the squash and place scraped squash in a bowl. Reserve shells.
6. Add applesauce, cinnamon and brown sugar to bowl and mix.
7. Spoon mixture evenly into squash halves.
8. Cook about 2-3 minutes to heat thoroughly. Critical Control Point: Heat to 135°F or 

higher for at least 15 seconds.
9. Serve ¼ squash to each child.
Critical Control Point: Hold for hot service at 135°F or higher
Note: Squash shell can be reserved for serving in step 5, use caution not to tear the shell 
when scraping squash. Proceed with step 6.
Yield: 48 Servings: about 9 pounds, 96 Servings: about 18 pounds.
NSLP Crediting Information: ¼ squash is ¼-1/2 cup red/orange vegetables depending on 
size of squash.

SELECTION AND STORAGE
• Choose a winter squash that 

is heavy and dull in color. 
• Store whole squash in a cool, 

dark, dry place. If uncut, some 
varieties can last up to 3 months

NUTRITION FACT
Winter squash is a good source of 
beta-carotene, Vitamin C, potassium, 
and fiber. The seeds are a great 
snack and good source of protein 
and magnesium.
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sweet potatoes
Harvest of the Month
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WHIPPED SWEET POTATOES
Ingredients 50 Sample Servings 100 Sample Servings
Local sweet potatoes, fresh, peeled, 
cut into quarters 3 lb 4 oz 6 lb 8 oz

Milk, 1% (low-fat) 1/4 cup 1/2 cup
Margarine, trans-fat free 1/4 cup 1/2 cup
Salt, iodized 1 tsp 2 tsp
Black pepper 1 tsp 2 tsp

Directions:
1. Place sweet potatoes in a pot of water and bring to a boil. Cook until fork tender, about 25-30 minutes. Drain well. Critical Control Point: Heat 

to 140°F or higher for at least 15 seconds.
2. Place the potatoes in a commercial mixer. Using a wire whip attachment, mix on low speed. Slowly add milk, margarine, salt, and pepper 

mixture until potatoes are smooth and free of lumps. OR Add hot, well drained potatoes, milk, margarine, salt, and pepper to a bowl. Using an 
electric mixer, mix on medium speed until potatoes are smooth and fluffy.

3. Serve using a #30 scoop in a 2 oz portion cup for taste testing.
Critical Control Point: Hold for hot service 140°F or higher.

29
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WHIPPED SWEET POTATOES
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure
Local sweet potatoes, fresh, peeled, 
cut into quarters 8 lb 16 lb

Milk, 1% (low-fat) 1/2 cup 1 cup
Margarine, trans-fat free 1/2 cup 1 cup
Salt, iodized 2 tsp 1 TBL + 1 tsp
Black pepper 2 tsp 1 TBL + 1 tsp

Directions:
1. Place sweet potatoes in a pot of water and bring to a boil. Cook until fork tender, about 

25-30 minutes. Drain well. Critical Control Point: Heat to 140°F or higher for at least 
15 seconds.

2. Place the potatoes in a commercial mixer. Using a wire whip attachment, mix on low 
speed. Slowly add milk, margarine, salt, and pepper until potatoes are smooth and free 
of lumps. OR Add hot, well drained potatoes, milk, margarine, salt, and pepper to a 
bowl. Using an electric mixer, mix on medium speed until potatoes are smooth 
and fluffy.

3. Serve ¼ cup (#16 scoop).
Critical Control Point: Hold for hot service 140°F or higher.
Yield: 50 servings: 8 pounds, 100 servings: 16 pounds
NSLP Crediting Information: ¼ cup red/orange vegetable.

SELECTION AND STORAGE
• Choose firm, smooth roots with 

bright, evenly colored skins. Avoid 
holes or cuts, a source of decay.

• Do not store in the 
refrigerator! Store in a cool, 
dark, well-ventilated space 
at room temperature.

NUTRITION FACT
Sweet potatoes are an excellent source 
of vitamins A and C. Most of the 
nutrients are contained right below the 
skin, so avoid peeling when possible.

Photo Credit: USDA Mixing Bowl
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BAKED SWEET POTATOES & APPLES
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure
Local fresh, sweet potatoes, diced 
1/2” 4 lb 8 lb

Margarine, trans fat-free 8 oz 1 lb
Ginger, chopped 1/2 cup 1 cup
Brown sugar 1 lb 8 oz 3 lb
Ground cinnamon 1 TBL + 1 tsp 2 TBL + 2 tsp
Ground nutmeg 1 TBL + 1 tsp 2 TBL + 2 tsp
Salt 2 tsp 1 TBL + 1 tsp
Vanilla extract 1 TBL + 1 tsp 2 TBL + 2 tsp
Frozen green apples, thawed, 
unsweetened 3 lb 10 oz 7 lb 4 oz

Water 1 pt 1 qt
Orange juice, concentrated, frozen, 
thawed 1 pt 1 qt

Dried cranberries 10 oz 1 lb 4 oz
Cornstarch 1/4 cup 1/2 cup
Water 1/4 cup 1/2 cup

Directions:
1. Place 2 lb sweet potatoes in a steam table pan (12” x 20” x 2½”). (For 50 servings, use 2 

pans. For 100 servings, use 4 pans.)
2. Bake: Conventional oven: 375°F for 20-25 minutes. Convection oven: 350 °F for 

15-20 minutes.
3. Critical Control Point: Heat to 135°F or higher for at least 15 seconds.
4. While sweet potatoes are baking, add margarine, ginger, brown sugar, cinnamon, 

nutmeg, salt, and vanilla to a large stock pot. Simmer uncovered over medium-high heat 
for 1-2 minutes.

