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Thank you to everyone who submitted recipes in our second annual 

K-12 Crave Competition! We had twice as many submissions as we 

did in 2022. I enjoyed making and testing all recipes and sharing the 

Top 10 with our student panel for their feedback. Thank you all for 

inspiring us with your passion and creativity. We hope you enjoy our 

2023 Crave Collection Cookbook, and we look forward to continuing 

to create great dishes together.

 
Sincerely,

Chef Irma Gonzalez

J.T.M. Corporate K-12 Chef
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The information published in this cookbook has been collected from multiple sources. Recipe and nutritional data may 
vary based on the actual ingredients and preparation methods used. At times, the information we received from the 
contestants was adjusted to streamline and standardize the recipe data, preparation methods, and procedures.



SOUPS & CHILIS

Queso Chicken Chili
Submitted by: 

Palm Beach County, Florida

This savory, cheesy chicken chili comes 
together in a snap. Made with a combination  
of queso blanco sauce, chicken, corn, beans, 
seasonings and vegetable stock, this one-pot 
dish is simply irresistible.
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Garnish with cilantro and serve 
with tortilla strips, corn bread 
or corn chips.

Substitute water and vegetable 
base with a low sodium 
vegetable stock.



PREPARATION 
1.	� Thaw chicken, J.T.M. Queso Blanco Sauce and frozen  

corn under refrigeration for 24-36 hours prior to use.
2.	� Using a 4-inch steam table pan, combine all the 

ingredients above.
3.	� Heat until temperature reaches 155°F.
4.	Place in a hot hold cabinet until ready to serve.
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INGREDIENTS 
5 lbs. (1 bag)	 J.T.M. Queso Blanco Sauce  

2 lbs.	 Corn Mixture, thawed

5 lbs.	 Shredded Chicken, thawed

6 oz.	 White Beans, 
	 canned, drained, rinsed 

4 oz. 	 Garlic Powder

4 oz. 	 Cumin

4 oz. 	 Taco Seasoning

2 oz. 	 Oregano Flakes 

8 oz. 	 Water

6 oz.	 Vegetable Base

Servings:
28 servings (8 oz. portions)          

Meal Components:
3 M/MA + ½ c veg.



SOUPS & CHILIS

La Carne  
de Cerdo Soup
Submitted by: 
Jurupa USD, California

Warm up your menu with this taco soup  
made with pork taco filling. Packed full  
of veggies and loaded with flavor, it’s  
sure to be a hit with your students.

This recipe works great with any 
of our taco fillings (beef, turkey, 
pork or PlantBorn™).

2



3

PREPARATION 
1.	� Place unopened bag of J.T.M. Pork Taco Filling in 

perforated, full-sized pans. Heat in steamer for 
approximately 30-45 minutes or until an internal 
temperature of 145°F is reached (HACCP). Cook time  
may vary according to quantity of product being heated.

2.	� In a large soup pot, add J.T.M. Pork Taco Filling,  
corn, black beans, salsa, chicken broth, garlic powder,  
and cumin. 

3.	� Heat until temperature reaches at least 155°F.
4.	� Place in a hot holding cabinet until ready to serve.
5.	� Serve soup with 2 oz. of tortilla chips and shredded 

cheddar cheese.

INGREDIENTS 
5 lbs. (1 bag) 	 J.T.M. Pork Taco Filling

1 ea.	 Corn, #10 can

1 ea.	 Black Beans, #10 can, drained

1 ea.	 Salsa, #10 can

1 ea.	 Chicken Broth, #10 can

8 oz. 	 Garlic Powder

4 oz. 	 Cumin

50 oz. 	 Tortilla Chips

2 oz. 	 Cheddar Cheese, shredded

Servings:
25 servings (8 oz. portions)          

Meal Components:
2 M/MA + 2 grains



SOUPS & CHILIS

Tomato Bisque Soup
Submitted by: 
Grant County Schools, Kentucky

Simple, delicious and comforting, this  
speed-scratch soup is made with a savory 
combination of Alfredo sauce, marinara  
sauce and broth.

Top with croutons and garnish 
with parsley and Parmesan 
cheese.
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PREPARATION 
1.	� Place unopened bag of J.T.M. Alfredo Sauce in perforated, 

full-sized pan. Heat in steamer for approximately 30-35  
minutes or until an internal temperature of 135°F is 
reached (HACCP). Cook time may vary according to 
quantity of product being heated.

