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T 
hese recipes were developed as a part of the Meeting Challenge video series.  The videos    
located at www.youtube.com/user/miteamnutrition1 illustrate how Michigan Child Nutrition 
professionals are meeting the New School Meal Regulations and the HealthierUS School    
Challenge (HUSSC) criteria. They also feature a Chef demonstrating recipes using whole grains, 

fruits, and vegetables.   Each video focuses on one or more aspects of the New School Meal regulations 
and shares tips from Child Nutrition Professionals.  
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Ingredients  Measures  Instructions  

004053 OIL,OLIVE,SALAD OR COOKING...  1/3 cup + 2 tsp  Combine all ingredients. Add Mrs. Dash salt alternate: 2 TBSP for 96 TBSP recipe;  

009153 LEMON JUC,CND OR BTLD...........  1/3 cup + 2 tsp  1/4 tsp per serving for smaller batches.  

001019 CHEESE,FETA................................  1 1/2 CUPS (crumbled)   

002030 PEPPER,BLACK..............................  1 1/8 tsp   
 

*Nutrients are based upon 1 Portion Size (TBSP)  

Calories 37 kcal  Cholesterol 6 mg  Protein  0.91 g  Calcium  31.41  mg  87.10%  Calories from Total Fat  

Total Fat 3.59 g  Sodium 70 mg  Vitamin A  8.1 RE  Iron  0.06  mg  30.25%  Calories from Saturated Fat  

Saturated Fat 1.25 g  Carbohydrates 0.46 g  Vitamin A  27.1 IU  Water¹  5.81  g  *N/A%*  Calories from Trans Fat  

Trans Fat¹ *N/A* g  Dietary Fiber 0.03 g  Vitamin C  0.6 mg  Ash¹  0.34  g  4.99%  Calories from Carbohydrates  

     9.76%  Calories from Protein  

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient * - denotes 
combined nutrient totals with either missing or incomplete nutrient data ¹ - denotes optional nutrient 
values  
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Ingredients  Measures  Instructions  

902700 Sauce BBQ swt baby Rays 2T........... 
014429 WATER,TAP,MUNICIPAL................. 902798 
Ketchup 17g RedGold....................... 904301 
MUSTARD YELLOW PREPARED... 002053 
VINEGAR,DISTILLED........................ 019334 
SUGARS,BROWN.............................  

2 qts 1 qt 2 cups 1 cup 1 cup 1 CUP (packed)  Mix together all ingredients and simmer for 30 minutes.  

  The "heat" in this sauce could be increased by adding Cayenne Pepper, Black Pepper, or a 
salt-free seasoning such as Zesty Seasoning with no salt and no MSG.  

  Yield is 1 gallon of sauce. CCP: Hold for cold service at 41° F or lower.  

 
*Nutrients are based upon 1 Portion Size (TBSP)  

Calories 26 kcal  Cholesterol 0 mg  Protein 0.00 g  Calcium  0.88  mg  0.00%  Calories from Total Fat  

Total Fat 0.00 g  Sodium 104 mg  Vitamin A 7.5 RE  Iron  0.01  mg  0.00%  Calories from Saturated Fat  

Saturated Fat 0.00 g  Carbohydrates 6.53 g  Vitamin A 37.5 IU  Water¹  *4.59*  g  *0.00%*  Calories from Trans Fat  

Trans Fat¹ *0.00* g  Dietary Fiber 0.00 g  Vitamin C 0.0 mg  Ash¹  *0.01*  g  100.25%  Calories from Carbohydrates  

   0.02%  Calories from Protein  

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient * - denotes combined nutrient totals with either 
missing or incomplete nutrient data ¹ - denotes optional nutrient values  
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Quesadillas Sweet potato Recipe 

Recipe: 001390 Quesadillas Sweet potato Recipe Source: TN10 Recipe Group: ENTREES Recipe HACCP Process: #2 Same Day Service Alternate Recipe Name: Number of 
Portions: 24 Size of Portion: each  

VE#64099 Potato smokin lime&honey Sweet..............24 (1/2 )  
VE#76101 Tortilla flour lafro azteca 28g 6inch..............48 
 

On half of the tortilla shells, place 1/2 cup (#8 scoop) of potato mixture and spread evenly.  
VE#69895 CHICK,DICED,CKD,FROZEN-COMMOD...... 36 OZ Place 1.5 ounces of chicken around the shell.  
VE#41028 Cheese cheddar mild shredded 100g comm...12 ounce  
VE#75909 Yogurt non-fat plain Dannon..............................1 1/2 cup  

Sprinkle 1/2 oz of cheese evenly over each filled tortilla shell. Spread 1 TBSP of yogurt on each filled tortilla shell. Cover each with a second tortilla shell. Preheat the grill 
and spread with a very small amount of vegetable oil. Place the filled shells on the grill and allow them to brown. Turn over to brown the second side. Heat on the s 
econd side to 165° F or place on parchment paper and bake until the mixture reaches 165° F.  