SELECTION AND STORAGE
• Choose firm, smooth roots with 

bright, evenly colored skins. Avoid 
holes or cuts, a source of decay.

• Do not store in the 
refrigerator! Store in a cool, 
dark, well-ventilated space 
at room temperature.

NUTRITION FACT
Sweet potatoes are an excellent source 
of vitamins A and C. Most of the 
nutrients are contained right below the 
skin, so avoid peeling when possible.

Photo Credit: USDA Mixing Bowl
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5. Add apples. Simmer uncovered over medium-high heat for 3-5 minutes. Stir well until apples are coated with sugar mixture.
6. Add water and orange juice concentrate. Bring to a boil.
7. Add cranberries, corn starch, and water. Stir well. Bring to a boil. Allow cornstarch mixture to thicken and adhere to apples.
8. After removing sweet potatoes from oven, pour 1 qt 2 cups (about 3 lb 2 oz) apple mixture over each pan.
9. Portion with No. 12 scoop (1/3 cup).
Critical Control Point: Hold for hot service at 135°F or higher.
Yield: 50 servings: 4 pounds, 100 servings: 8 pounds
NSLP Crediting Information: ⅓ cup (No. 12 scoop) provides ⅛ cup red/orange vegetable and ⅜ cup fruit.

BAKED SWEET POTATOES & APPLES (CONTINUED)
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SWEET POTATO & BLACK BEAN STEW
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure
Chili powder 2 TBL 4 TBL
Fresh onions, diced 3 lb 2 oz 6 lb 4 oz
Vegetable oil 1 cup 1 pt
Ground cumin 3 TBL 1/4 cup + 2 TBL
Local fresh sweet potatoes, peeled, 
cubed 1/2” 6 lb 12 lb 

Canned low-sodium black beans, 
drained, rinsed

    OR

6 No. 10 cans 12 No. 10 cans

Dry black beans, cooked 24 lb 4 oz 48 lb 8 oz
Orange juice 1 qt 3 qt
Low-sodium chicken stock 2 qt 1 gal
Red wine vinegar 1/2 cup 1 cup
Salt 2 tsp 1 TBL + 1 tsp
Ground black pepper 2 tsp 1 TBL + 1 tsp
Fresh Swiss chard, no stems, 
chopped 1/2”

    OR

2 lb 4 lb

Frozen Swiss chard, chopped 1 lb 8 oz 3 lb

Directions:
1. Sauté onions in oil for 2-3 minutes. For 50 servings, use a 6-gallon stock pot.
2. Add cumin and chili powder and sauté for 2 minutes.
3. Add sweet potatoes, black beans, orange juice, and stock. Bring to a boil.

SELECTION AND STORAGE
• Choose firm, smooth roots with 

bright, evenly colored skins. Avoid 
holes or cuts, a source of decay.

• Do not store in the 
refrigerator! Store in a cool, 
dark, well-ventilated space 
at room temperature.

NUTRITION FACT
Sweet potatoes are an excellent source 
of vitamins A and C. Most of the 
nutrients are contained right below the 
skin, so avoid peeling when possible.

Photo Credit: USDA Mixing Bowl
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4. Cover and reduce heat to low. Simmer for 20 minutes or until potatoes are tender.
5. Add vinegar, salt, pepper, and Swiss chard. Cover. Critical Control Point: Heat to 140°F or higher for at least 

15 seconds.
6. Portion with an 8 fl. oz. ladle (1 cup).
Critical Control Point: Hold for hot service at 135°F or higher.
Yield: 50 Servings: 5 gallons, 3 quarts, 1 pt. 100 Servings: 11 gallons, 3 quarts.
NSLP Crediting Information: ¼ cup red/orange vegetable, ¼ cup other vegetable, and 3 oz meat/meat alternative.

SWEET POTATO & BLACK BEAN STEW (CONTINUED)
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potatoes
Harvest of the Month
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ROASTED POTATOES PERSILLADE
Ingredients 50 Sample Servings 100 Sample Servings
Local red or white potatoes, fresh, 
unpeeled, washed, cut into quarters 3 lb 4 oz 6 lb 8 oz

Canola oil 1/4 cup 1/2 cup
Garlic, minced 1/4 cup 1/2 cup
Salt 1/2 tsp 1 tsp
Pepper 1/2 tsp 1 tsp
Fresh Parsley, diced 2/3 cup 11/3 cups

Directions:
Roast the Potatoes:
1. Place potatoes on a sheet pan (18" x 26" x 1") lined with parchment paper and lightly coated with pan release spray. (Two pans may be 

needed for 100 servings.)
2. Roast until golden brown. Conventional oven: 400°F for 30-35 minutes. Convection oven: 375°F for 20-30 minutes. 

Critical Control Point: Heat to 135°F or higher.
3. Transfer roasted potatoes to 2½ -inch steam table pan(s). (For 50 servings, use 1 pan. For 100 servings, use 2 pans.)
4. Set aside for step 12. Critical Control Point: Hold for hot service at 135°F or higher.
Prepare the Persillade
5. Heat canola oil in medium stock pot.
6. Add garlic, salt and pepper. Cook uncovered over medium heat 

30 seconds - 1 minutes while stirring. 
Critical Control Point: Heat to 135°F or higher.

