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RFP24-020@nysed.gov 
 

Bidders are requested to submit their bids electronically. The following documents should be 
submitted by email as detailed in the Submission section of the RFP, and must be received at 
NYSED no later than August 5, 2024, by 3:00 PM Eastern Time: 

 
1. Submission Documents labeled [name of bidder]  Submission Documents RFP # 24-020  
2. Technical Proposal labeled [name of bidder]  Technical Proposal RFP #24- 020 
3. Cost Proposal labeled [name of bidder]  Cost Proposal RFP #24- 020 
4. M/WBE Documents labeled [name of bidder] M/WBE Documents RFP #24- 020  

 
The email address for all the documentation is cau@nysed.gov. 

 
Instructions for Submitting an Electronic Bid:  

 
1. The technical and cost proposal documents should be submitted in Microsoft Office. PDF files 

that are editable and Optical Character Recognition (OCR) searchable are acceptable. Please 
do not submit the technical or cost proposal as a scanned PDF.  

2. Submission documents requiring a signature must be signed using one of the methods listed 
below and may be submitted as a Microsoft Office, PDF, or JPG document. A scanned PDF is 
acceptable for these documents. 

3. The following forms of e-signatures are acceptable: 
a. handwritten signatures on faxed or scanned documents 
b. e-signatures that have been authenticated by a third-

mailto:cau@nysed.gov
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1.) Description of Services to be Performed  
 
Work Statement and Specifications 
 
This section of the bid package details the services and products to be acquired. Please note that the 
contract process also includes general New York State administrative terms and conditions, as well as 
terms and conditions required by New York State law. 



https://ny.newnycontracts.com/FrontEnd/searchcertifieddirectory.asp
https://ny.newnycontracts.com/FrontEnd/searchcertifieddirectory.asp
https://ny.newnycontracts.com/FrontEnd/searchcertifieddirectory.asp
https://ny.newnycontracts.com/FrontEnd/searchcertifieddirectory.asp
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http://www.oms.nysed.gov/fiscal/MWBE/Forms.html
http://www.oms.nysed.gov/fiscal/MWBE/Forms.html
https://www.nysenate.gov/legislation/laws/VET/A3
https://www.ogs.ny.gov/veterans
https://www.ogs.ny.gov/veterans
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Background 

 
The NYSED School Meals Summer Institute is a professional development opportunity for school 
employees that prepare meals, supervise school kitchens, and/or are school food service directors at 
schools  schooLun(s)-1 ( P6 (e di)1 og di)1 am1s  
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Week 4: July 28 - July 31, 2025 

https://www.gsa.gov/travel/plan-book/per-diem-rates
https://www.gsa.gov/travel/plan-book/per-diem-rates
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3. Lodging Requirements 

https://www.gsa.gov/travel/plan-book/per-diem-rates
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Tuesday and Wednesday each week. Each kitchen assistant will work with one Culinary 
Academy instructor in each of the individual kitchen laboratory spaces. See Attachment C 
for a list of specific duties. 

h) 
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Recipes will be reviewed annually and may be changed by NYSED for future years of this 
contract. The proper equipment, utensils, and all food/ingredients must be provided and 
available to accommodate each recipe each week.  

d) Excess food must be distributed to a local food bank on each Thursday. The contractor must 
have a plan in place to transport and deliver the excess food to the appropriate location.  

e) Provide ice separately, water in four (4) pitchers, ten (10) glasses and a four (4)-inch hotel 
pan for Culinary Academy thermometer calibration activity each week. 

 
8. Other Supply Requirements 

 
a) Provide hairnets, hair restraints, hats and aprons to all Culinary Academy participants, 

instructors and kitchen support staff. Contractor must ensure participants have a clean apron 
for Day 2 and Day 3 (lab days) each week.  

b) For each Culinary Academy instructor, provide two complete sets of professional chef attire, 
including chef hats, jackets and pants, along with professional attire for all kitchen support 
staff.  Arrangements to get clothing measurements from instructors must be made by the 
contractor. 

c) Purchase a total of 120 Taylor brand Mechanical Food Service Stem thermometers, for 
distribution of one to each Culinary Academy participant. Specifications for the Taylor 
thermometers are 0/220°F, 5-inch stem, with Safe-T-Set pocket case and calibration wrench. 

d) Provide aprons for all Culinary Academy attendees with the Culinary Academy logo to 
present to participants at graduation ceremony each week. 

e) Provide all participants of the Kitchen Leadership Academy and the Food Service Director 
Academy trainings with a USB containing all related documents, training completion 
certificate, and tote bag with the applicable training logo to present to participants at 
graduation ceremony each week. 

f) Provide play dough, carrots, potatoes, and peppers for each Culinary Academy participant 
and the instructor for knife skills exercises. 

 
9.  Application and Registration Requirements 
 

a) Contractor must create an electronic application form using application fields/content provided 
by NYSED. The electronic application form and format must be approved by NYSED and must 
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�x Confirmation Letter: to confirm registration is approved for the applicant packet, 
or  

�x Denial Letter: to inform the applicant their registration was not approved, or 
�x 
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h) A debriefing agenda for the required debriefing meeting at the end of the 4-week training each 
year. All the participating instructors, NYSED representatives, and the contractor representative 
must attend a debriefing session in week 4, facilitated by the contractor. 

 
Payments and Reports 
 
The contractor will meet with NYSED staff prior to the beginning of the NYSED School Meals Summer 
Institute and at the end to assess the services as planned and as provided. Following the completion 
of the NYSED School Meals Summer Institute each year, the contractor will submit an invoice for actual 
services provided. Supporting documentation must be made available upon request and should 
include, but not be limited to, time sheets, receipts, email correspondence, etc. Invoices will be reviewed 
and compared to the descriptions in the budget. Failure to provide all required services in a way that is 
satisfactory to NYSED may result in a potential suspension of payment. 
 
See Appendix A-1. 
  
Accessibility of Web- Based Information and Applications  

 
Any documents, web-based information and applications development, or programming delivered 
pursuant to the contract or procurement, will comply with New York State Education Department IT 
Policy NYSED-WEBACC-001, Web Accessibility Policy as such policy may be amended, modified or 
superseded, which requires that state agency web-based information, including documents, and 
applications are accessible to persons with disabilities. Documents, web-based information and 
applications must conform to NYSED-WEBACC-001 as determined by quality assurance testing. Such 
quality assurance testing will be conducted by NYSED employee or contractor and the results of such 
testing must be satisfactory to NYSED before web-based information and applications will be 
considered a qualified deliverable under the contract or procurement. 
 
Subcontracting Limit  
 
Subcontracting will be limited to 30% of the total contract budget. Subcontracting is defined as non-
employee direct personal services and related incidental expenses, including travel. 
 
For vendors using subcontractors, a Vendor Responsibility Questionnaire and a NYSED vendor 
responsibility review are required for a subcontractor when:  
 

�x the subcontractor is known at the time of the contract award;  
�x the subcontractor is not an entity that is exempt from reporting by OSC; and 
�x the subcontract will equal or exceed $100,000 over the life of the contract.  