2.	 Combine all ingredients into a large pot.
3.	 Heat until it reaches internal temperature of 155°F.
4.	Keep in hot holding cabinet until ready to serve.
5.	 Portion 8 oz. into cup or bowl and serve.

INGREDIENTS 
1.5 lbs. 	 J.T.M. Alfredo Sauce 

2 ea.	�� Marinara Sauce, #10 can
	 (or substitute 2.5 bags of  
	 J.T.M. Marinara Sauce)

1 gal. 	 Chicken or Vegetable Broth

Servings:
45 (8 oz. servings)          

Meal Components:
1.25 M/MA + ¾ c R/O veg.



HANDHELDS

Breakfast Waffle Tacos
Submitted by: 
Norristown, Pennsylvania

The ultimate brunch-for-lunch entrée,  
these tacos are made with a sweet, waffle 
flatbread filled with a savory blend of 
scrambled eggs, cheese, potatoes, and 
crumbled turkey sausage.

Switch it up! Substitute the 
Country Breakfast Scramble 
with our Fiesta Scramble.

Serve with a side of fruit.
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PREPARATION 
1.	� Thaw/slack the flatbread waffles prior to service.
2.	� Place unopened bags of J.T.M. Country Breakfast 

Scramble in perforated, full-sized pans. Heat in steamer 
for approximately 30-35 minutes or until an internal 
temperature of 135°F is reached (HACCP). Cook time may 
vary according to quantity of product being heated.

3.	� Once the product has reached internal temperature,  
place in a hot holding cabinet (135°F or higher) until  
ready for assembly.

4.	� Place flatbreads in the warmer to soften.
5.	� Place J.T.M. Country Breakfast Scramble in a deep  

hotel pan and top with cheddar cheese.
6.	� Cover with clear wrap and place in a hot holding cabinet 

until ready for service.

ASSEMBLY 
1.	� Shingle the waffles in a boat or tray.
2.	� Scoop 2 oz. of filling per taco for a total of 4 oz.  

of filling per serving.

INGREDIENTS 
4 oz.	 J.T.M. Country Breakfast Scramble 	

2 ea.	 Rich’s Maple Waffle Flatbread or similar

20 oz.	 Cheddar Cheese, shredded

Servings:
2 tacos          

Meal Components:
2 M/MA + 2 grains



HANDHELDS

Hot Honey  
Beef & Biscuit
Submitted by: 
Franklin Township Community  
Schools, Indiana

The perfect balance of sweet and heat, this 
dish features a tender, flaky biscuit topped 
with hot honey beef.

Add some crunch! Serve with 
coleslaw or broccoli slaw.
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PREPARATION 
1.	 Preheat oven 350°F.

Hot Honey Beef
1.	� Place unopened bag of J.T.M. Hot Honey Beef in 

perforated, full-sized pan. Heat in steamer for 
approximately 30-35 minutes or until an internal 
temperature of 135°F is reached (HACCP). Cook time  
may vary according to quantity of product being heated.

2.	� Empty heated J.T.M. Hot Honey Beef into serving pan  
for service and place on the line.

Biscuits
1.	� Keep biscuits frozen until ready to serve.
2.	� Spray sheet pan with non-stick spray.
3.	� Place frozen biscuit dough on tray leaving some  

space between each.
4.	� Bake until golden brown (15-17 minutes).
5.	 Place biscuits in hot hold cabinet until ready to serve.

ASSEMBLY 
1.	�� Split biscuit in half. Place both halves in a bowl or tray.
2.	� Top biscuit with #10 scoop (3/8 cup) of J.T.M. Hot  

Honey Beef.

INGREDIENTS 
5 lbs. (1 bag)	 J.T.M. Hot Honey Beef

21 ea.	 Biscuit Dough, frozen

Servings:
21 (5.95 oz. servings)          

Meal Components:
2 M/MA + 2 grains



HANDHELDS

Junk Yard Dog
Submitted by: 
Troup County School System, Georgia

Bring the flavors of summertime to the 
cafeteria with this fun mash-up. The JYD 
features a hot dog topped with ooey-gooey 
mac & cheese and crumbled bacon. Great 
served with a fresh slaw salad.