7. Remove from heat and allow to cool for 1 minute.
8. Add parsley and stir well to mix.
9. Pour 1 cup persillade over potatoes in each pan. Stir well to 

evenly distribute.
10. Serve sample portions in 2-oz portion cup. 
Critical Control Point: Hold for hot service at 135°F or higher.
Note: Hold in warmer at 140°F or higher to maintain quality 
during the extended taste testing service.

36
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ROASTED POTATOES PERSILLADE
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure
Local red or white potatoes, fresh, 
unpeeled, washed, cut into 2-inch 
chunks

12 lb 24 lb

Canola oil 1/2 cup 1 cup
Garlic, minced 1/2 cup 1 cup
Salt 1 tsp 2 tsp
Pepper 1 tsp 2 tsp
Fresh Parsley, diced 11/3 cups 22/3 cups

Directions:
Roast the Potatoes:
1. Place about 5 lb potatoes on a sheet pan (18" x 26" x 1") lined with parchment paper 

and lightly coated with pan release spray. (For 50 servings, use 2 pans. For 100 servings, 
use 4 pans.)

2. Roast until golden brown. Conventional oven: 400°F for 30-35 minutes. Convection 
oven: 375°F for 20-30 minutes. Critical Control Point: Heat to 135°F or higher.

3. Transfer each sheet pan of roasted potatoes to one 2½ -inch steam table pan. (For 50 
servings, use 2 pans. For 100 servings, use 4 pans.)

4. Set aside for step 12. Critical Control Point: Hold for hot service at 135°F or higher.
Prepare the Persillade:
5. Heat canola oil in medium stock pot.
6. Add garlic, salt and pepper. Cook uncovered over medium heat 

30 seconds - 1 minutes while stirring. 
Critical Control Point: Heat to 135°F or higher.

7. Remove from heat and allow to cool for 1 minute.
8. Add parsley and stir well to mix.
9. Pour 1 cup persillade over potatoes in each pan. Stir well to evenly distribute.

SELECTION AND STORAGE
• Store in a cool, dark, humid 

place with good air circulation, 
not in refrigerator.

• Keeping a potato in the cold 
temperature of your refrigerator 
will turn its starch to sugar more 
quickly so that you'll be left 
with a sweet, gritty potato.

NUTRITION FACT
Potatoes are a good source of Vitamin 
B6, niacin, magnesium, and iron.

Photo Credit: USDA Mixing Bowl
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10. Serve ½ cup portions using a ½ cup spoodle. 
Critical Control Point: Hold for hot service at 135°F or higher.
Note: Hold in warmer at 140°F or higher to maintain quality during the extended taste testing service.
Yield: 50 servings: 1 gallon, 2 qt. 1 cup; 100 servings: 3 gallon, 1 pt. 
NSLP Crediting Information: ½ cup serving provides ½ cup starchy vegetables.

BABY POTATOES PERSILLADE (CONTINUED)
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ROASTED POTATO SALAD
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure
Fresh onions, chopped 6 oz 12 oz
Fresh red bell peppers, diced 1/4” 2 lb 4 oz 4 lb 8 oz
Dijon mustard 1 TBL + 1 tsp 2 TBL + 2 tsp
Garlic powder 1 TBL + 1 tsp 2 TBL + 2 tsp
Fresh thyme, leaves only 2 TBL 1/4 cup
White wine vinegar 11/2 cups 3 cups
Olive oil 1/2 cup + 2 TBL 11/4 cup
Salt 1 TBL + 1 tsp 2 TBL + 2 tsp
Ground black pepper 21/2 tsp 1 TBL + 2 tsp
Local fresh red potatoes, washed, 
unpeeled, cubed 2½” 10 lb 20 lb

Directions:
1. Dressing: Combine onions, peppers, mustard, garlic powder, thyme, vinegar, oil, salt, 

and pepper in a large bowl. Stir well. Set aside for step 5.
2. Place 5lb potatoes on a sheet pan (18” x 26” x 1”) lined with parchment paper and 

heavily coated with pan release spray. (For 50 servings, use 2 pans. For 100 servings, 
use 4 pans.)

3. Bake until tender: Conventional oven: 425°F for 20 minutes. Convection oven: 400 °F for 
15 minutes.

4. Remove from oven.
5. Place warm potatoes in 4" steamtable pans. Pour dressing over potatoes. Toss well to 

coat evenly.
6. Critical Control Point: Cool to 41°F or lower within 4 hours.
7. Portion with No. 6 scoop (⅔ cup).
Critical Control Point: Hold at 41°F or below.
Yield: 50 Servings: 3 gal, 3 cups (about 13 lbs), 100 Servings: 7 gallons, 1 cup (about 26 lbs)
NSLP Crediting Information: ⅔ cup (No. 6 scoop) provides ⅛ cup red/orange vegetable, 
and ½ cup starchy vegetable.

SELECTION AND STORAGE
• Store in a cool, dark, humid 

place with good air circulation, 
not in refrigerator.

• Keeping a potato in the cold 
temperature of your refrigerator 
will turn its starch to sugar more 
quickly so that you'll be left 
with a sweet, gritty potato.

NUTRITION FACT
Potatoes are a good source of Vitamin 
B6, niacin, magnesium, and iron.

Photo Credit: USDA Mixing Bowl
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SOUTHWEST STUFFED POTATOES
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure
Local white or russet potatoes, 80 
count size 25 large 50 large

Black beans, rinsed and drained 4 lb 8 oz 9 lb
Salsa 2 qt + 11/3 cups 1 gal + 22/3 cups
Sweet corn kernels 3 lb 14 oz 7 lb 12 oz
Reduced fat cheddar cheese, 
shredded (or a blend of cheddar 
and mozzarella)

3 lb 6 lb

Directions:
1. Preheat the oven to 400°F. Line a sheet pan with parchment paper.
2. Scrub and wash the potatoes. Place potatoes on the prepared sheet pan and spray 

each potato lightly with pan-release spray. Turn the potatoes over and lightly spray the 
other side. Poke the top of each potato with the tines of a fork.