 
For additional information about Vendor Responsibility, see the Vendor Responsibility section 
contained in 3.) Evaluation Criteria and Method of Award of this RFP.  
 
If the vendor proposes to change subcontractors during the contract period, NYSED must be notified 



 
RFP #24-020 

13  

Consultant Staff Changes  
 
The Contractor will maintain continuity of the Consultant Team staff throughout the course of the 
contract. All changes in staff will be subject to NYSED approval. The replacement Consultant(s) with 
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8. Contractor shall include the provisions set forth in paragraphs (6) and (7) above in every subcontract 
in a manner that the provisions will be binding upon each subcontractor as to work in connection with 
this contract. 
 
9. Contractor shall comply with the requirements of any federal law concerning opportunities for 
M/WBEs that 



https://ny.newnycontracts.com/FrontEnd/StartCertification.asp?TN=ny&XID=2029
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2.) Submission  
 
Documents to be submitted with this proposal  
 
This section details the submission document or documents that are expected to be transmitted by the 
respondent to the State Education Department in response to this RFP. New York State Education 
Department shall own all materials, processes, and products (software, code, documentation and other 
written materials) developed under this contract. Materials prepared under this contract shall be in a 
form that will be ready for copyright in the name of the New York State Education Department. Any 
subcontractor is also bound by these terms. The submission will become the basis on which NYSED 
will judge the respondent’s ability to perform the required services as laid out in the RFP. 
 
Project Submission 
 
The proposal submitted in response to this RFP must include the following documents submitted by 
email to cau@nysed.gov in Microsoft Office or editable PDF per the electronic proposal submission 
procedures outlined above, preferably with each of the following sets of documents attached as a single 
file (i.e. one email with four attachments): 
 

mailto:cau@nysed.gov
mailto:cau@nysed.gov
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The completed Technical Proposal should be 



mailto:cau@nysed.gov
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4. EEO 100 Staffing Plan 
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Ability to provide all other training facilities (Classroom and 
storage space) and in close proximity to kitchens. 10 Points 

Detailed lodging – reasonable proximity to site. 5 Points 
Complete meal plans. 5 Points 
A transportation plan is in place for participants who arrive by 
train or bus and for farm visit(s). 5 Points 

Contractor and instructors participate in planning and debriefing 
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(i) heads of state departments and their deputies and assistants other than members of the board 
of regents of the university of the state of New York who receive no compensation or are compensated 
on a per diem basis; 

(ii) officers and employees of statewide elected officials; 
(iii) officers and employees of state departments, boards, bureaus, divisions, commissions, councils 

or other state agencies other than officers of such boards, commissions or councils who receive no 
compensation or are compensated on a per diem basis; and 

(iv) members or directors of public authorities, other than multistate authorities, public benefit 
corporations and commissions at least one of whose members is appointed by the governor, who 
receive compensation other than on a per diem basis, and employees of such authorities, corporations 
and commissions. 
 
Review Public Officer’s Law Section 73. 
 
NYSED Substitute Form W -9 
 
Any payee/vendor/organization receiving Federal and/or State payments from NYSED must complete 
the NYSED Substitute Form W-9 if they are not yet registered in the Statewide Financial System centralized 
vendor file. 
 
The NYS Education Department (NYSED) is using the NYSED Substitute Form W-9 to obtain 
certification of a vendor’s Tax Identification Number in order to facilitate a vendor’s registration with the 
SFS centralized vendor file and to ensure accuracy of information contained therein. 
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PROOF OF COVERAGE REQUIREMENTS  
The Workers’ Compensation Board has developed several forms to assist State contracting entities in 
ensuring that businesses have the appropriate workers’ compensation and disability insurance 
coverage as required by Sections 57 and 220(8) of the WCL. 
 
Please note – an ACORD form is not acceptable proof of New York State workers’ compensation 
or disability benefits insurance coverage. 
 
Proof of Workers’ Compensation Coverage  
 
To comply with coverage provisions of the WCL, the Workers’ Compensation Board requires that a 
business seeking to enter into a State contract submit appropriate proof of coverage to the State 
contracting entity issuing the contract. For each new contract or contract renewal, the contracting entity 
must obtain ONE of the following forms from the contractor and submit to OSC to prove the contractor 
has appropriate workers’ compensation insurance coverage: 

�x Form C -105.2 – Certificate of Workers’ Compensation Insurance issued by private insurance 
carriers, or Form U -26.3 issued by the State Insurance Fund; or 

�x Form SI -12– Certificate of Workers’ Compensation Self-Insurance; or Form GSI -105.2 
Certificate of Participation in Workers’ Compensation Group Self-Insurance; or 

�x CE-200– Certificate of Attestation of Exemption from NYS Workers’ Compensation and/or 
Disability Benefits Coverage. 

Proof of Disability Benefits Coverage  
 
To comply with coverage provisions of the WCL regarding disability benefits, the Workers’ 
Compensation Board requires that a business seeking to enter into a State contract must submit 
appropriate proof of coverage to the State contracting entity issuing the contract. For each new contract 
or contract renewal, the contracting entity must obtain ONE of the following forms from the contractor 
and submit to OSC to prove the contractor has appropriate disability benefits insurance coverage: 

�x Form DB -120.1 - Certificate of Disability Benefits Insurance; or 

�x Form DB -155- Certificate of Disability Benefits Self-Insurance; or 

�x CE-200– Certificate of Attestation of Exemption from New York State Workers’ Compensation 
and/or Disability Benefits Coverage. 

For additional information regarding workers’ compensation and disability benefits requirements, 
please refer to the New York State Workers’ Compensation Board website. Alternatively, questions 

 -  
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Sales and Compensating Use Tax Certification (Tax Law, § 5- a)  
 
Tax Law § 5-a requires contractors awarded State contracts for commodities or services valued at more 
than $100,000 over the full term of the contract to certify to the New York State Department of Taxation 
and Finance (“DTF”) that they are registered to collect New York State and local sales and 
compensating use taxes, if they made sales delivered by any means to locations within New York State 
of tangible personal property or taxable services having a cumulative value in excess of $300,000, 
measured over a specific period of time. The registration requirement applies if the contractor made a 
cumulative total of more than $300,000 in sales during the four completed sales tax quarters which 
immediately precede the sales tax quarter in with the certification is made. Sales tax quarters are June 
– August, September – November, December – February, and March – May. In addition, contractors 
must certify to DTF that each affiliate and subcontractor of such contractor exceeding such sales 
threshold during a specified period is registered to collect New York State and local sales and 
compensating use taxes. Contractors must also certify to the procuring State entity that they filed the 
certification with the DTF and that it is correct and complete.  
 