Serve with a fresh salad and 
side of fruit.
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PREPARATION 
1.	 Preheat oven to 350°F.
2.	� Place unopened bag of J.T.M. Macaroni and Cheese 

in perforated, full-sized pan. Heat in steamer for 
approximately 30-35 minutes or until an internal 
temperature of 135°F is reached (HACCP). Cook time  
may vary according to quantity of product being heated.

3.	� Place bacon slices on baking sheet in a single layer.  
Cook 10-15 minutes in oven preheated to 350°F.

4.	Dice cooked bacon.

ASSEMBLY 
1.	� Place hot dog on bun.
2.	 Add 2 oz. of J.T.M. Macaroni & Cheese .
3.	 Top with 1 oz. of diced bacon.

INGREDIENTS 
5 lbs. (1 bag) 	 J.T.M. Macaroni and Cheese

20 slices 	 Bacon, sliced, frozen

40 ea.	 Beef Hot Dog, 2 oz. 

40 ea.	 Hot Dog Bun, 2 oz., whole-grain

Servings:
40          

Meal Components:
2 M/MA + 2 grains



HANDHELDS

Sweet ‘N’ Spicy 
Chicken Wrap
Submitted by: 
Boone County School District, Kentucky

Flavor and freshness meet in this sweet 
and spicy wrap. This wrap is served chilled 
and features a creamy queso verde chicken, 
spinach, diced jalapeños, and dried cherries.

Wrap in plastic wrap or foil for a 
great grab ‘n’ go option.
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PREPARATION 
1.	� Thaw J.T.M. Queso Blanco Sauce and fajita chicken  

strips for 24-36 hours under refrigeration prior to use.
2.	� Make queso verde chicken mixture by combining  

chicken, J.T.M. Queso Blanco Sauce, dried cherries,  
and chopped jalapeños.

ASSEMBLY 
1.	 Lay out wrap.
2.	 Add spinach and chicken mixture.
3.	 Roll up and serve cold.

INGREDIENTS 
1 ea.	 Tortilla Wrap, 8 inch	

4 oz. 	 Spinach, fresh (commodity)

2.9 oz. 	 Fajita Chicken Strips, thawed

1 oz. 	 J.T.M. Queso Blanco Sauce, thawed

2 oz. 	 Cherries, dried

2 oz. 	 Jalapeños, chopped

Servings:
1 wrap          

Meal Components:
3 M/MA + 2.5 grains  
+ 1/4 dark green veg. + ½ c fruit



DIPS & NACHOS

Beef and Bean 
Smothered Nachos
Submitted by: 
Washington County School District, Utah

Hip hip hooray it’s Nacho Day! This recipe 
features crispy chips smothered in golden 
Hatch queso, beef taco filling and three  
bean chili. 

Serve with a variety of fresh 
toppings like pico de gallo, 
shredded lettuce, pickled 
jalapeños and cilantro.
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PREPARATION 
1.	� Place unopened bags of J.T.M. Beef Taco, Golden Hatch 

Queso, and Three Bean Chili in perforated, full-sized pans. 
Heat in steamer for approximately 30-45 minutes or until 
an internal temperature of 135°F is reached (HACCP). 
Cook time may vary according to quantity of products 
being heated.

2.	� Place unopened bags of J.T.M. Beef Taco, Golden Hatch 
Queso, and Three Bean Chili in a hot holding cabinet until 
ready to assemble.

ASSEMBLY 
1.	 Empty corn chips into a 3# boat tray.
2.	� Top corn chips with J.T.M. Beef Taco, Golden Hatch  

Queso, and Three Bean Chili.
3.	 Serve immediately.

INGREDIENTS 
50 ea. 	 Corn Chips, individual bags

3 lbs. 	 J.T.M. Beef Taco Filling

3 lbs. 	 J.T.M. Golden Hatch Queso

3lbs. 	 J.T.M. Three Bean Chili

Servings:
50          

Meal Components:
3 M/MA + 2 oz. grains + ¼ c. veg.



DIPS & NACHOS

Broccoli Cheese Dip
Submitted by: 
Albuquerque Public Schools, New Mexico

This simple, meatless meal option transforms 
broccoli cheese soup into a fun dip for tortilla 
chips and veggie sticks.