3. Bake in the preheated 400°F for about 40-60 minutes, or until potatoes are tender 
through the center.

4. Meanwhile, combine the black beans, salsa, and corn.
5. Cut the cooked potatoes lengthwise in half and arrange them cut-side-up on the sheet 

pans. Flatten each potato with a fork. Place ½ cup of the black bean, corn and salsa 
mixture on the center of each flattened potato. Top with ¼ cup (1 ounce) of the 
shredded cheese.

6. Return to the preheated 400°F oven for about 10 minutes. Critical Control Point: Heat to 
165°F or higher for at least 15 seconds.

Critical Control Point: Hold for hot service at 135°F or higher.
Yield: 50 servings: about 18¾ lbs, 100 servings: about 37½ lbs.
NSLP Crediting Information: ½ potato provides:
Beans as Meat/Meat Alternate: ¾ cup starchy vegetables, ⅛ cup red/orange vegetables, 
1.75 oz eq meat/meat alternate.
Beans as Vegetable: ¾ cup starchy vegetables, ⅛ cup red/orange vegetables, 1/4 cup beans/
peas vegetables, 0.75 oz eq meat/meat alternate.

SELECTION AND STORAGE
• Store in a cool, dark, humid 

place with good air circulation, 
not in refrigerator.

• Keeping a potato in the cold 
temperature of your refrigerator 
will turn its starch to sugar more 
quickly so that you'll be left 
with a sweet, gritty potato.

NUTRITION FACT
Potatoes are a good source of Vitamin 
B6, niacin, magnesium, and iron.
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dry beans
Harvest of the Month
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DRY BEAN PREPARATION
How Much Should I Use?

1 lb of dry beans = 5 - 6 cups cooked beans 
1 cup of dry beans = 2 - 3 cups of cooked beans

Basic Dry Bean Preparation
Dry beans need to be sorted before cooking as you 

might find a few dried-up, wrinkled beans and some small 
pieces of dirt that need to be removed. Rinse thoroughly with 

cold water before and after soaking.
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STEP 1: SOAK THE BEANS
Overnight Method:
1. Cover beans with at least 

3 inches of water.
2. Cover and refrigerate overnight.
3. Drain and rinse.

 

Quick Soak Method:
1. Cover beans with at least 

3 inches of water.
2. Boil the dry beans for 2 minutes.
3. Cover and let the beans soak for 

1 hour prior to cooking.
4. Drain and rinse.

STEP 2: COOK THE BEANS
It's important to drain and to rinse the soaked beans. This helps get rid of sugars that 
have leached out during the soaking process. These sugars are the reason why beans 
and other vegetables high in raffinose can cause gas. Add 2 cups of water for every 
½ cup of presoaked beans. Cook slowly until beans are tender.

HELPFUL HINT!
Beans keep very well in the freezer and they won't spoil, but air will cause dehydration and freezer 
burn and they will not taste good. If they are stored properly, with all the air squeezed out, they 
will be fine for three months. Spend a day making a big pot of beans and freeze them in baggies 
for whatever recipes you choose for weeks to come.  You can also freeze them on cookie sheets, 
break them up, and put the pieces in baggies so you can take out just the amount that you need.  
Just be sure you roll up the baggie and squeeze all the air out before you zip it shut.   
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HUMMUS WITH NORTHERN BEANS
Ingredients 50 Sample Servings 100 Sample Servings
Local great northern beans 
pre-cooked (See pages 42-43)

1 lb 4 oz 
(1/2 lb dried beans, uncooked)

2 lb 8 oz 
(1 lb dried beans, uncooked)

Lemon juice 1/4 cup 1/2 cup
Vegetable oil 1 TBL + 1 tsp 2 TBL + 2 tsp
Plain nonfat yogurt 1/2 lb 1 lb
Black pepper 1/2 tsp 1 tsp
Salt 1 tsp 2 tsp

Directions:
1. Place ingredients in a large blender or a food processor, working in ¼ or ½ batches at a time if needed to accommodate blender size. Blend 

to desired consistency (more time for a smooth dip, less for a chunky dip).
2. If hummus seems too thick, add 2– 4 tablespoons of water to the food processor and blend again as needed.
3. Serve with #40 scoop in 2 oz portion cups.
Critical Control Point: Hold for cold service at 41°F or below.

44
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Dry Bean Commission
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BAKED BEAN MEDLEY
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure
Ham, diced 1.5 lb 3 lb
Onion, chopped 1 lb 2 lb
Garlic powder 1 tsp 2 tsp
Pinto beans, canned with liquid 3 lb 6 lb

Local great northern beans, dried, 
pre-cooked with liquid 
(See pages 42-43)

3 lb 
(1 lb 

dried beans, 
uncooked)

6 lb 
(2 lb 

dried beans, 
uncooked)

Kidney beans, canned with liquid 3 lb 6 lb
Garbanzo beans, canned with 
liquid 3 lb 6 lb

Pork and beans 3 lb 6 lb
Ketchup 21/2 cups 1 qt + 1 cup
Molasses ¾ cup 11/2 cups
Brown sugar ¾ cup 11/2 cups
Worcestershire sauce 1/3 cup 2/3 cup
Prepared mustard 3 TBL 1/3 cup
Pepper ¾ tsp 11/2 tsp

Directions:
1. Preheat the oven to 375°F. Spray 2½-inch steam table pans with pan-release spray. For 

50 servings, use one full-size 2½-inch pan and one 2½-inch half pan. For 100 servings, 
use three 2½-inch full pans.

