
 

 

 

 

 

2009 Nutrition Initiative 

 

Menus and Recipes 

Submitted by West Virginia 

Senior Centers 



The purpose of this project was to increase the availability to 

all senior centers in West Virginia of menus and recipes that meet 

federal and state nutrition guidelines (DRI’s and 2005 US Dietary 

Guidelines). 

 

I appreciate your willingness to work with me when I needed 

more detail on recipes and ingredients.  It was necessary to obtain 

clarification on ingredients, amounts and serving sizes in order to 

be able to analyze the recipes. 

 

In some instances I revised the recipes or the menus in order 

to come closer to meeting the guidelines for key nutrients for that 

menu.  Using as little salt as possible, choosing the leanest meats 

possible, and using soft margarine in recipes and at meals in place 

of stick margarine would further improve the nutritional quality of 

the meals. 

 

Thanks to all of you for sharing your menus and recipes with 

other senior centers throughout West Virginia.   

 

 

 

 

Susan M. Poindexter, MS, RD, LD, CDE 

Nutrition Consultant to West Virginia Bureau of Senior Services 

September 11, 2009 
 



Pocahontas County – Vida’s Menu 

All recipes are for 75 servings 

 

Roast Turkey Breast on Whole Wheat Bread with Gravy 

Whipped Potatoes 

Green Beans 

Peaches 

2% Milk 

 

 

Vida’s Roast Turkey Breast on Whole Wheat Bread with Gravy 
 

17# raw skinless turkey breast 

150 slices whole wheat bread 

37.5 cups low sodium poultry gravy 

 

Cook turkey in vacuum bags.  Serve on bread with gravy. 
 

 

Vida’s Whipped Potatoes 
 

54 oz. potato pearls enriched with vitamin C 

1.5 gallons water 

¾ cup soft margarine 

1 teaspoon salt 

 

Bring water, margarine, and salt to a boil.  Add potato pearls slowly and 

whip. 
 

 

Vida’s Green Beans 
 

3 number 10 cans (approximately 303 oz.) plus one 15 oz. can green beans = 

318 oz. 

¼ cup onion powder 

2 chicken broth cubes 

 

Combine all ingredients and boil approximately 30 minutes. 



Vida’s Peaches 
 

3 number 10 cans (approximately 318 oz.) and one 15 oz. can peaches in 

pear juice = 333 oz. 
 

 

 

 

 

 

 

 

 

 

75 cups 2% milk 
 

 









Pocahontas County – Wilma’s Menu 

All recipes are for 75 servings 
 

Meat Loaf 

Scalloped Potatoes 

Broccoli 

Jell-o with Fruit Cocktail 

Whole Wheat Roll 

2% Milk 
 

 

Wilma’s Meat Loaf 
 

16.5# Ground Beef 90% lean/10% fat 

3 cups plain bread crumbs 

1 teaspoon salt 

1.5 teaspoon black pepper 

1 cup whole eggs raw 

1.75 cups egg whites raw 

1 cup plus 2 tablespoons diced onion 

5 ¼ oz. diced celery 

1 ½ quarts ketchup 

 

Mix all ingredients together and make into loaves.  Spray pans with cooking 

spray and put meat loaves into pans.   Pour ketchup over top evenly.  Bake at 

350 degrees F. until meat reaches 155 degrees F. 

 



 

Wilma’s Scalloped Potatoes 
 

2 gallons 2% milk 

1 cup flour 

25# potatoes, peeled and sliced thinly 

5# diced onion 

5 cups cheddar cheese, shredded 

1 teaspoon salt 

1 tablespoon black pepper 

 

Mix milk with flour to make a white sauce.  Spray 3 baking pans with 

cooking spray.  Layer potatoes, onions, cheese and white sauce.  Sprinkle 

with salt and pepper.  Put in oven and bake at 35 degrees F. until potatoes 

are tender. 

 

Wilma’s Broccoli 
 

Six 2# bags frozen broccoli 

37.5 teaspoons (about 12.5 tablespoons) light margarine 

 

Steam until tender but not overcooked.  Serve with margarine, about ½ 

teaspoon per serving. 
 

Wilma’s Whole Wheat Rolls 
 

10 cups real warm water 

¾ cup sugar 

4 ½ tablespoons yeast 

1 teaspoon salt 

1 cup oil 

12 cups whole wheat flour 

12 cups white flour 

 

Mix yeast with water.  Add all rest of ingredients, then add flours slowly, 

mixing as you go.  Mix just until the mixture doesn’t cling to the bowl.  

Knead well. Let rise until doubled.  Then mix down and make into rolls.  Put 

rolls in greased pan and allow to rise until doubled.  Bake in oven preheated 

to 350 degrees until done and brown. 

 



Wilma’s Jell-O with Fruit Cocktail 
 

4.5# fruit flavored jell-o mix 

2 gallons water 

13.25# (2 #10 cans) fruit cocktail in juice, drained.  Save juice to use as part 

of the water. 