The selected bidder must file a properly completed Form ST-220-CA (with NYSED as the Contracting 
Agency) and Form ST-220-TD (with the DTF). These requirements must be met before a contract may 
take effect. Further information can be found at the New York State Department of Taxation and 
Finance’s website. Forms are available through these links: 
• ST-220 CA 
• ST-220 TD 
 
Please note that although these forms are not required as part of the bid submissions, NYSED 
encourages bidders to include them with their bid submissions to expedite contract execution 
if the bidder is awarded the contract.  
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assistance or retains possession of any assistance from USDA. The person or persons whose 
signatures appear below are authorized to sign this assurance on behalf of the contracted entity.  
 
The State of New York Agreement, Appendix A (Standard Clauses for all New York State Contracts), 
and Appendix A-1 (Agency-Specific Clauses) WILL BE INCLUDED in the contract that results from this 
RFP. Vendors who are unable to complete or abide by these assurances should not respond to this 
request. 
 
The documents listed below are included in 5.) Submission Documents, which must be signed by the 
Chief Administrative Officer. Please review the terms and conditions. Certain documents will become 
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Appendix A 
STANDARD CLAUSES FOR NYS CONTRACTS 

 
The parties to the attached contract, license, lease, amendment or 
other agreement of any kind (hereinafter, “the contract” or “this 
contract”) agree to be bound by the following clauses which are 
hereby made a part of the contract (the word “Contractor” herein 
refers to any party other than the State, whether a contractor, 
licenser, licensee, lessor, lessee or any other party): 
 
1. EXECUTORY CLAUSE .  In accordance with Section 41 of 
the State Finance Law, the State shall have no liability under this 
contract to the Contractor or to anyone else beyond funds appro-
priated and available for this contract. 
 
2. NON-ASSIGNMENT CLAUSE.  In accordance with Section 
138 of the State Finance Law, this contract may not be assigned 
by the Contractor or its right, title or interest therein assigned, 
transferred, conveyed, sublet or otherwise disposed of without the 





 

 36 

contracts and will undertake or continue existing programs of 
affirmative action to ensure that minority group members and 
women are afforded equal employment opportunities without 



mailto:mwbebusinessdev@esd.ny.gov
https://gcc02.safelinks.protection.outlook.com/?url=https%3A%2F%2Fny.newnycontracts.com%2FFrontEnd%2Fsearchcertifieddirectory.asp&data=05%7C01%7CBradley.Allen%40ogs.ny.gov%7C07e93ddbe7724c0737a408db5793a42e%7Cf46cb8ea79004d108ceb80e8c1c81ee7%7C0%7C0%7C638200063847647689%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=1QagyzmFXhFPSsIsYt57VrXQpxA4Tw6kD6PHIqJx7wM%3D&reserved=0
https://ogs.ny.gov/iran-divestment-act-2012
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appropriate and provided for by law, rule, or contract, including, 
but not limited to, imposing sanctions, seeking compliance, 
recovering damages, or declaring the Contractor in default. 
 
The state agency reserves the right to reject any bid, request for 
assignment, renewal or extension for an entity that appears on the 
Prohibited Entities List prior to the award, assignment, renewal or 
extension of a contract, and to pursue a responsibility review with 
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APPENDIX A-1 
AGENCY-SPECIFIC CLAUSES 

 
Payment and Reporting 
 
A. In the event that Contractor shall receive, from any source whatsoever, sums the payment of which is in consideration for 

the same costs and services provided to the State, the monetary obligation of the State hereunder shall be reduced by an 
equivalent amount provided, however, that nothing contained herein shall require such reimbursement where additional 
similar services are provided and no duplicative payments are received. 

  
B. For each individual for whom costs are claimed under this agreement, the contractor warrants that the individual has 

been classified as an employee or as an independent contractor in accordance with 2 NYCRR 315 and all applicable 
laws including, but not limited to, the Internal Revenue Code, the New York Retirement and Social Security Law, the 
New York Education Law, the New York Labor Law, and the New York Tax Law.  Furthermore, the contractor warrants 
that all project funds allocated to the proposed budget for Employee Benefits, represent costs for employees of the 
contractor only and that such funds will not be expended on any individual classified as an independent contractor.  

 
Terminations 
 
A. The State may terminate this Agreement without cause by thirty (30) days prior written notice.  In the event of such 

termination, the parties will adjust the accounts due and the Contractor will undertake no additional expenditures not already 
required.  Upon any such termination, the parties shall endeavor in an orderly manner to wind down activities hereunder. 

 
B. SED reserves the right to terminate this Agreement in the event it is found that the certification by the Contractor in 

accordance with New York State Finance Law §139-k was intentionally false or intentionally incomplete.  Upon such 
finding, SED may exercise its termination right by providing written notification to the Contractor in accordance with 
the written notification terms of this Agreement. 

 
Responsibility Provisions 
is
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Inventories for non-expendable assets must be submitted with the final expenditure report.  In addition to or as part of 
whatever rights the State may have with respect to the inspection of the Contractor, the State shall have the right to inspect 
the inventory without notice to the Contractor. 
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D. This agreement cannot be modified, amended, or otherwise changed except by a writing signed by all parties to this contract. 
 
E. 
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acts or omissions of Contractor’s agents, officers, employees or subcontractors. 
 

B. If required by the Office of State Comptroller (“OSC”) Bulletin G-226 and State Finance Law §§ 8 and 163, Contractor 
agrees to submit an initial planned employment data report on Form A and an annual employment report on Form B.  
State will furnish Form A and Form B to Contractor if required. 

C.  
The initial planned employment report must be submitted at the time of approval of this Agreement.  The annual 
employment report on Form B is due by May 15th of each year and covers actual employment data performed during the 
prior period of April 1st to March 31st.  Copies of the report will be submitted to the NYS Education Department, OSC and 
the NYS Department of Civil Service at the addresses below. 

 
By mail:  NYS Office of the State Comptroller 
   Bureau of Contracts 
   110 State Street, 11th Floor 
   Albany, NY 12236 
   Attn:  Consultant Reporting 
By fax:  (518) 474-8030 or (518) 473-8808 
 
 
Reports to DCS are to be transmitted as follows: 
 
By mail:  NYS Department of Civil Service 
   Office of Counsel 
   Af Cou51.3l(u5(i)-18r)-1.3 (E. S.7 (oiSta)2.7)2.7  (ic)-3.1 (e)2.4 ( o)--1.7 (1)]TJ
 B-2.7 (f C)2.4 3g   Albany, NY 12236 
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ATTACHMENT A: Training Agendas  

 
Topics and duration time are approximate. NYSED will provide updated agendas by the 

first week in June of the program year. 
 