2. In a large mixing bowl combine all of the ingredients and stir until well combined. 
Divide the mixture evenly between each prepared steam table pan. Bake, uncovered, 
in the preheated 375° F oven for about 1 to 1½ hours, or until the sauce is bubbly and 
thickened. Critical Control Point: Heat to 165°F or higher for at least 15 seconds. 

SELECTION AND STORAGE
• Dried beans come in many 

colors, shapes and sizes and 
can be stored for months.

• Beans in normal food-grade 
bags have a shelf life of 1 year 
or more. Like most stored foods, 
colder storage temperatures 
will increase shelf life.

• All dried beans, except lentils 
and split peas, require soaking 
in water for rehydration. The 
longer dried beans are stored, 
the longer they need to be 
cooked to rehydrate the beans.

NUTRITION FACT
What makes beans so healthy? Lots of 
protein and fiber! Beans are known for 
giving us a LOT of energy.
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3. Serve ½ cup portions with a #8 scoop or a ½ cup spoodle.
Critical Control Point: Hold for hot service at 135°F or higher.
Yield: For 50 servings: about 14 lb 6 oz, for 100 servings: about 28 lb 12 oz.
NSLP Crediting Information: 0.25 ounces meat/meat alternate, ⅜ cup legume vegetables.

BAKED BEAN MEDLEY (CONTINUED)
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BEAN BURRITO BOWL
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure

Local pinto beans, dried, 
pre-cooked (See pages 42-43)

11 lb 
(4 lb 

dried beans, 
uncooked)

22 lb 
(8 lb 

dried beans, 
uncooked)

Fresh onions, chopped 6 oz 12 oz
Garlic powder 1 TBL 2 TBL
Ground black pepper 2 tsp 1 TBL + 1 tsp
Chili powder 3 TBL 1/4 cup + 2 TBL
Ground cumin 2 TBL 1/4 cup
Paprika 1 TBL 2 TBL
Onion powder 1 TBL 2 TBL
Salt 2 tsp 1 TBL + 1 tsp
Water 2 qt 1 cup 1 gal + 1 pt
Canned no-salt added tomato paste 1 lb 12 oz 3 lb 8 oz
Water 3 qt + 1 pt 1 gal + 3 qt
Brown rice, long-grain, regular, dry, 
parboiled 3 lb 4 oz 6 lb 8 oz

Fresh cilantro, finely chopped 31/2 cups 1 qt + 3 cups
Salsa 3 qt + 1 cup 6 qt + 1 pt

Reduced-fat cheddar cheese, 
finely shredded 1 lb 2 lb

Directions:
1. Combine beans, onions, garlic powder, pepper, seasonings, first amount of water, and 

tomato paste in a medium stock pot. Stir well. Simmer over medium heat uncovered for 15 
minutes, stirring occasionally. Critical Control Point: Heat to 165°F or higher for 15 seconds.

2. Set aside for step 10.

SELECTION AND STORAGE
• Dried beans come in many 

colors, shapes and sizes and 
can be stored for months.

• Beans in normal food-grade 
bags have a shelf life of 1 year 
or more. Like most stored foods, 
colder storage temperatures 
will increase shelf life.

• All dried beans, except lentils 
and split peas, require soaking 
in water for rehydration. The 
longer dried beans are stored, 
the longer they need to be 
cooked to rehydrate the beans.

NUTRITION FACT
What makes beans so healthy? Lots of 
protein and fiber! Beans are known for 
giving us a LOT of energy.

Photo Credit: USDA Mixing Bowl
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3. Critical Control Point: Hold for hot service at 135°F.
4. Bring second amount of water to a boil.
5. Plase 1 lb 10 oz brown rice in each steam table pan (12” x 20” x 2½”). (For 50 servings, use 2 pans. For 100 servings, use 4 pans.)
6. Pour boiling water (1 qt 3 cups per steam table pan) over brown rice. Stir. Cover pans tightly.
7. Bake: Conventional oven: 350°F for 40 minutes. Convection oven: 325°F for 40 minutes. Critical Control Point: Heat to 165 °F or higher 

for 15 seconds.
8. Remove rice from oven. Fold cilantro into rice. Set aside for assembly.
Assembly:
9. First layer: Portion rice mixture with No. 8 scoop (½ cup) in serving bowl.
10. Second layer: Portion beans with No. 8 scoop (½ cup).
11. Third layer: Portion salsa with No. 16 scoop (¼ cup). 
12. Garnish each burrito bowl with 1 Tbsp of cheese.
13. Serve 1 burrito bowl.
Critical Control Point: Hold for hot service at 135°F or higher.
Yield: 50 Servings: 50 burrito bowls, 100 Servings: 100 burrito bowls.
NSLP Crediting Information: Legume as meat/meat alternate: 2.25 oz equivalent meat/meat alternate, ⅜ cup red/orange vegetable, 
and 1 oz equivalent grains.
OR
Legume as vegetable: 0.25 oz equivalent meat/meat alternate, ½ cup legume vegetable, ⅜ cup red/orange vegetable, and 1 oz equivalent grains.

