
Chicken Parmesan Pasta w/Corn

Ingredients

Serving:

Nutrients Per Serving
Calories Saturated Fat Iron229 kcal 2.71 g 1.53 mg

Carbohydrates Vitamin A Sodium30.64 g 587.94 IU 733.44 mg
Protein Cholesterol Calcium14.88 g 10.63 mg 93.24 mg

Total Fat Vitamin C Dietary Fiber5.30 g 3.55 mg 2.89 g

Yield:

25 Servings
Measure Directions

Volume:

Notes:

Meat/Meat Alternative

Meets 1 oz. meat/meat alternate, 
1 grain serving and 1/4 cup vegetable.

25 servings

Offer 1 oz. cheese stick to credit 2 oz. meat/meat alternative.

Chicken, cooked, diced 1 # 9 oz.

Yogurt, low-fat, plain 1-1/2 cups

Cheese, parmesan, grated 3/4 cup

Milk, 1% low-fat 1-1/2 cups

Macaroni, elbow, enriched 3 qt. +  1/2 cup 1.	Heat pot of water until it boils. Add pasta to boiling water and 
cook until pasta is al dente (chewy).

2.	Strain pasta and place back into pot.  Add butter and stir 
until melted.

3.	Heat chicken to 165° F or higher (CCP).

4. Add milk, yogurt, corn, peas, chicken and parmesan cheese. 
Stir until smooth in a steam table pan.  

5.	Hold at 135° F. or higher (CCP).
6.	Serve in 1 cup portions.

Butter, salted 1/3 cup

Corn, sweet yellow, cooked from frozen 3-1/8 cups
Peas, green, cooked from frozen 3-1/8 cups

Salt 1/8 cup

Recipe HACCP Process: #2 Same Day Service