1. Culinary Academy  
 Monday   Tuesday   Wednesday   Thursday   

7:30am    Continental 
Breakfast   Continental Breakfast/ 

Overview & Highlights   Continental Breakfast   
7:45am    7:30am-8:30am  

8:00am    

Standardized 
Recipes  

Culinary   

Basic Meal Pattern, 
Offer Vs Serve & Tray 

line Activity   

8:15am    Academy  
8:30am    Production  
8:45am    Workshop (2)  
9:00am      
9:15am      
9:30am    Break     
9:45am    
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12:30pm       
12:45pm      

 
1:00pm   

Orientation  

Conflict & 
Personalities   

Offer vs Serve, 
Student 

Disclosure/Overt 
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9:30am    
9:45am    
10:00am    
10:15am    
10:30am    
10:45am    
11:00am    
11:15am    
11:30am
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ATTACHMENT B:  
Workshop Menu for Attendees and Instructors 

 
Orientation Welcoming Selections: Provided on Monday. Must include lemonade or punch, iced 
water, cheese, crackers and fruit. 
 
Morning Breaks: Provided on Tuesday, Wednesday, and Thursday.  Must include coffee (regular 
and decaffeinated), tea, iced water, assorted baked goods. 
 
Continental Breakfast: Provided on Tuesday, Wednesday, and Thursday.  Must include coffee 
(regular and decaffeinated), tea, iced water, milk, assorted juices, breakfast pastries, seasonal 
fruit, eggs and cereal options. 
 
Lunch:  Provided on Tuesday and Wednesday.  Must include assorted beverages - hot and cold 
selections, iced water.  Tuesday lunch will need to include salads, cold cuts and cheese slices, 
assorted breads, chips, fresh fruit, and dessert.  Wednesday lunch can be the foods prepared in 
class.   
 
Afternoon Breaks:  Provided on Monday, Tuesday and Wednesday.  Must include assorted hot 
and cold beverages, iced water, fruit and assorted baked goods. 
 
Dinner: Monday dinners will be provided on site as a working dinner and must include a salad, 
choice of 3 – 4 entrees (including one vegetarian selection), choice of 2-3 desserts, and assorted 
hot and cold beverages. This dinner will highlight local foods.  Any products that are grown and/or 
produced in New York State may be utilized.  Menu subject to prior approval by NYSED. Dinner 
provisions for Tuesday and Wednesday should be made at area restaurants and paid for by the 
contractor. Dinner must be provided at area restaurants close to the training site and lodging. 
The contractor will work with local restaurants to obtain vouchers to provide to the participants. 
The voucher allows the participant to receive a salad or appetizer, entrée, dessert, and a non-
alcoholic drink from the selected local restaurants.  
 
Graduation Reception: Provided on Thursday and must include a ½ sheet cake with 
CONGRATULATIONS written on it, lemonade, and iced tea, iced water, and fresh fruit. All must 
be appropriately displayed on table with tablecloth, skirting, etc. 
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�x Preparing all needed demo items for the classroom segments, set up supplies 
required for all demonstrations and delivery to the required classroom. 

�x Stock all areas, refrigerators, etc. 
�x Have carts for each of the three kitchens stocked with weekly food items and dry items. 
�x Set up sanitizing buckets with solution and chix towels throughout each of the three 

kitchens for each participant daily; 
�x For each classroom segment, put an apron and hair restraint by each participant’s 

station and have a new, clean apron for each kitchen the participant will use. 
�x Have all equipment set up at each participant’s workstation including French knife, 

paring knife, waste bins, cutting board, pots, pans, etc. 
�x Dish up, cover, properly label and store leftover food items; freeze appropriate items 

for following week’s consumption by attendees. 
�x Be prepared to help instructors in the classroom/kitchen lab exercises.  
�x Maintain a positive attitude and conduct themselves in a professional manner; and 
�x Work closely with the instructor. 
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ATTACHMENT D  
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ATTACHMENT E 

   Instructional Recipes 
 

STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Banana Bread Squares   
Total Yield:    25 servings   
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Basic Whole Grain Biscuits  
Total Yield:    25 servings   
Pan Size:    
Serving Utensil:    
Serving/Portion size:  1 biscuit   
  
 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(chopped, sliced, etc.)  

White Whole Wheat Flour  1 pound   
All purpose flour  1 pound   
Instant or non -instant non -fat dry 
milk  

1 ½ ounces   

Baking powder  3 ½ teaspoons   
Salt  1 ½ teaspoons   

Shortening  5 ¾ ounces   

Cold water  1 ¾ cups   

 
PREPARATION: 
 
Blend flour, dry milk, baking powder and salt in mixer for 1 minute at low speed.  
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STANDARDIZED RECIPE INFORMATION 
 
Item/Food:   Basic Whole Grain Muffins  
Total Yield:    24 servings   
Pan Size:      
Serving Utensil:    
Serving/Portion size:  1 Muffin   
  
 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(chopped, sliced, etc.)  

Whole Wheat Flour  4 cups   
White Sugar  1 cup   
Eggs  2  

Baking Powder  2 Tablespoons   

Salt  1 Teaspoon   

Milk  1 cup   
Applesauce  ½ cup   

 
PREPARATION: 
 
Preheat oven to 400 �ÛF.  Grease bottom of the muffin cups or use paper liners. Beat eggs, stir in milk, and 
applesauce. Mix in remaining ingredients just until flour is moistened. Batter should be lumpy.  Fill muffin cup 2/3 
cup full. Bake 20 to 25 minutes or until golden brown.  Immediately remove from pan.  
 
Variations:  
Apple Muffins- Stir in 2 cups of grated apple with oil and 1 teaspoon cinnamon with flour. If desi36 410.94 Tm
 (36(1)-0.l)-2.i8ff(ni)2.6 k.5 ( )0.6 (5 6.934 0 )0.6 (oi)8.15-0.8 (soi)8.15-1   
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STANDARDIZED RECIPE INFORMATION 
 
Item/Food:    Black Beans and Rice  
Total Yield:    25 Servings  
Pan Size:    
Serving Utensil:   ½ steam table pan (6 in. deep)  
Serving/Portion size:  1 cup  

 

 
 

 
 
 

    
     *May be credited towards the M/MA component or the vegetable component but not both. 

 
Ingredients  Weight/Measure  Method  

(Chopped, sliced, etc.)  
Vegetable oil  2 teaspoons   
Onion  2 cups  Finely chopped  
Brown rice, dry  4 cups  Long grain  
Cayenne pepper  1 teaspoon   

Ground allspice  ½ teaspoon   

Beef or vegetable stock  8 cups  Low sodium  

Black beans  1 # 10 can Drained  
Fresh or bottled lime juice  2 ounces   

 
PREPARATION: 
 
Preheat oven to 350 degrees. Warm the oil in frying pan, add rice and 
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STANDARDIZED RECIPE INFORMATION  
 
 

 
 
Item/Food:  Broccoli Slaw   
Pack Size:         
Weight/Measure of Pack:      
Total Yield:  25 servings   
Pan Size:    
Serving Utensil:    
Weight/Measure Served: ½ cup   
 

Ingredients  Weight/Measure  Method  
(Chopped, sliced, etc.)  