BEAN BURRITO BOWL (CONTINUED)
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WHITE CHICKEN CHILI
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure
Vegetable oil 1/3 cup 2/3 cup
Diced cooked chicken 6.25 lb 12.5 lb
Onions, diced 3 lb 12 oz 7 lb 8 oz
Garlic powder 3 TBL 1/3 cup
Local great northern beans, dried 
pre-cooked (See pages 42-43)

6.25 lb 
(2.5 -3 lb 

dried beans, 
uncooked)

12.5 lb 
(5 -6 lb 

dried beans, 
uncooked)

Chicken broth 2 qt + 3 cups 1 gal + 1 qt 
+ 1 pt

Canned mild green chilies, diced 3 lb 12 oz 7 lb 8 oz
Ground cumin 1 TBL + 1 tsp 2 TBL + 2 tsp
Dried oregano leaves 2 TBL 1/4 cup
Black pepper 1 TBL 2 TBL
Cayenne pepper 11/2 tsp 1 TBL
Nonfat sour cream 3 lb 6 lb
Nonfat or 1% milk 3 cups 1 qt + 1 pt

Directions:
1. Heat oil in a large stock pot, steam kettle, or tilt skillet over medium-high heat. Sauté the 

onions in the oil until softened, then add the chicken and garlic powder.
2. Add the beans, chicken broth, green chilies, cumin, oregano, pepper, and cayenne 

pepper. Bring to a low boil. Reduce heat to a simmer and cook, partially covered, for 30 
minutes. Critical Control Point: Heat to 165°F or higher for at least 15 seconds.

3. Just before service stir in the sour cream and milk. Serve 1 cup portions using an 
8-ounce ladle or spoodle.

Critical Control Point: Hold for hot service at 135°F or higher.
Yield: For 50 servings: about 30 lb, for 100 servings: about 60 lb.
NSLP Crediting Information: 2 oz meat/meat alternate, 1/4 cup beans/peas vegetables, 
⅛ cup other vegetables.

SELECTION AND STORAGE
• Dried beans come in many 

colors, shapes and sizes and 
can be stored for months.

• Beans in normal food-grade 
bags have a shelf life of 1 year 
or more. Like most stored foods, 
colder storage temperatures 
will increase shelf life.

• All dried beans, except lentils 
and split peas, require soaking 
in water for rehydration. The 
longer dried beans are stored, 
the longer they need to be 
cooked to rehydrate the beans.

NUTRITION FACT
What makes beans so healthy? Lots of 
protein and fiber! Beans are known for 
giving us a LOT of energy.
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leafy greens
Harvest of the Month



51

R E C I P E  G U I D E

GREEN SALAD WITH PEAS
Ingredients 50 Sample Servings 100 Sample Servings
Local romaine or green leaf 
lettuce, washed, chopped into 
bite-sized pieces

3 lb 4 oz 6 lb 8 oz

Green peas, frozen, thawed 3 lb 5 lb 8 oz
Cucumber, raw, stripe-peeled, sliced 2 lb 8 oz 5 lb
Mozzarella cheese, low moisture 
part skim, shredded 13 oz 1 lb 10 oz

Low-fat ranch dressing 1 pt + 1 cup 1 qt + 1 pt

Directions:
1. Place cut romaine or green leaf lettuce into 4 inch full pan.
2. Add thawed green peas and sliced cucumber, use gloved hands to mix well.
3. Fill 4 oz portion cup half full, top with 1 tablespoon mozzarella cheese.
4. Serve each tasting portion with a drizzle of low-fat ranch salad dressing.
Critical Control Point: Hold for cold service at 41°F or below.
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GREEN SALAD WITH PEAS
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure
Local romaine lettuce, washed, 
chopped into bite-sized pieces 6 lb 8 oz 13 lb

Green peas, frozen, thawed 5 lb 8 oz 11 lb
Cucumber, raw, stripe-peeled, 
sliced 5 lb 10 lb

Mozzarella cheese, low moisture 
part skim, shredded 1 lb 10 oz 3 lb 4 oz

Salad dressing of choice 1 qt + 1 pt 
+ 1/4 cup 3 qt + ½ cup

Directions:
1. Place 1 (packed) cup romaine lettuce into each portion container. Add ¼ cup each of the 

thawed green peas and sliced cucumber. Top with 1/2 ounce (2 tablespoons) mozzarella 
cheese.

2. Serve each portion with 1 ounce (2 Tbsp) of salad dressing.
Critical Control Point: Hold for cold service at 41°F or below.
Yield: 50 servings: about 18 lbs, 100 servings: about 36 lbs.
NSLP Crediting Information: ½ cup dark green vegetables, ¼ cup starchy vegetables, 
¼ cup other vegetables, ½ ounce equivalent meat/meat alternate.

SELECTION AND STORAGE
• Greens should have fresh, green 

leaves; remove wilted or yellow 
leaves and avoid any rot and rust.

• To clean, rinse in several 
changes cool water; remove 
tough stems and central vein.

• Keep un-rinsed greens in plastic 
bag in refrigerator’s crisper 
for about 3 days; or 5 days if 
wrapped in moist paper towels.

NUTRITION FACT
Salad greens are an excellent source of 
Vitamin K, which helps stop cuts and 
scrapes from bleeding too much.
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KALE & BLUEBERRY SALAD
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure
Local kale, raw 12.75 lb 25.5 lb
Blueberries, raw 4.25 lb 8.5 lb
Cheese: mozzarella 1.8 lb 3 lb
Raspberry vinaigrette dressing 1 qt + 2 cups 3 qt

Directions:
1. Rinse kale and pat dry.  
2. Trim off the stem and roughly chop into salad size pieces, 2 inches by 2 inches.
3. Mix together kale, blueberries, and mozzarella cheese.
4. Portion into 1 cup serving cups and drizzle with dressing.
Critical Control Point: Hold at or below 41°F until service.
Yield: 50 servings: about 18 lbs/4 gallons, 100 servings: about 36 lbs/8 gallons.
NSLP Crediting Information: 1 cup serving provides ¾ cup serving of dark green vegetable, 
¼ cup fruit, ½ ounce equivalent meat/meat alternate.