Sub out tortilla chips for  
our pretzel bites or pita chips.
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PREPARATION 
1.	� Place unopened bags of J.T.M. Broccoli Cheese Soup 

in perforated, full-sized pans. Heat in steamer for 
approximately 30-35 minutes or until an internal 
temperature of 135°F is reached (HACCP). Cook time  
may vary according to quantity of product being heated.

2.	� Remove and divide soup into 2 – 4” hotel pans  
(3 bags per pan).

3.	� Add 4.5 lbs. of diced broccoli per 4” hotel pan. Mix 
thoroughly.

4.	� Keep in hot holding cabinet until ready to serve.
5.	� Portion 6.8 oz. into serving cup and serve with a bag  

of tortilla chips.

INGREDIENTS 
30 lbs. (6 bags) 	 J.T.M. Broccoli Cheese Soup 

80 ea.	 Tortilla Chips, individual bags

9 lbs. 	 USDA Broccoli, drained, diced

Servings:
80 (6.8 oz. servings)          

Meal Components:
2 M/MA + ¼ c dark green veg.



DIPS & NACHOS

Western Nachos
Submitted by: 
Sabine ISD, Texas

This restaurant-worthy recipe is made  
with crispy nacho chips smothered with  
queso blanco sauce and topped with pulled 
pork and BBQ sauce. Serve with a fresh garden 
salad and fruit.

For a twist on this recipe,  
try it with our Hot Honey 
Beef or Sloppy Joe instead  
of pulled pork.
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PREPARATION 
1.	� Pull pulled pork and J.T.M. Queso Blanco Sauce from 

freezer and place into pans. Place in the walk-in on 
bottom shelf 24-36 hours prior to service.

2.	� Place unopened bags of J.T.M. Queso Blanco Sauce 
in perforated, full-sized pans. Heat in steamer for 
approximately 30-45 minutes or until an internal 
temperature of 135°F is reached (HACCP). Cook time  
may vary according to quantity of product being heated.

3.	� Heat pulled pork per manufacturer’s instructions.
4.	� Transfer J.T.M. Queso Blanco Sauce and cooked pulled 

pork into separated steamable pans. Drain half of juice 
from pork, leaving about 2 cups of juice to keep pork 
moist. Cover, hold in hot holding cabinet until ready to 
assemble.

5.	� Pour 1 bag of chips into a 2 lb. food tray.
6.	� Hold chips in warmer.

ASSEMBLY 
1.	�� Place 4 oz. of pulled pork onto pre-portioned chips.
2.	 Top with 2 oz. J.T.M. Queso Blanco Sauce.
3.	 Garnish with 2 oz. BBQ sauce.

INGREDIENTS 
8.5 lbs. 	 Pulled Pork

34 ea. 	 Tortilla Chips, individual bags

4.25 lbs. 	 J.T.M. Queso Blanco Sauce

4.25 lbs. 	 BBQ Sauce

Servings:
34 (8 oz. servings)          

Meal Components:
2.5 M/MA + 2 grains



SPUDZ

Roasted Potato  
& Brisket Bowl
Submitted by: 
Lamar Consolidated ISD, Texas

This take on a loaded baked potato features 
roasted baby potatoes topped with tender beef 
brisket and smothered in cheddar cheese sauce. 
Serve with optional toppings like sour cream 
and scallions.

No brisket? Sub in our Hot 
Honey Beef or Sloppy Joe.
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PREPARATION 
1.	� Preheat oven 350°F.
2.	� Place unopened bag(s) of J.T.M. Cheddar Cheese 

Sauce in perforated, full-sized pan. Heat in steamer 
for approximately 30-35 minutes or until an internal 
temperature of 135°F is reached (HACCP). Cook time  
may vary according to quantity of product being heated. 
Hold hot until ready for service.

3.	� On a sheet pan, bake potatoes in a single layer at 375°F 
for 13-18 minutes. Hold hot until ready for service.

4.	� Heat brisket for 45-50 minutes or until internal 
temperature reaches 165°F. Hold hot until ready  
for service.