Broccoli, raw  2.5 pounds  Shredded  
Carrots, raw  1 pound  Shredded  
Cabbage, raw  1 pound  Shredded  
Cabbage, red, raw  8 ounces  Shredded  

Apples, empire, with skin  1 pound  Diced  

Yogurt, plain, low fat  4 cups   
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Carrot and Sweet Potato Chowder  
Total Yield:    25 servings   
Pan Size:    
Serving Utensil:   8-ounce Ladle   
Serving/Portion size:  1 Cup 
  

 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(chopped, sliced, etc.)  

Sweet potatoes, fresh  6 cups  Diced, medium  
Carrots, fresh  6 cups  Sliced  
Celery, fresh  2 cups  Chopped  
Green onions  ½ cup  Chopped  

Salt  3 teaspoons   

Pepper, white  1 teaspoon   

Water  9 cups   
Milk  8 cups  Warmed  
American cheese  6 cups  Diced small  
Margarine  ½ pound   
Flour  ½ pound   

 
PREPARATION: 
 
Place sweet potatoes, carrots, celery, green onion, salt, pepper and water in pot and bring to a boil.  
 
Cook for 15 minutes - DO NOT DRAIN. 
 
Melt margarine, add flour to make roux.  
 
Add roux to warm milk to thicken.  
 
Add roux mixture to the sweet potato mixture.  
 
Add cut up cheese and cook until cheese is melted and is about 140 degrees.  
 
 
  

FOOD CREDITING 
M/MA   2 oz. eq.  
GRAIN                  
VEGETABLE   
 Red/Orange 1/2 cup  

Beans/Legumes   
Dark Green   

 Starchy   
 Other   
FRUIT                
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Carrot Raisin Salad  
Total Yield:    25 servings   
Pan Size:      
Serving Utensil:    
Serving/Portion size:  1/2 cup  
  

 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(Chopped, sliced, etc.)  

Fresh Carrots, Peeled  7 cups  Shredded coarse  
Raisins  2 cups   
Instant non -fat dry milk  ¼ cup  Reconstituted  
Reduced calorie salad dressing 
or Low - fat mayonnaise  

1 cup   

Salt  ¼ teaspoon   

Ground nutmeg  ¼ teaspoon   

Frozen lemon juice concentrate  1 Tablespoon  Reconstituted  
 
PREPARATION: 
 
Place carrots and raisins in a large bowl.  
 
In a separate bowl, combine milk, salad dressing or mayonnaise, salt, nutmeg and lemon juice.  
 
Pour dressing over carrots and raisins and mix lightly.  Spread salad in a 2” hotel pan and chill.  
 
Cover, refrigerate until service.  
 
Mix lightly before serving.  

 
 
 
 

  

FOOD CREDITING 
M/MA    
GRAIN  
VEGETABLE  
 Red/Orange 1/4 cup  

Beans/Legumes   
Dark Green   

 Starchy   
 Other   
FRUIT   1/8 cup             
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Cauliflower Tabbouleh (Tah- BUHL-lee)  
Total Yield:    25 servings  
Pan Size:      
Serving Utensil:    
Serving/Portion size :  ½ cup  
  

 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(Chopped, sliced, etc.)  

Cauliflower, fresh  6 pounds  
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Chickpea Salad  
Total Yield:    25 Servings  
Pan Size:    
Serving Utensil:    
Serving/Portion size:  1 cup  

 

 
 

 
 
 
 

    
                Beans/Legumes may be credited towards the M/MA component or the vegetable component but not both. 

 
Ingredients  Weight/Measure  Method  

(chopped, sliced, etc.)  
Chickpeas (garbanzo beans), 
canned  

7 ½ pounds  Drain and rinse  

Onions, raw  1 cup  Chopped  
Tomatoes, red, ripe, raw  6 1/2 pounds  Chopped  
Parsley, raw  3 cups  Chopped  

Garlic, raw  6 cloves  Minced  

Canola oil  1 ½ cups   

Lemon juice  ½ cup   
Salt, table  Dash   
Black pepper  Dash   

 
PREPARATION: 
 
Drain and rinse chickpeas. Place in mixing bowl.  
 
Chop onions, tomatoes and parsley and combine in bowl with chickpeas.  
 
Mince garlic and add to above ingredients. Mix well.  
 
In a separate bowl, combine oil, lemon juice, salt and pepper. Incorporate into vegetable mixture and keep 
refrigerated.  

FOOD CREDITING 
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:   Corn Bread  
Total Yield:    25 Servings  
Pan Size:    ½ sheet cake pan, 2 ½ inches deep  
Serving Utensil:    
Serving/Portion size:  2 x 2 square  
  

 
 
 
 
 

Ingredients  Weight/Measure  Method  
(Chopped, sliced, etc.)  

Whole Wheat Flour  2 cups   
Corn meal  2 cups   
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Enhanced Herbed Rice  
Total Yield:    25 servings  
Pan Size:    ½ size 4-inch deep steam table pan  
Serving Utensil:   #8 scoop  
Serving/Portion size:  ½ cup  
  
 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(Chopped, sliced, etc.)  

Butter  8 ounces   
Onion  2 medium  Chopped fine  
Brown rice, dry  6 ½ cups   
Parsley  3 Tablespoons   

Garlic powder  ½ teaspoon   

Basil  1 teaspoon   
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Fresh Fruit Salad 
Total Yield:    25 servings  
Pan Size:      
Serving Utensil:    
Serving/Portion size:  1 cup  
  
 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(Chopped, sliced, etc.)  

Strawberries , raw
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:  German Potato Salad  
Pack Size:         
Weight/Measure of Pack:      
Total Yield:  25 servings   
Pan Size:    
Serving Utensil:    
Weight/Measure Served:  ½ cup  
 

Ingredients  Weight/Measure  Method  
(Chopped, sliced, etc.)  

Potatoes, raw, skin  
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Gooey Chocolate Muffin   
Total Yield:    24 servings  
Pan Size:      
Serving Utensil:    
Serving/Portion size:  1 muffin   
  
 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(Chopped, sliced, etc.)  

White Whole Wheat Flour  1 cup   
All - Purpose White Flour  1 cup   
Cocoa Powder, sifted  1 ¼ cups   
Baking Soda  2 teaspoons   

Baking Powder  2 teaspoons   

Salt  ½ teaspoon   

Applesauce, unsweetened  1 ½ cups   
White Sugar  1 cup   
Honey  ½ cup   
Vanilla Extract  2 teaspoons   
Egg Whites, Large  4 each  
Yogurt, Non -Fat Vanilla  1 ½ cups   
Mini Semi -Sweet Chocolate Chips  1 cup   

 
PREPARATION: 
 
�3�U�H�K�H�D�W���R�Y�H�Q���W�R���������Û�)�� 
Spray muffin pans with cooking spray.  
Combine the flours, cocoa powder, salt, baking powder and baking soda together.  
In a separate large bowl, mix the applesauce, sugar, honey, egg whites, non-  fat yogurt, and vanilla together.  
Whisk until smooth with no lumps  
Slowly stir wet ingredients into the dry ingredients by hand. Gently stir in the mini chocolate chips.  The batter 
will be lumpy.  DO NOT OVERMIX.  
Using a scoop, divide the batter into sprayed muffin tins filling 2/3 to almost full in the pans.  
�%�D�N�H���D�W���������Û�)���I�R�U���������W�R���������P�L�Q�X�W�H�V�� 
Remove from the oven.  Let the muffins cool for 5 minutes before removing from the pan.  

