
Breakfast
simple solutions guide



Wake Up Your Menus
Re-energize your breakfast and breakfast-for-lunch 
offerings with these simple, restaurant-quality recipes 
featuring our Breakfast Scramble and Sausage Gravy. 

Today’s Presentation Includes…
• General heating procedures for our Breakfast Scrambles & Sausage Gravy

• Step-by-step guide for three of our favorite recipes

• Portioning and transporting tips



General Pack Info
• Packed in 5 lb. boilable/steamable bags. 6 bags per case.

• Bags can be heated from frozen or thawed state.

• To thaw place unopened bags under 
refrigeration for 24 to 48 hours.

• Thawed, unopened bags have a 
14-day refrigerated shelf life



Breakfast Scramble 
& Sausage Gravy

Heating Instructions 
Steamer Method

Bags can also be 
heated in boiling 

water on the stove 
top or in kettles. 



Place unopened bags of gravy 
or breakfast scramble into a 

perforated, full-size pan.
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Place pan into steamer & 
cook for 30 to 45 minutes.
Your cook time may vary according to 

quantity of product being heated. 

2



Remove from steamer and check for 
an internal temp. of 135°F. 

(Serv Safe Standard - 135°F for 15 seconds).

Hold HOT at 135°F or above until 
ready to assemble recipe.

To check the temperature of the product, 
gently fold over the bag with a thermometer in 
the fold or place two unopened bags on top of 

each other with a thermometer between them.
DO NOT PUNCTURE THE BAGS! 
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Recipe Builds
Biscuit & Gravy Bowl

Breakfast Burrito Kit

Breakfast Street Tacos Kit



Biscuits & Gravy Bowl
Warm and comforting, this Southern-staple features our homestyle 
sausage gravy served with a biscuit. 

Service Models:
• Classroom

• Traditional

• Grab ‘n Go

• Take Home
H



Biscuits & Gravy
Step-by-Step 

Cooking 
Instructions

2.0 M/MA • ½ Grain



Heat Sausage Gravy and hold hot until ready 
to assemble meal.1



Prepare biscuits per manufacturer’s instructions, 
slice, and place biscuit into a serving container. 2

For a fun twist,
serve with 

two biscuit sticks 
instead of a 
traditional 

biscuit.



Using a #8 scoop, portion Sausage Gravy into a soufflé cup and 
cover. Add the gravy cup to serving container and place into 
hot holding cabinet until service.
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If serving
from the line, 
gravy can be 

portioned directly 
over top of the 

biscuit.



Breakfast Burrito Kit
Packed with flavor, this ”build-your-own” burrito kit features all the 
components for students to assemble their own burrito. You can also 
roll and wrap the burritos ahead of time for a great heat-at-home or 
grab ‘n go option.

Service Models:
• Classroom

• Traditional

• Grab ‘n Go

• Take Home
H



Breakfast 
Burrito Kit

Step-by-Step 
Cooking 

Instructions & 
Assembly

2 M/MA • 2 Grains
• ½ c. R/O veg • ¼ c. other veg 



Heat Breakfast Scramble and hold hot until 
ready to assemble burrito kits.1



a) With a #8 scoop, portion scramble into a soufflé cup and cover.
b) Portion 4 oz. of salsa into a soufflé cup and cover. 
c) Portion ¼ oz. of jalapeños into soufflé cup and cover.
d) Optional: Portion 1/2 oz. of shredded cheese into a soufflé cup 

and cover. 
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a) Wrap 10” WG tortillas in foil and hold the tortillas and 
scramble hot until ready for service. 

b) Refrigerate salsa, cheese and jalapeños cups until ready to 
pack the meal for service.  
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Burritos can also be pre-made. Portion Breakfast Scramble and 
cheese into tortilla, roll, and wrap in foil. Hot hold until service or 
refrigerate for use at next day’s service and for take home meals.



Breakfast Street Taco Kit
This fun kit features all the elements needed for students to ”build-
their-own” street tacos. It’s easy to portion and pack and great for 
breakfast in the classroom, grab ‘n go or take-home meals.

Service Models:
• Classroom

• Traditional

• Grab ‘n Go

• Take Home
H



Breakfast 
Street Taco Kit
Step-by-Step 

Cooking Instructions 
& Assembly

2 M/MA • 2 Grain • ½ c R/O veg



Heat Breakfast Scramble and hold hot until 
ready to assemble burrito kits.1



a) With a #8 scoop, portion scramble into a soufflé cup and cover.
b) Portion 4 oz. of salsa into a soufflé cup and cover. Refrigerate until 

ready to pack meal for service. 
c) Wrap (2) 6” WGR tortillas or flatbreads in foil. Place tortillas and 

scramble into container and hold hot until service. 
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Transporting Meal Tips

• On the day of service, stack 
meals onto trays for transporting 
to classroom or feeding location. 

• Load trays onto rolling racks or 
cambros and transport to the  
classrooms or feeding locations.



Follow Us:

Visit us at 
jtmfoodgroup.com/k-12
for additional resources, 

recipes, heat-at-home guides & videos.

http://www.jtmfoodgroup.com/k-12