ASSEMBLY 
1.	� In a bowl or tray, place 6.5 oz. of potatoes.
2.	 Top with 2 oz. of beef brisket.
3.	 Top with 2 oz. of J.T.M. Cheddar Cheese Sauce.
4.	Serve immediately.

INGREDIENTS 
6.5 oz.	� Simplot Baby Bakers Potatoes  

or Roasted Baby Potatoes

2 oz. 	 Beef Brisket or BBQ

2 oz. 	 J.T.M. Cheddar Cheese Sauce

Servings:
1 Bowl (10.5 oz. servings)          

Meal Components:
2 M/MA + 1 c veg.



SPUDZ

Tex-Mex Beef  
Baked Potatoes
Submitted by: 
McAllen ISD, Texas

Baked Potato Day just got a makeover  
with this loaded potato recipe featuring  
beef taco filling, cheddar cheese sauce  
and crunchy corn chips.

Serve with a variety of toppings 
like salsa, sour cream, sliced 
jalapeños and scallions.
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PREPARATION 
1.	 Preheat oven to 400°F.
2.	� Thaw J.T.M. Beef Taco Filling 24-48 hours under 

refrigeration prior to use.
3.	 Pre-wash the potatoes.
4.	� Bake potatoes at 400°F for 1 hour and 15 minutes  

or until they have a soft consistency.
5.�	� Place unopened bag of J.T.M. Beef Taco Filling in 

perforated, full-sized pan. Heat in steamer for 
approximately 30-35 minutes or until an internal 
temperature of 135°F is reached (HACCP). Cook time  
may vary according to quantity of product being heated. 
Hold hot until ready for service.

6.	� Place unopened bag of J.T.M. Cheddar Cheese Sauce 
in perforated, full-sized pan. Heat in steamer for 
approximately 30-35 minutes or until an internal 
temperature of 135°F is reached (HACCP). Cook time  
may vary according to quantity of product being heated. 
Hold hot until ready for service.

ASSEMBLY 
1.	�� Place potato in #100 food tray and split in half.
2.	 Add 2 oz. of J.T.M. Beef Taco Filling.
3.	 Add 2 oz. of J.T.M. Cheddar Cheese Sauce.
4.	Serve with 2 oz. of corn chips.

INGREDIENTS 
5 lbs. (1 bag) 	 J.T.M. Beef Taco Filling

5 lbs. (1 bag) 	 J.T.M. Cheddar Cheese Sauce

40 ea. 	 Potatoes, fresh

80 oz. 	 Corn Chips

Servings:
40 servings (1 potato ea.)          

Meal Components:
2 M/MA + 2 grains + ½ c starchy veg.



SPUDZ

Twisted Cheesy 
Potatoes
Submitted by: 
Hartford School District, Connecticut

This made-to-order masterpiece features 
twisty potatoes topped with seasoned  
ground beef and smothered in queso  
blanco sauce. Great topped with scallions  
and diced tomatoes.

Sub in tater tots or sweet 
potato fries.
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PREPARATION 
1.	 Preheat oven to 350˚F.
2.	� Place unopened bags of J.T.M. Beef Crumbles and  

Queso Blanco Sauce in perforated, full-sized pans. Heat 
in steamer for approximately 30-45 minutes or until an 
internal temperature of 135°F is reached (HACCP).  
Cook time may vary according to quantity of products 
being heated.

3.	� Once the products have reached internal temperature,  
place in a hot holding cabinet until ready for assembly 
(HACCP).

4.	� Divide J.T.M. Beef Crumbles between 2 – 6” full pans.  
Add olive oil, fajita seasoning, marinara sauce and  
mix well. Place in a hot holding cabinet until ready  
for assembly (HACCP).

5.	� Place fries onto sheet pan and bake for 25-30 minutes  
or until golden brown.

ASSEMBLY 
1.	� Place all cooked items in preheated serving line.
2.	� Place 8 oz. of potatoes into boat and top with 2 oz. beef 

crumble mixture and 1 oz. J.T.M. Queso Blanco Sauce.

INGREDIENTS 
7.5 lbs. 	 J.T.M. Beef Crumbles 

4 lbs. 	 J.T.M. Queso Blanco Sauce

20 lbs. 	 Sidewinder Fries

6.75 lbs. 	 Green Chiles, drained

4 oz.	 Olive Oil

8 oz. 	 Fajita Seasoning

32 oz. 	 Marinara Sauce

Servings:
60 Servings (11 oz. portions)          

Meal Components:
2 M/MA + ½ c. veg.