 
  

FOOD CREDITING 
M/MA    
GRAIN    1 oz. eq.  
VEGETABLE  
 Red/Orange  

Beans/Legumes   
Dark Green   

 Starchy   
 Other   
FRUIT                
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STANDARDIZED RECIPE INFORMATION 
 
Item/Food:    Green Bean and Tomato Salad   
Total Yield:    25 servings  
Pan Size:      
Serving Utensil:    
Weight/Measure Served:  1/2 cup  
  
 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(Chopped, sliced, etc.)  

Fresh Tomatoes, any kind  2 ½ pounds  Diced  
Fresh Garlic  1 teaspoon  Minced  
Fresh Parsley  2 Tablespoons  Chopped  
Basil, Fresh or Dried  ¾ teaspoon dried  

or 1 ½ Tablespoons fresh  
Chopped  

Oregano, Dried  1 ¼ teaspoon   

Sugar, granulated  ½ teaspoon   

Salt  ½ teaspoon   
Pepper, black  ¼ teaspoon   
Olive Oil  3 Tablespoons   
Balsamic Vinegar  3 Tablespoons   
Green Beans  2 ½ pounds  Snipped  
Onion, Red (optional)  3 Tablespoons  Diced, small  

 
PREPARATION: 
 
Core tomatoes.  Cut off bottom ends.  Dice the tomatoes and set aside.   
 
Combine the garlic, parsley, basil, oregano, sugar, salt and pepper with vinegar in a medium bowl or half pan.  
Stir in the oil.   
 
Add tomatoes to the mixture and chill.  (This can be done several hours ahead)  
 
Steam beans until tender but firm and still  bright green, about 4 -8 minutes, depending on the intensity of the 
steamer.  Alternatively, they can be plunged into boiling water, cooked as above.   
 
Set in ice water, chill until cold and drain well.   
 
Toss beans with the marinated tomatoes and onions  (if using onions) just before service.   
  

FOOD CREDITING 
M/MA    
GRAIN  
VEGETABLE  
 Red/Orange 1/8 cup 

Beans/Legumes   
Dark Green   

 Starchy   
 Other  1/8 cup  
FRUIT                
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Fifth layer:  Sprinkle with bread crumbs and spray crumbs with a pan release cooking spray.  
 

Bake until cheese is melted and bread crum �E�V���D�U�H���O�L�J�K�W�O�\���W�R�D�V�W�H�G�����&�R�Q�Y�H�Q�W�L�R�Q�D�O���R�Y�H�Q�����������Û�)���I�R�U���������P�L�Q�X�W�H�V������
�&�R�Q�Y�H�F�W�L�R�Q���R�Y�H�Q�����������Û�)���I�R�U���������P�L�Q�X�W�H�V�� 
 
Whole Grain Bread Crumbs  
 
For 25 servings: 4 slices of whole grain bread  
Lightly toast whole- grain bread slices.  
Tear into small pieces.  
Place in a f ood processor and pulse until coarse crumbs form.  
�3�O�D�F�H���R�Q���D���V�P�D�O�O���E�D�N�L�Q�J���V�K�H�H�W���D�Q�G���E�D�N�H���L�Q���R�Y�H�Q���D�W���������Û�)���I�R�U����-3 minutes until browned and dry.  
Toss occasionally.  
Cool and store in an airtight container.  
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Standardized Recipe 
  

Recipe Name: Chef Salad Plate – small clamshell 
Serving Size: 1 
Total Yield: 25 

 
 
 

Ingredients  Weight/Measure  Method  
(chopped, sliced, etc.) 

Ham, deli
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Original Recipe: 
 

Standardized Recipe 
  

Recipe Name: Chef Salad Plate – small clamshell 
Serving Size: 1 
Total Yield: 1 

 
 
 
Ingredients  Weight/Measure  Method  

(chopped, sliced, etc.) 
Ham, deli 1.75 oz = 1 oz Sliced 
Turkey, deli 
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Hummus  
Total Yield:    25 Servings  
Pan Size:    
Serving Utensil:    
Serving/Portion size:  1/4 cup  

 
 
 
 
 
 
 
 

    
     *Beans/Legumes 
may credit towards the 

M/MA component or the vegetable component but not both. 
 

Ingredients  Weight/Measure  Method  
(Chopped, sliced, etc.)  

Garbanzo beans  4 ½ pounds  Drained, liquid reserved  
Garlic  18 cloves  Minced  
Peanut butter or tahini or 
sunflower seed butter  

1 ¼ cups   

Parsley, fresh  2 cups  Chopped fine  

Lemon juice  1 ½ cups   

Black pepper  1 teaspoon   

Oil
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STANDARDIZED RECIPE INFORMATION 
 
Item/Food:    Marinated Black Bean Salad  
Total Yield:    25 Servings  
Pan Size:    
Serving Utensil:    
Serving/Portion size:  ½ cup  

 
 
 
 
 
 
 
 

    
     *May be credited 

towards the M/MA 
component or the vegetable component but not both. 

 
Ingredients  Weight/Measure  Method  

(Chopped, sliced, etc.)  
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Oatmeal - Whole Wheat Raisin Cookies  
Total Yield:    25 Servings  
Pan Size:      
Serving Utensil:   #24 scoop  
Serving/Portion size:  1 cookie  
  
 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(Chopped, sliced, etc.)  

Trans -fat free Margarine or Butter  ¾ cup   
Sugar  1 ½ cups   
Frozen whole eggs, thawed  
OR 
Fresh large eggs  

½ cup  
 
3 each 

 

Vanilla  1 ½ teaspoons   

Low -fat milk  3 Tablespoons   

Whole wheat flour  1 cup   

All purpose flour  1 cup   

Rolled Oats (Quick Cooking Oats)  1 cup 2 Tablespoons   
Baking powder  1 ½ teaspoons   
Baking soda  ¾ teaspoon   
Salt  ¾ teaspoon   
Ground Nutmeg  ½ teaspoon   
Ground Cinnamon  ½ teaspoon   
Raisins  1 cup   
TOPPING:   
Sugar  ¼ cup   
Ground Cinnamon  1 teaspoon   

 
PREPARATION: 
 
Cream margarine or butter and sugar in a mixer with the paddle attachment for 10 minutes on medium speed.  
Add eggs, vanilla and milk.  Mix for 1 minute on medium speed until smooth.  Scrape down sides of the bowl.  
In a separate bowl, combine flours , oats, baking powder, baking soda, salt, nutmeg and cinnamon.  Gradually 
add to the creamed mixture and mix for 1 minute on medium speed until blended.  Scrape down the sides of the 
bowl.  
Add raisins. Mix for 30 seconds on low speed.  
Lightly coat 3 half sheet pans (13” x 18” x1”) with pan release spray or line with parchment paper.  Portion with a 
No. 24 scoop (2 2/3 T) in rows 3 across and 3 down.  (one pan will only have 7 cookies)  
TOPPING: Combine sugar and cinnamon in a shaker and sprinkle over cookies.  
Bake until light brown.  DO NOT OVER BAKE.  

