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Home Grown: Menus of Wisconsin

Additional Recipes

WI TN received recipes that were not included in the Home Grown menus. These recipes are provided for your use but have not been standardized or tested for accuracy. Recipes should be tested for yield and standardized prior to their use.  Your standardized recipes should be analyzed to determine nutrient content and meal pattern component contributions.
Basic Vinaigrette 
1
Bean Salad 
2
Cheese Lasagna 
3
Chicken Broccoli Pizza 
4
Chicken Noodle Soup 
5
Chicken Tator Tot Casserole 
6
Basic Vinaigrette F2S

Source: Monique Hooker

 

Quantity Measure Item

Makes 1 quart
· 1 c cider vinegar

· 6 green onions

· 6 garlic cloves

· 3 Tbsp Dijon style mustard

· ¼ c fresh chopped parsley

· 3 c canola oil

· 2 tsp black pepper, ground
Directions

1. Cut off top 1 inch part of the green onions and chop remaining part.
2. In a food processor, blend green onion, garlic and parsley until very fine.
3. Add the mustard and vinegar and blend once more.
4. Continue to blend and add the oil very slowly.
5. Season with pepper.

6. Refrigerate until ready to use
CCP: Hold for cold service at 41º F or lower. 

Variations
For each 3 cups of dressing add your choice of the following:
Yogurt Dressing

1 c of yogurt

Thousand Island Dressing

1 c mayonnaise, 1 c of sour cream, ½ c chopped pickle

Honey Dressing

1 c yogurt + ½ c of honey

Bean Salad
Source: Tina Nelson, Kickapoo School District

Makes 2 ¼ gallons

· 1 - #10 black beans 

· 1 - #10 kidney bean

· 1 - #10 pinto bean

· ½ c onions, diced
· ½ c diced green pepper

· 3Tbsp salt

· 3Tbsp pepper

· 3Tbsp cumin

· 2 c lemon juice

· 2 c olive oil

· ¼ c garlic, minced
Directions

1. Drain and rinse all three cans of beans.

2. Mix the salt, pepper, cumin, garlic, oil, lemon juice and garlic in a large bowl.
3. Stir in beans.

4. Refrigerate until ready to use.
CCP: Hold for cold service at 41º F or lower. 

Note: Best if made a day ahead.

Cheese Lasagna
Source: Barb Schemmel, School District of New Berlin
Makes: 48 servings
Pan Size: 12 x 20

Number of Pans: 4
· 24 WG lasagna frozen sheets 
· 3 lbs mozzarella cheese
· 6 lbs cottage cheese
· 2 ¼ - #10 cans marinara sauce
Directions

1. Spray bottom of pan with non-stick spray. 

2. Lay two sheets of noodles side by side on bottom of pan.

3. Pour 2 ½ c of marinara sauce over noodles.  

4. Layer 1 ½ c of cottage cheese over noodles.
5. Sprinkle 6 oz of mozzarella cheese over cottage cheese.
6. Place a second layer of 2 sheets of noodles. 

7. Pour 2 ½ c of marinara sauce over noodles.
8. Sprinkle 1 ½ c of cottage cheese over noodles.
9. Sprinkle 6 oz of mozzarella cheese over cottage cheese.
10. Place third layer of two sheets of noodles.
11. Pour remaining marinara sauce over noodles.
12. Bake in a combi-oven on 60% steam, 40% 320° F heat for 25 minutes.    
CCP: Internal temperature should reach 135 º F.  Hold at 135° or higher for hot service. 

Chicken Broccoli Pizza 

Source: Stacey Weichelt, Marshfield School District
Makes: 3 pizzas, 24 pieces

· 3 pizza crusts

· 1 ½ lbs chicken, diced (USDA Foods product)  

· 3 lbs broccoli, chopped, frozen 
· 1 lb cheese, cheddar 

· 1 lb cheese, mozzarella shredded
· 2 ½ c pizza sauce

Directions

1. Lay crusts on a large baking sheet.

2. Spread pizza sauce evenly over crusts, starting at edges and filling in the middle.

3. Sprinkle broccoli and chicken evenly over sauce, followed by cheddar and mozzarella cheese.

4. Bake in convection oven at 350º F for 12 minutes or until cheese is melted.

5. Cut into 2” x 4” pieces (8 pieces per crust).
CCP: Internal temperature should reach 165 º F.  Hold at 135° or higher for hot service.
Chicken Noodle Soup
Source: Emily Lund, Deerfield Community School District

Makes: 96, 1 cup servings
· 12 c celery, diced
· 16 c carrots, diced
· 10 c onions, diced
· 4 c parsley, chopped
· 4 gallons water
· 7.5 lbs chicken, diced, cooked (USDA Foods product)
· 1 c chicken base, low sodium
· 2 Tbsp pepper, black, ground
· 2 Tbsp salt
· 2 Tbsp tarragon, dried
· 2 lbs whole grain egg noodles
Directions

1. Combine celery, carrots, and onions in a large stock pot. 
2. Add parsley, water, chicken base and seasonings. Bring to boil and simmer until vegetables are tender.

3. Add chicken and noodles right before service and bring back to simmer and cook until noodles are al dente.

CCP: Heat to internal temp of 165º F. Hold for hot service at 135º F or higher. 

Chicken Tator Tot Casserole
Source: JoEllyn McLeod, St. Lucy School (Racine)
Makes: 200 – ½ c servings
· 30 lbs potato rounds (USDA Foods product)

· 20 lbs chicken, diced, cooked (USDA Foods product)

· 6 large cans condensed cream of celery soup

· 1 gallon skim milk

· 5# cheese, cheddar, shredded (USDA Foods product)

Directions

1. Spray three large, 2”deep sheet pans with pan spray.
2. Layer tator tots among the 3 pans (tightly).
3. Layer frozen chunk chicken among 3 pans.
4. In separate, deep, stainless steel pan; empty 6 cans of soup.
5. Whisk in milk and pepper to taste – pour over the 3 pans evenly using a pitcher.
6. Sprinkle 5# cheese among the 3 pans.
7. Bake uncovered in convection oven at 300º F for one hour.
CCP: Heat to internal temp of 165º F. 

8. Allow to rest for 15-20 minutes – loosen sides of pans with a cutter, then cut pieces with

A serrated knife, or scoop out pieces with a green scoop.

CCP: Hold at 135 º F or higher for hot service.

The U.S Department of Agriculture prohibits discrimination against its customers, employees, and applicants for employment on the bases of race, color, national origin, age, disability, sex, gender identity, religion, reprisal, and where applicable, political beliefs, marital status, familial or parental status, sexual orientation, or all or part of an individual’s income is derived from any public assistance program, or protected genetic information in employment or in any program or activity conducted or funded by the Department.  (Not all prohibited bases will apply to all programs and/or employment activities.)

If you wish to file a Civil Rights program complaint of discrimination, complete the USDA Program Discrimination Complaint Form, found online at http://www.ascr.usda.gov/complaint_filing_cust.html, or at any USDA office, or call (866) 632-9992 to request the form. You may also write a letter containing all of the information requested in the form. Send your completed complaint form or letter to us by mail at U.S. Department of Agriculture, Director, Office of Adjudication, 1400 Independence Avenue, S.W., Washington, D.C. 20250-9410, by fax (202) 690-7442 or email at program.intake@usda.gov.

Individuals who are deaf, hard of hearing or have speech disabilities may contact USDA through the Federal Relay Service at (800) 877-8339; or (800) 845-6136 (Spanish).
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