PASTAS

Cheesy Chicken Mac
Submitted by: 
Seneca R-7, Missouri

An easy, cheesy, crowd-pleasing pasta dish 
that combines creamy mac & cheese with 
chicken, taco seasoning, and mild salsa. This 
flavor-packed recipe takes Mac & Cheese Day  
to a whole new level.

Serve with a fresh garden  
salad and fruit.  

Garnish with diced scallions  
or cilantro.
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PREPARATION 
1.	 Preheat oven to 325°F.
2.	� Place unopened bags of J.T.M. Macaroni and Cheese 

in perforated, full-sized pans. Heat in steamer for 
approximately 30-35 minutes or until an internal 
temperature of 135°F is reached (HACCP). Cook time  
may vary according to quantity of product being heated.

3.	� Place unopened bags of chicken fajita meat in perforated, 
full-sized pans. Heat in steamer for approximately  
30-45 minutes or until an internal temperature of  
135°F is reached (HACCP). Cook time may vary according 
to quantity of product being heated. 

4.	� Once the products have reached internal temperature, 
place in a hot holding cabinet until ready for assembly 
(HACCP).

5.	� Combine cooked chicken and J.T.M. Macaroni and Cheese  
in prepped hotel pans.

6.	Add salsa, then stir well.
7.	� In a separate bowl, mix taco seasoning and shredded 

cheese together, then place on top of pasta.
8.	� Bake uncovered for 15 minutes at 325°F or until cheese  

is melted.
9.	 Cover and place in hot hold cabinet until ready to serve.

INGREDIENTS 
20 lbs. (4 bags) 	 J.T.M. Macaroni and Cheese

5 lbs. 	 Chicken Fajita 

52 oz. 	 Salsa

8 oz. 	 Cheddar Cheese, shredded

1 oz. 	 Taco Seasoning

Servings:
50 (9.2 oz. portions)          

Meal Components:
2 M/MA + 1 grain + 1/8 c. R/O veg.



PASTAS

Chicken Carbonara
Submitted by: 
Sabine ISD, Texas

Take their taste buds on a trip to Italy with 
this fun take on chicken carbonara. It’s made 
with penne pasta tossed with Alfredo sauce, 
chopped turkey bacon, chicken, Parmesan and 
seasonings then baked to perfection.

Try mixing in green peas or 
serve them on the side.
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PREPARATION 
1.	� Place unopened bags of J.T.M. Alfredo Sauce in 

perforated, full-sized pans. Heat in steamer for 
approximately 30-35 minutes or until an internal 
temperature of 135°F is reached (HACCP). Cook time  
may vary according to quantity of product being heated.

2.	� Once the product has reached internal temperature, place 
in a hot holding cabinet until ready for assembly (HACCP).

3.	� Place pasta in boiling hot water in a 6” pan and cook per 
manufacturer’s instructions. Drain when finished cooking.

4.	� While pasta is cooking, spray tilt skillet with nonstick 
spray and add vegetable oil and cook chicken over 
medium heat.

5.	� Add in chopped onion, raw garlic, and turkey bacon 
crumbles, cook for 5 minutes, then reduce heat to low.

6.	� Mix in heated J.T.M. Alfredo Sauce, black pepper,  
and parsley.

7.	� Add in cooked pasta and Parmesan cheese.
8.	Simmer on low for 15–20 minutes.
9.	� Transfer into sprayed pans and place in hot holding 

cabinet until ready to serve.

INGREDIENTS 
15 lbs. (3 bags) 	 J.T.M. Alfredo Sauce

10 lbs. 	 Chicken Fajita Strips 

4 lbs. + 8 oz. 	 Penne Pasta, dry

7.5 lbs. 	 Turkey Bacon Crumbles

7.5 lbs. 	 Parmesan Cheese

8 oz.	 Onions, raw, chopped

4 oz.	 Parsley, dried 

4 oz. 	 Vegetable Oil

2 oz. 	 Black Pepper

4 oz. 	 Garlic, minced

Servings:
100 servings (8 oz. portions)          

Meal Components:
3 M/MA + 1 grain + 1/4 c. veg.