 
Conventional oven: 375 �Û�) for 12 minutes  
Convection oven: 350 �ÛF for 16 minutes  
  

 
 

FOOD CREDITING 
M/MA    
GRAIN    1.5 oz. eq.  
VEGETABLE  
 Red/Orange  

Beans/Legumes   
Dark Green   

 Starchy   
 Other   
FRUIT                
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Pasta Fagioli  
Total Yield:    25 Servings  
Pan Size:    
Serving Utensil:   8-ounce ladle  
Serving/Portion size:  8 ounces  

 
 
 
 
 
 
 
 

    
     *May be credited 

towards the M/MA 
component or the vegetable component but not both. 

 
Ingredients  Weight/Measure  Method  

(chopped, sliced, etc.)  
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Pasta Primavera  
Total Yield:    25 servings   
Pan Size:    
Serving Utensil:    
Serving/Portion size:  ½ cup sauce, over 1 cup pasta  
  
 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(Chopped, sliced, etc.)  

Carrots, fresh  ½ pound  Julienne strips, 1 ½ inch long  
Broccoli, fresh  ½ pound  Chopped medium sized  
Margarine  6 ounces  Melted  
Onions  4 ounces  Chopped medium  

Garlic  1 Tablespoon  Minced  

All -purpose flour  6 ounces   

Water  3 ½ cups  Warmed  
Milk  5 cups  Warmed  
Chicken base  2 ounces   
Parsley, dried  1 Tablespoon   
Basil leaves, dried  2 teaspoons   
Peas, frozen  5 ounces   
Whole grain pasta  3 pounds   
Water  2 gallons  Boiling  

 
PREPARATION: 
 
Cut carrots and broccoli and cook in 3 ½ cups water. Do not drain, set aside and save for later.  
 
In a large stock pan, melt margarine, add onion and garlic. Cook until onions are tender.  
 
Add flour, stir with wire whisk until flour is mixed in. Cook for 5 -10 minutes, stirring often. Add milk and chicken 
base, gradually stirring with wire whisk. Cook and stir often until no starchy flavor remains.  
 
Add parsley, basil and peas to sauce.  
 
Add reserved broccoli and carrots, keep hot.  
 
Cook pasta until al dente. Drain and serve with sauce.  
  

FOOD CREDITING 
M/MA    
GRAIN         2 oz. eq.                        
VEGETABLE  
 Red/Orange  

Beans/Legumes   
Dark Green   

 Starchy   
 Other   
FRUIT                
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Pumpkin Bread   
Total Yield:    25 servings  
Pan Size:      
Serving Utensil:    
Serving/Portion size:  1 piece  
  
 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(chopped, sliced, etc.)  

White Whole Wheat Flour  3 cups + 2 tablespoons   
Baking Powder  1 ½ teaspoons   
Baking Soda  1 teaspoon   

Salt  1 teaspoon   

Ground Cinnamon  2 teaspoon   

Nutmeg  ½ teaspoon   
Ground Ginger  ½ teaspoon   
Brown Sugar  1 2/3 cups   
Canola Oil  ¾ cup   
Frozen Whole Eggs, Thawed  2 Tablespoon + 2 teaspoons   
Egg whites  1/3 cup + 2 teaspoons   
Vanilla Extract  2 teaspoon   
Pumpkin, canned (NOT pumpkin 
pie mix)  

2 1/3 cups   

Raisins  1/3 cup   
 
PREPARATION: 
Place flour, baking powder, baking soda, salt, cinnamon, nutmeg, and ginger in a commercial mixer.  Using a 
paddle attachment, mix on low speed for 1 minute.  Leave dry ingredients in mixer.  Set aside.  
Combine sugar and oil in a large bowl  
Add eggs and vanilla extract.  Stir well.  
Combine egg mixture with dry ingredients.  Mix for 3 -5 minutes on low speed.  Batter will be lumpy.  DO NOT 
OVERMIX. 
Fold in pumpkin and raisins.  Stir to combine.  
Pour batter into a half steam table pan (12” x 10” x 2 ½”) lightly coated with pan release spray.  Use 1 pan only.  
Bake until golden brown:  

Convec tion oven: 325 �ÛF for 35 - 40 minutes  
Conventional oven: 350 �ÛF for 40 -45 minutes  

Portion: Cut 5 x 5 (25 servings per pan) Serve 1 piece (2” x 3 ¾” square)  
 
  

FOOD CREDITING 
M/MA    
GRAIN    1.75 oz. eq. 
VEGETABLE  
 Red/Orange  

Beans/Legumes   
Dark Green   

 Starchy   
 Other   
FRUIT     
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Salsa Chicken  
Total Yield:    25 servings   
Pan Size:    
Serving Utensil:   4 ounce Spoodle   
Serving/Portion size:  4 ounces  
  
 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(Chopped, sliced, etc.)  

Turkey or chicken, cooked  5 pounds  Cut into ½ inch pieces  
Salsa  2 quarts + 2 cups   
Cheddar cheese  1 pound  Shredded  
Salt  ½ teaspoon   

Black pepper  ¾ teaspoon   

Garlic  ½ teaspoon  Granulated  
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STANDARDIZED RECIPE INFORMATION 
 
Item/Food:    Skaneateles Beans  
Total Yield:    25 servings  
Pan Size:    
Serving Utensil:   ½ size steam table pan (4 inches deep)  
Serving/Portion size:  ½ cup  
 
 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(chopped, sliced, etc.)  

Ground beef  1 pound   
Bacon  1 pound  Chopped  
Onion  1 large  Chopped  
Pork and beans  1 ¼ quarts  Drained  

Butter beans  1 ¼ quarts  Drained  

Pinto beans  1 ¼ quarts  Drained  

Ketchup  1 cup   
BBQ sauce
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Sloppy Joe  
Total Yield:    25 servings   
Pan Size:    
Serving Utensil:   #8 scoop  
Serving/Portion size:  ½ cup filling on a roll  
  
 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(chopped, sliced, etc.)  
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Southwest Lentil Salad  
Total Yield:    25 servings   
Pan Size:    
Serving Utensil:   #8 scoop   
Serving/Portion size:  ½ cup   
 
 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(Chopped, sliced, etc.)  