SELECTION AND STORAGE
• Greens should have fresh, green 

leaves; remove wilted or yellow 
leaves and avoid any rot and rust.

• To clean, rinse in several 
changes cool water; remove 
tough stems and central vein.

• Keep un-rinsed greens in plastic 
bag in refrigerator’s crisper 
for about 3 days; or 5 days if 
wrapped in moist paper towels.

NUTRITION FACT
Salad greens are an excellent source of 
Vitamin K, which helps stop cuts and 
scrapes from bleeding too much.
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SPINACH EGG BAKE
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure
Local spinach, fresh, trimmed, 
washed 9 lb 2 oz 18 lb 4 oz

Eggs
50 large OR 
2 qt + 1 pt 
+ ½ cup

100 large OR 
5 qt + 1 cup

Mozzarella cheese, shredded 4 oz 8 oz
Onions 2 TBL + 2 tsp 1/4 cup + 1 TBL
Black pepper, ground 1 tsp 2 tsp
Salt, table 1 tsp 2 tsp
Nonstick cooking spray As needed As needed
Vegetable oil 1/3 cup 2/3 cup

Directions:
1. Preheat oven to 350°F.
2. Roughly chop spinach.
3. Whisk eggs in a large mixing bowl. Variation: Liquid whole eggs may be substituted for 

fresh eggs.
4. Add mozzarella cheese, dehydrated onions, salt, and black pepper. Mix well.
5. Assembly: Heavily coat 2½ -inch full steam table pan(s) with nonstick cooking spray. 

(For 50 servings, use 2 pans. For 100 servings, use 4 pans.) Divide spinach into equal 
portions, about 4½ lb. Spread each portion evenly on the bottom of each pan. Sprinkle 
oil over spinach. Wilt spinach by putting pans in 350°F oven for 10-15 minutes or until 
most of the water is cooked out of the spinach.

6. Top each pan of wilted spinach with the egg mixture. Each pan should have about 
5 ½ cups of the egg mixture.

7. Keep the vegetables spread evenly by slightly stirring the mixture with a spatula 
or spoon.

8. Place steam table pan(s) in the oven.

SELECTION AND STORAGE
• Greens should have fresh, green 

leaves; remove wilted or yellow 
leaves and avoid any rot and rust.

• To clean, rinse in several 
changes cool water; remove 
tough stems and central vein.

• Keep un-rinsed greens in plastic 
bag in refrigerator’s crisper 
for about 3 days; or 5 days if 
wrapped in moist paper towels.

NUTRITION FACT
Salad greens are an excellent source of 
Vitamin K, which helps stop cuts and 
scrapes from bleeding too much.

Photo Credit: USDA Mixing Bowl
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9. Bake for 30 minutes.
10. Broil on high for 2 minutes or until the eggs are set and the top is a light golden brown. Remove immediately to prevent burning. Caution: Use 

hot pads as pan(s) will be very hot. Critical Control Point: Heat to 160°F or higher for at least 15 seconds.
11. Cut each pan 5 x 5 (25 pieces per pan). Serve 1 piece (2” x 3¾”).
Critical Control Point: Hold at 140°F or higher.
Yield: 50 Servings: 7 quarts and 2 cups, 100 Servings: 15 quarts.
NSLP Crediting Information: 2 ounces meat/meat alternate, 1/4 cup dark green vegetables.

SPINACH EGG BAKE (CONTINUED)



56

R E C I P E  G U I D E

asparagus
Harvest of the Month
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ROASTED ASPARAGUS
Ingredients 50 Sample Servings 100 Sample Servings
Local fresh asparagus, washed, 
trimmed 5 lb 10 lb

Vegetable oil  3 TBL 1/4 cup + 2 TBL
Salt 1/4 tsp 1/2 tsp
Pepper 1/4 tsp 1/2 tsp

Directions:
1. Preheat oven to 400°F. Cut asparagus into 3-inch lengths.
2. Place asparagus in a large container. Add the oil, salt and pepper, and toss to coat the asparagus pieces.
3. Place asparagus in a single layer on a parchment-lined sheet pan being careful not to overcrowd 

the pan. For 50 servings use 3 full-size sheet pans, for 100 servings use 6 full-size sheet pans.
4. Roast in the preheated oven for 12-15 minutes, or until the asparagus pieces are lightly 

browned and blistered. Critical Control Point: Heat to 140°F or higher.
5. Serve 2 oz portions.
Critical Control Point: Hold for hot service at 135°F or higher.
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ROASTED ASPARAGUS
48 Servings 96 Servings

Ingredients Weight Measure Weight Measure
Local fresh asparagus, washed, 
trimmed 10 ½ lb 21 lb

Vegetable oil 1/4 cup + 2 TBL ¾ cup
Salt 1/2 tsp 1 tsp
Pepper 1/2 tsp 1 tsp
Grated parmesan cheese 7 oz 14 oz

Directions:
1. Preheat oven to 400°F. Wash asparagus spears and trim off the tough ends. Cut 

asparagus into 3-inch lengths.
2. Place asparagus in a large container. Add the oil, parmesan, salt and pepper, and toss to 

coat the asparagus pieces.
3. Place asparagus in a single layer on a parchment-lined sheet pan being careful not to 

overcrowd the pan. For 48 servings use 6 full-size sheet pans, for 96 servings use 12 
full-size sheet pans.