PASTAS

Italian Mac & Cheese
Submitted by: 
Spring ISD, Texas

Level up your mac game with this Italian Mac 
& Cheese. It’s made with macaroni and cheese 
combined with diced chicken, oregano and 
Parmesan and baked to perfection.

Spice it up! Toss chicken in 
Buffalo sauce before cooking.

Serve with a side salad and 
fresh fruit.
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PREPARATION 

Parmesan Chicken
1.	� Preheat oven to 350°F.
2.	� Thaw cooked chicken under refrigeration 24-36 hours 

prior to service.
3.	� Place thawed, diced chicken in a single layer on a  

prepped sheet pan. 
4.	� Cover sheet pan and heat for 15-25 minutes or until 

product reaches 145°F.

Macaroni & Cheese
1.	� Place unopened bag of J.T.M. Macaroni and Cheese 

in perforated, full-sized pan. Heat in steamer for 
approximately 30-35 minutes or until an internal 
temperature of 135°F is reached (HACCP). Cook time  
may vary according to quantity of product being heated.

2.	� Once the product has reached internal temperature, place 
in a hot holding cabinet until ready for assembly (HACCP).

ASSEMBLY 
1.	��� Mix together chicken, J.T.M. Macaroni & Cheese  

and oregano.
2.	� Top each pan with 8 oz. of Parmesan cheese  

sprinkled evenly.
3.	 Place in hot holding cabinet until ready to serve.

INGREDIENTS 
5 lbs. (1 bag) 	 J.T.M. Macaroni & Cheese

1 lb. 	 Chicken, diced (.04 oz. per bite)

8 oz. 	 Parmesan Cheese, grated

1 oz. 	 Oregano 

Servings:
13 (8 oz. portions)          

Meal Components:
3 M/MA + 1 grain



ASIAN INSPIRED

Asian Pasta Salad
Submitted by: 
Palm Beach County, Florida

This pasta salad is packed with freshness, 
flavor and nutrition. This easy-to-assemble 
recipe is a great vegetarian option that can be 
prepared the day before service.

Switch up the flavor and sub  
in another one of our Asian 
sauces like Sweet Thai Chili  
or Korean BBQ.
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PREPARATION 
1.	� Thaw J.T.M. Sweet Teriyaki Sauce for 24-36 hours  

prior to service.
2.	� Place ½ bag (2.5 lbs.) of dry pasta in a 2-inch pan, cover 

with water and steam for 25 minutes.
3.	� Place cooked pasta in colander, rinse gently tossing for at 

least 2–3 minutes under running water. 
4.	� Transfer to a large mixing bowl, toss pasta in J.T.M. Sweet 

Teriyaki Sauce and lime juice.
5.	� Add vegetables into the pasta mixture.
6.	Place 8 oz. of pasta salad on top of lettuce and serve.

INGREDIENTS 
4 oz. 	 J.T.M. Sweet Teriyaki Sauce 

12 oz. 	 Broccoli Florets, small

12 oz. 	 Red Pepper Strips, fresh

12 oz. 	 Carrots, shredded  

12 oz. 	 Edamame, steamed, shelled  

2 oz. 	 Lime Juice

2.5 lbs. 	 Penne Pasta, whole-grain rich, dry

Servings:
25 (5.8 oz. portions)         

Meal Components:
2 M/MA + 2 grains + ¾ cup of veg.



ASIAN INSPIRED

Crispy Pork &  
Kimchi Sandwich
Submitted by: 
Jurupa USD, California

Infuse some flavor into your sandwich line 
with this creative twist on the classic banh mi 
sandwich. It’s made with a crispy, breaded pork 
patty topped with kimchi and Thai chili mayo 
on a whole-grain rich bun.

No Kimchi? No Problem. Add 
lettuce, tomato, and sliced 
cucumbers or pickles.
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PREPARATION 
1.	� Preheat oven to 375°F. 
2.	� Lay J.T.M. Breaded Pork Patties on an oven sheet pan in 

a single layer and heat for 13-15 minutes or until heated 
through. Place in a hot holding cabinet until ready to 
assemble sandwiches.

3.	� Smear each side of the bun with Thai chili mayo or boom 
boom sauce.