DRESSING:   
Oil  1 cup   
Vinegar  1 ½ cups   
Dijon -style mustard  2 Tablespoon   

Ground cumin  4 Teaspoons   

Garlic  
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Spanish Rice  
Total Yield:    25 servings   
Pan Size:               ½ size steam table pan (6 inch deep)  
Serving Utensil:   #8 Scoop  
Serving/Portion size:  1/2 cup  
  
 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(Chopped, sliced, etc.)  

Chicken stock  1 quart   
Butter  2 ounces   
Green peppers  6 ounces  Diced small  
Celery  6 ounces  Diced small  

Onion  8 ounces  Diced small  

Diced tomatoes  ½ #10 can  

Salt  1 Tablespoon   
Sugar  1 Tablespoon   
Brown rice, raw, washed  1 ½ pounds   
Pepper  To taste   
Chili powder  1 Tablespoon   
Ground cumin  3 teaspoons   
Paprika  1 teaspoon   
Garlic powder  1 teaspoon   

 
PREPARATION: 
 
Pre-heat oven to 350 degrees.  
 
Heat chicken stock.  
 
Place butter in saucepan and heat. Add rice, green peppers, celery and onions. Sauté until tender. Add the 
tomatoes, salt, sugar and chicken stock. Bring to a boil. Add the seasonings. Put in pan and cover.  
 
Bake for 20 m
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Thai Turkey Wrap  
Total Yield:    25 Servings  
Pan Size:      
Serving Utensil:    
Serving/Portion size:  Each 
  
 
 
 
 
 
 
 
 
 

 

PREPARATION: 
 
Spread 1 -1 ¼ ounce Thai peanut sauce on tortilla.  
Top with turkey, 2 ounces each of salad greens and carrots, ½ ounce green onion and ½ ounce chow Mein 
noodles for crunch.  
Roll up tightly in burrito fashion, cut diagonally. Wrap in plastic wrap so cut side shows.  
Hold chilled for service.  
 
 

 
 
 
 

  

Ingredients  Weight/Measure  Method  
(Chopped, sliced, etc.)  

Pre
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Three Grain Pilaf  
Total Yield:    25 servings  
Pan Size:    ½ size 4-inch deep steam table pan  
Serving Utensil:   #8 scoop   
Serving/Portion size:  ½ cup  
  
 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(Chopped, sliced, etc.)  
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Tuna Sandwich Melt  
Total Yield:    25 servings  
Pan Size:      
Serving Utensil:    
Serving/Portion size:  1 each 
  
 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(Chopped, sliced, etc.)  

Mayonnaise  1 cup   
Tuna in water  66 ½ ounce cans  Drained  
Celery  2 cups  
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:  Turkey Cusabi Wrap  
Pack Size:         
Weight/Measure of Pack:      
Total Yield:  
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Turkey/Chicken Rice Salad  
Total Yield:    25 Servings  
Pan Size:    
Serving Utensil:   #8 scoop  
Serving/Portion size:  ½ cup  

 
 
 
 
 
 
 
 

    
     *May be credited 

towards the M/MA 
component or the vegetable component but not both. 

 
Ingredients  Weight/Measure  Method  

(Chopped, sliced, etc.)  
Chicken or Turkey, cooked and 
cooled  

4 pounds  Diced, medium  

Brown rice, cooked  4 quarts  Cooled  
Cherry tomatoes  1 quart  Halved  
White beans, cooked or canned  1 quart  Rinsed if canned  

Garlic cloves  4 cloves  Minced  

Red onion (can use cooking 
onion)  

2 onions  Chopped, medium  

Vegetable oil  1 ¾ cup   
Lemon juice  1 cup   
Parsley, fresh  1 cup  Chopped  

 
PREPARATION: 
 
Dice turkey and put into bowl. Add rice, tomatoes and beans.  
 
Toss with garlic, onion, oil and lemon juice.  
 
Sprinkle in parsley, mix well.  
 
Chill until served.  
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Turkey Salad “Waldorf Style”  
Total Yield:    25 servings  
Pan Size:      
Serving Utensil:    
Serving/Portion size:  1 cup  
  
 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(Chopped, sliced, etc.)  

Roasted turkey  4 pounds  Medium dice  
Cucumbers  1 quart  Medium dice (skin on, seeded)  
Apples  3 quarts  Medium dice (skin on, seeded)  
Walnut meats  2 cups  Coarsely chopped  

Sweet gherkins  25 each (36 grams each)  Medium dice  

   

DRESSING:   
Oil  3 Tablespoons   
Cider vinegar  3 Tablespoons   
Mayonnaise  1 cup   
Nutmeg  ¼ teaspoon   

 
PREPARATION: 
 
In a large bowl, combine diced turkey, cucumbers, apples, walnut meats and gherkins. Toss gently to evenly 
distribute ingredients  
 
DRESSING:  
 
In a small bowl, whisk together oil, cider vinegar, mayonnaise, and nutmeg, blending well. Add dre ssing to salad 
and mix well to coat. Cover and chill  
 
This item can be served as a salad on a bed of mixed greens, on a croissant as a sandwich or as a wrap.  
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:   Vegetable Bulgur with Chick Peas   
Total Yield:    25 Servings  
Pan Size:     
Serving Utensil:     
Weight /Measure Served:  ½ cup  

 
 
 
 
 
 
 
 

    
                *Beans/Legumes 
may be credited towards the 
M/MA component or the vegetable component but not both. 

 
Ingredients  Weight/Measure  Method  

(chopped, sliced, etc.)  
Spanish Onions  2 ½ cups  Diced, small  
Peppers, Bell, Mix of Red and 
Green 

3 medium  Diced, small  

Fresh Garlic  3 cloves  Minced  
Olive Oil  1/3 cup   

Chick Peas, Canned  6.5 cups  Drained, Rinsed  

Carrots  2 cups  Chopped or Diced  
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:
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STANDARDIZED RECIPE INFORMATION  
 
Item/Food:    Zesty Turkey Stir Fry  
Total Yield:    25 servings  
Pan Size:    4-inch half steam table pan  
Serving Utensil:   6-ounce ladle  
Serving/Portion size:  6-ounces  
  
 
 
 
 
 
 
 
 
 

Ingredients  Weight/Measure  Method  
(Chopped, sliced, etc.)  

Cooked turkey  3 pounds 12 ounces  Diced ½ inch  
Onions  1 pound 8 ounces  Diced  
Celery  1 pound  Oriental slice  
Carrots, ¼ inch  1 pound  Oriental slice  

Fresh Mushrooms  8 ounces  Sliced  

Water Chestnuts  8 ounces  Sliced  

   
Sauce:    
Soy Sauce  2 ½ ounces   
Water  2 quarts   
Chicken base  ¾ ounce   
Cornstarch  5 ounces   
Water, cold  2 cups   

 
PREPARATION: 
 
Preheat oven to 350 degrees.  
 
In a 4-inch steam table pan, combine turkey, onion, celery, carrots, mushrooms and water chestnuts.  
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