4. Roast in the preheated oven for 12-15 minutes, or until the asparagus pieces are lightly 
browned and blistered. Critical Control Point: Heat to 140°F or higher.

5. Serve ½ cup portions using a #8 scoop or ½ cup spoodle.
Critical Control Point: Hold for hot service at 135°F or higher.
Yield: 48 servings: about 10 lbs, 96 servings: about 20 lbs.
NSLP Crediting Information: ½ cup other vegetables.

SELECTION AND STORAGE
• Look for stalks that are firm with 

tightly closed tips. Color can 
be bright green, creamy white 
or even purple. Stalks with the 
same thickness will cook in 
the same amount of time. 

• Fresh asparagus may be 
best quality and lowest price 
when harvested locally, 
usually April and May.

NUTRITION FACT
Asparagus is an excellent source 
of Vitamin K, and a good source of 
Vitamin A and can be eaten raw, 
steamed, sauteéd, grilled, and roasted!
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PASTA WITH CHICKEN & ASPARAGUS
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure
Dry penne pasta 4 lb 8 lb
Local asparagus, washed, trimmed, 
cut 5 lb 10 lb

Garlic powder 2 TBL 1/4 cup
Salt 1 TBL + 1 tsp 2 TBL + 2 tsp
Pepper 1 TBL + 1 tsp 2 TBL + 2 tsp
Canned diced tomatoes 7 lb 8 oz 15 lb
Canned shredded chicken or 
frozen diced chicken 7 lb 8 oz 15 lb

Parmesan cheese 13.6 oz 1 lb 11 oz

Directions:
1. Cook pasta according to package directions. Drain and set aside.
2. Meanwhile, in a large stock pot, steam kettle, or tilt skillet combine the asparagus, garlic 

powder, salt, and pepper. Bring to a low boil and reduce heat to a simmer. Cover and 
cook for 15 minutes.

3. Add the drained pasta and canned chicken and diced tomatoes and stir to combine. 
Transfer into full-size 2 ½-inch steam table pans and evenly distribute the parmesan 
cheese over the top. Critical Control Point: Heat to 165°F or higher for at least 15 
seconds.

4. Serve 1 cup portions using an 8 ounce ladle or spoodle.
Critical Control Point: Hold for hot service at 135°F or higher.
Yield: 50 servings: about 26 lbs, 2 steam table pans, 100 servings: about 52 lbs, 4 steam 
table pans.
NSLP Crediting Information: 2.25 oz meat/meat alternate, 1/4 cup red/orange vegetables, 1/4 
cup other vegetables, 2.25 oz eq grain.

SELECTION AND STORAGE
• Look for stalks that are firm 

with tightly closed tips. Color 
can be bright green, creamy 
white or even purple. Stalks with 
the same thickness will cook 
in the same amount of time. 

• Fresh asparagus may be 
best quality and lowest price 
when harvested locally, 
usually April and May.

NUTRITION FACT
Asparagus is an excellent source 
of Vitamin K, and a good source of 
Vitamin A and can be eaten raw, 
steamed, sauteéd, grilled, and roasted!
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ASPARAGUS WITH NEW POTATOES
50 Servings 100 Servings

Ingredients Weight Measure Weight Measure
Local asparagus, washed, trimmed, 
and cut 4 lb 8 lb

Water 2 gal 4 gal
Local red potatoes, unpeeled, 
washed, diced 1/2” 4 lb 8 lb

Margarine, trans fat-free 4 oz 8 oz
Fresh onions, diced 8 oz 1 lb
Garlic, dried, minced 2 TBL 12 oz 1/4 cup
Ground thyme 1 tsp 2 tsp
Ground black pepper 1 tsp 2 tsp
Onion powder 1 tsp 2 tsp

Directions:
1. In a large stock pot, add water, asparagus, potatoes, margarine, onions, garlic, thyme, 

pepper, and onion powder. Cook uncovered over medium-high heat for 8 minutes. Stir 
well about half of the water will remain in the pot, while the rest will cook away. 

2. DO NOT OVERCOOK. Asparagus should be bright green.
3. Critical Control Point: Heat to 165°F or higher for at least 15 seconds.
4. Pour 2 qt 3 cups (about 5 lb 6½ oz) asparagus, potato mixture into a large steam table 

pan (12” x 20” x 2½”). For 50 servings, use 2 pans. For 100 servings, use 4 pans.
5. Serve ½ cup portions using a 4 ounce spoodle or #8 scoop.
Critical Control Point: Hold for hot service at 135°F or higher.
Yield: 50 Servings: 1 gallon, 1 quart, 2 cups (about 11 lbs), 100 Servings: 2 gallons, 3 quarts 
(about 22 lbs).
NSLP Crediting Information:  ⅛ cup starchy vegetable, ¼ cup other vegetables.

SELECTION AND STORAGE
• Look for stalks that are firm with 

tightly closed tips. Color can 
be bright green, creamy white 
or even purple. Stalks with the 
same thickness will cook in 
the same amount of time. 

• Fresh asparagus may be 
best quality and lowest price 
when harvested locally, 
usually April and May.

NUTRITION FACT
Asparagus is an excellent source 
of Vitamin K, and a good source of 
Vitamin A and can be eaten raw, 
steamed, sauteéd, grilled, and roasted!