4.	� Place J.T.M. Breaded Pork Patty on the bun and top  
with 4 oz. kimchi.

INGREDIENTS 
1 ea. 	 J.T.M. Breaded Pork Patty	

4 oz. 	 Kimchi, prepared

2 oz.	 Thai Chili Mayo or Boom Boom Sauce	

1 ea. 	 Bun, whole-grain rich

Servings:
1 sandwich          

Meal Components:
2 M/MA + 2 grains + ½ c veg.



ASIAN INSPIRED

Korean Noodle Bowl
Submitted by: 
Portland Public Schools, Oregon

Bursting with flavor and color, this bowl 
features roasted veggies, meatballs and 
yakisoba noodles tossed in Korean BBQ  
sauce. Easy to customize.

No yakisoba noodles? Try with 
spaghetti or brown rice instead.

Sub out the meatballs for a 
different protein or serve without 
for a great meatless meal.
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PREPARATION 
1.	 Preheat oven to 350°F.
2.	� J.T.M. Korean BBQ Sauce: Place unopened bag 

in perforated, full-sized pan. Heat in steamer for 
approximately 30-35 minutes or until an internal 
temperature of 135°F is reached (HACCP). Cook time  
may vary according to quantity of product being heated.

3.	� J.T.M. Meatballs: Preheat convection oven to 350°F. 
Place meatballs in a full-sized pan. Add 1⁄2 cup of water 
to the pan and cover with lid or foil. Place into preheated 
convection oven for approximately 30-40 minutes or until 
product reaches serving temp of 135°F. Remove from oven 
and check for an internal temperature of 135°F (ServSafe 
Standard 135°F for 15 seconds). 

4.	� Roast onion, bell pepper and broccoli in oil, garlic, salt and 
pepper for 8-12 minutes or until done.

5.	� Lightly toss the yakisoba in oil, ginger and soy sauce. 
Place in sheet pan and cook in the oven for 8-10 minutes.

6.	� Combine J.T.M. Korean BBQ Sauce and Meatballs, mix well 
and place in hot holding cabinet until ready to assemble.

ASSEMBLY 
1.	� Layer noodles into serving boat, top with the roasted 

veggies and then five meatballs in Korean BBQ sauce. 
Note: meatballs should hold enough sauce so no 
additional sauce is needed.

INGREDIENTS 
1 bag (25 servings)	 Yakisoba Noodles

1 bag	 J.T.M. Meatballs

1.5 lbs.	 Onion, sliced	

2 lbs.	 Red Bell Pepper, thin strips

3 lbs. 	 Broccoli

5 lbs. (1 bag)	 J.T.M. Korean BBQ Sauce

2 oz. 	 Soy Sauce

2 oz. 	 Ginger

1 oz. 	 Olive Oil

1 oz. 	 Salt & Pepper

2 oz. 	 Garlic, minced

Servings:
25 (7.68 oz. servings)          

Meal Components:
2 M/MA + 2 grains + ½ c veg.



ASIAN INSPIRED

Teriyaki Potstickers
Submitted by: 
Anne Arundel County  
Public Schools, Maryland

This dish is exploding with flavor and fun! 
It features bite-sized chicken and veggie 
dumplings tossed in sweet teriyaki sauce.

Mix it up by subbing in different 
sauces like our Sweet Thai Chili 
or General Tso’s.

Garnish with crushed red chili 
flakes, scallions and shredded 
carrots.
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PREPARATION 
1.	� Place unopened bag of J.T.M. Sweet Teriyaki Sauce 

in perforated, full-sized pan. Heat in steamer for 
approximately 30-35 minutes or until an internal 
temperature of 135°F is reached (HACCP). Cook time  
may vary according to quantity of product being heated.

2.	� Cook potstickers according to manufacturer’s guide.
3.	� Place 6 dumplings in a bowl or tray.
4.	� Drizzle 4 oz. of J.T.M. Teriyaki Sauce over potstickers.

INGREDIENTS 
192 ea. 	 Chicken & Vegetable Dumplings

5 lbs. (1 bag)	 J.T.M. Sweet Teriyaki Sauce

Servings:
32 (6 dumplings per portion)          

Meal Components:
2 M/MA + 2 grains
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