*Nutrients are based upon 1 Portion Size (each)  

Calories 471 kcal Cholesterol 56.92 mg Protein 22.49 g Calcium 215.96 mg 32.64% Calories from Total Fat Total Fat 17.09 g Sodium 658.99 mg Vitamin A 3638.83 RE Iron 
2.74 mg 13.86% Calories from Saturated Fat Saturated Fat 7.26 g Carbohydrates 57.69 g Vitamin A 18210.43 IU Water¹ *30.27* g *2.37%* Calories from Trans Fat Trans 
Fat¹ *1.24* g Dietary Fiber 2.04 g Vitamin C 9.67 mg Ash¹ *0.48* g 48.96% Calories from Carbohydrates 19.09% Calories from Protein  

*N/A* -denotes a nutrient that is either missing or incomplete for an individual ingredient * -denotes combined nutrient totals with either missing or 
incomplete nutrient data ¹ -denotes optional nutrient values  
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Ingredients  Measures  Instructions  

050495 POTATOES, SWEET, FROZEN, MASHED... 902560 
Potato Pearls Excel 1/2c serv 119g................ 902985 
Margarine liquid 14g.......................................  

2 qts 1 qt 3/4 cup  Prepare both types of potatoes, melt margarine and combine with po tatoes.  

019296 HONEY........................................................... 
011980 PEPPERS,CHILI,GRN,CND........................... 900701 
CUMIN,GROUND........................................... 902575 
Coriander grd .6g............................................ 002028 
PAPRIKA........................................................ 009161 LIME 
JUC,CND OR BTLD,UNSWTND........... 901665 Sour cream 4-
5# GFS.................................... 002031 PEPPER,RED OR 
CAYENNE........................  

1/4 cup 2 Tbsp 2 tsp 1 tsp 1/2 tsp 1/4 cup 1/2 
cup 1/4 tsp  

Add honey, lime juice, sour cream, and all seasonings except cilan tro.  Mix well.  

  Bake at 350° F until mixture reaches a serving temperature of 135° F (CCP).  

902576 Cilantro fresh chopped 4g..............................  1/2 cup  Remove potatoes from oven and sprinkle with cilantro. Serve with #8 scoop.  

 
*Nutrients are based upon 1 Portion Size (1/2 cup)  

Calories 183 kcal  Cholesterol 4 mg  Protein 2.02 g  Calcium  42.55  mg  34.39%  Calories from Total Fat  

Total Fat 7.00 g  Sodium 219 mg  Vitamin A 3626.7 RE  Iron  0.68  mg  8.46%  Calories from Saturated Fat  

Saturated Fat 1.72 g  Carbohydrates 28.55 g  Vitamin A 18148.3 IU  Water¹  *3.67*  g  *0.49%*  Calories from Trans Fat  

Trans Fat¹ *0.10* g  Dietary Fiber 2.04 g  Vitamin C 9.5 mg  Ash¹  *0.04*  g  62.34%  Calories from Carbohydrates  

   4.41%  Calories from Protein  

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient * - denotes combined nutrient totals with either missing 
or incomplete nutrient data ¹ - denotes optional nutrient values  
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Ingredients  Measures  Instructions  

902915 Sour cream lite 32g..................... 
902164 Yogurt plain 227g 8oz Dannon... 
901522 SUGARS,BROWN,LIGHT........... 
902732 Vanilla imit flavoring 100g...........  

3/4 cup 1 1/4 cups 1/4 CUP (packed) 1 tsp  Combine all ingredients to form a smooth dipping sauce. Hold at 41° F. or less.  Portion for 1 TBSP 
servings.  

 
*Nutrients are based upon 1 Portion Size (TBSP)  

Calories 17 kcal  Cholesterol 2 mg  Protein 0.62 g  Calcium  26.43  mg  19.61%  Calories from Total Fat  

Total Fat 0.38 g  Sodium 13 mg  Vitamin A 7.5 RE  Iron  0.01  mg  9.81%  Calories from Saturated Fat  

Saturated Fat 0.19 g  Carbohydrates 2.87 g  Vitamin A 37.5 IU  Water¹  *0.02*  g  *0.00%*  Calories from Trans Fat  

Trans Fat¹ *0.00* g  Dietary Fiber 0.00 g  Vitamin C 0.2 mg  Ash¹  *0.01*  g  66.82%  Calories from Carbohydrates  

   14.39%  Calories from Protein  

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient * - denotes combined nutrient totals with either 
missing or incomplete nutrient data ¹ - denotes optional nutrient values  
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Whole Grain Apple Crisp continued 
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Ingredients  Measures  Instructions  

050382 OIL, VEGETABLE, SOYBEAN, LOW SATURATED F... 011282 
ONIONS,RAW................................................................ 904407 
PEPPERS,SWT,GRN,RAW...........................................  

1/4 cup 1/2 CUP (chopped) 2 CUPS (chopped)  Heat vegetable oil in a skillet over medium-high heat.  Add the diced 
onions and green bell pepper. Saute' until the onions are translucent 
and the peppers are crisp and tender, about 5 minutes.  

014429 WATER,TAP,MUNICIPAL.............................................. 903809 
TOMATOES,CRUSHED,CND,HTD................................ 002009 CHILI 
POWDER............................................................. 900701 
CUMIN,GROUND........................................................... 002028 
PAPRIKA........................................................................ 002026 ONION 
POWDER...........................................................  

3 qts + 3 cups 1 qt + 3 1/4 cups 2 Tbsp 1 1/2 
Tbsp 1/2 Tbsp 1/2 Tbsp  

Add the water, tomatoes, and seasonings. Bring to a boil.  

020040 RICE,BROWN,MEDIUM-GRAIN,RAW...........................  1 qt + 3 cups  Divide the uncooked rice evenly into 2 steam table pans (12"x20"x2 
1/2"). Add half (about 3 qt) of the water-vegetable mixture to the rice 
in each pan. Cover tightly with foil.  

  
Bake until all of the liquid has been absorbed and the rice is tender. 
Conventional oven: 350° F. for 20-30 minutes Convection oven: 325° F.  

  Remove from the oven and allow to stand for 5 minutes, covered. 
Remove the foil from the pan. Using 2 forks, fluff up the rice and 
combine with the vegetables. Portion using a #8 (1/2 cup) scoop or a 4 
oz. Spoodle. CCP: Heat to 135° F or higher. CCP: Hold at 135° F or 
higher.  

 
*Nutrients are based upon 1 Portion Size (1/2 cup)  

Calories 124 kcal  Cholesterol 0 mg  Protein 3.06 g  Calcium  20.61  mg  14.65%  Calories from Total Fat  

Total Fat 2.01 g  Sodium 117 mg  Vitamin A 60.4 RE  Iron  1.05  mg  1.85%  Calories from Saturated Fat  

Saturated Fat 0.25 g  Carbohydrates 24.00 g  Vitamin A 356.2 IU  Water¹  *111.13*  g  *0.20%*  Calories from Trans Fat  

Trans Fat¹ *0.03* g  Dietary Fiber 1.54 g  Vitamin C 10.8 mg  Ash¹  *1.44*  g  77.64%  Calories from Carbohydrates  

   9.90%  Calories from Protein  

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient * - denotes combined nutrient totals with either 
missing or incomplete nutrient data ¹ - denotes optional nutrient values  

    

 

 



P a g e  | 21 

 

 

 

 

Ingredients  Measures  Instructions  

001393R Dressing Florentine....................................................... 902620 
Tortilla flour 8" pressed lafro azteca 3.............................  

2 1/4 cups 24 EACH  Spread 1 1/2 TBSP of Florentine Dressing on the bottom 1/4 of the 
bread laying north to south.  

902322 Turkey brst ovn rstd 2-9-10# 125.02 gm J....................... 011457 
SPINACH,RAW............................................................... 011529 
TOMATOES,RED,RIPE,RAW,YEAR RND AVERAGE.... 011205 
CUCUMBER,WITH PEEL,RAW...................................... 901064 
ONIONS,RED,RAW........................................................  

3 lbs 1 qt + 2 cups 3 CUPS (chopped or sliced) 3 
CUPS (slices) 1 1/2 CUPS (chopped)  

Layer turkey, spinach and remaining vegetables over the dressing 
evenly moving from left to right.  

  Roll up starting at the south end moving to the north end. Cut in half 
and serve.  

 
*Nutrients are based upon 1 Portion Size (each)  

Calories 251 kcal  Cholesterol 23 mg  Protein 13.15 g  Calcium  91.14  mg  44.14%  Calories from Total Fat  

Total Fat 12.33 g  Sodium 606 mg  Vitamin A 79.3 RE  Iron  1.86  mg  12.03%  Calories from Saturated Fat  

Saturated Fat 3.36 g  Carbohydrates 23.92 g  Vitamin A 946.4 IU  Water¹  *61.66*  g  *0.00%*  Calories from Trans Fat  

Trans Fat¹ *0.00* g  Dietary Fiber 2.75 g  Vitamin C 8.5 mg  Ash¹  *0.85*  g  38.07%  Calories from Carbohydrates  

   20.93%  Calories from Protein  

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient * - denotes combined nutrient totals with either 
missing or incomplete nutrient data ¹ - denotes optional nutrient values  

    

 
 