 

Make jell-o according to directions on the bag.  Add fruit cocktail. 
 

 

 

 

 

75 cups 2% milk 











 Braxton County Menu #1 

All Recipes Are for 100 Servings 

 

Tomato Soup with Cheddar Cheese 

Pepperoni Roll 

Whole Wheat Low Sodium Crackers 

Fresh Orange 

2% Milk 
 

 

Braxton County Tomato Soup with Cheddar Cheese 
 

14# unsalted, low sodium tomato puree or paste 

½ cup sugar 

1.5# fresh celery, chopped 

18 oz. fresh onion, chopped 

1.5 teaspoon baking soda 

3 cups soft margarine 

1.5 quarts all purpose flour 

1.5 teaspoon salt 

1 teaspoon paprika 

4.5 gallons 2% milk, hot 

3.5# low fat from 2% milk cheese, shredded 

 

Combine tomato puree, sugar, celery, and onions.  Simmer covered for 15 

minutes.  Add baking soda. 

Melt margarine.  Add flour, salt, and paprika.  Stir into tomato mixture.  

Cook and stir constantly until thickened. 

Stir tomato mixture into hot milk and serve immediately. 

Garnish top of each bowl of soup with ½ ounce of cheddar cheese. 



Braxton County Pepperoni Roll 
5# whole wheat flour 

5# all purpose four 

¼ cup instant yeast 

1 ¾ cup granulated sugar 

2 cups vegetable oil 

10 cups water, divided (will use 1 cup warm to dissolve yeast and sugar) 

1 tablespoon salt 

4# turkey pepperoni 

 

In a bowl place yeast, ¾ cup sugar and 1 cup warm water.  Stir and set aside. 

In a large bowl, mix together flours, salt, and remaining sugar. 

In a large mixer add 8 cups water (rest later if needed), oil, and the yeast 

mixture. 

Slowly add flour mixture and mix well.   

Let dough rise in a warm place for approximately 45-60 minutes.  Punch 

down. 

Divide dough into 100 rolls (approx. 3 oz. each) and flatten.  Add 4 slices 

pepperoni, roll up and place seam side down on large baking pans sprayed 

with non-stick cooking spray. 

Let rolls rise until double in size.  Bake at 375 degrees F. for 15-20 minutes 

or until golden brown. 

 

300 Whole Wheat Low Sodium Crackers 

 

100 Fresh Oranges 

 

100 cups 2% milk  









Braxton County Menu #2 – Brunch 

All Recipes are for 100 servings 

 

Scrambled Eggs with Ham 

Hash Browns 

Apple Crisp 

Biscuit 

3 oz. orange juice 

2% Milk 

 

Braxton County Scrambled Eggs with Ham 
100 whole eggs 

176 oz. raw egg whites 

3 teaspoons salt 

2# soft margarine 

20 cups 2% milk 

1.5# extra lean ham, chopped 

 

Beat eggs and egg whites together. 

Heat milk and salt.  Add eggs and margarine to heated milk.  Do not stir. 

Put mixture in 2 large roasters.  Bake at 350 degrees for ½ hour.  Stir in 

chopped ham. 

Bake for another ½ hour.  Stir and serve immediately. 

 

Braxton County Hash Browns 
35# (approx.) baking potatoes 

3# onions, finely diced 

2 teaspoons salt 

¼ cup vegetable oil 

 

One or two days ahead, preheat oven to 400 degrees and scrub potatoes well.  

Arrange potatoes in oven on racks, without touching.  Bake potatoes until 

piercing with fork indicates done and tender.  

Cool, chill, and store in refrigerator.  When cool, slice or dice potatoes, 

leaving the skins on. 

To cook, pan fry potatoes and onions in the oil or may use cooking spray.  

Sprinkle with the salt. 

Cook until golden and crispy. 



 

Braxton County Apple Crisp 
636 oz. apple slices, canned 

2.8# brown sugar 

1.65# all purpose flour 

15.5 oz. quick oatmeal 

0.75 oz. ground nutmeg 

0.75 oz. ground cinnamon 

1# soft margarine 

 

Place apples in 4 pans.  Mix sugar, flour, oats, nutmeg, cinnamon, and 

margarine until crumbly.  Spread evenly over the 4 pans of apples.   

Bake apple crisp at 375 degrees F. for 30 minutes or until topping is lightly 

browned. 

 

Braxton County Biscuits 
3.5# all purpose flour 

1.5# whole wheat flour 

5 oz. baking powder 

2 teaspoons salt 

1# shortening 

1.75 quart skim milk 

 

Combine flours, baking powder, and salt in mixer bowl.  Mix on low speed 

with flat beater until blended, about 10 seconds.  Add shortening to flour 

mixture.  Mix on low speed for one minute.  Stop and scrape sides and 

bottom of bowl.  Mix one minute longer.  The mixture will be crumbly.  Add 

milk.  Mix on low speed to form a soft dough, about 30 seconds.  Do not 

over mix.  Dough should be as soft as can be handled.  Knead lightly.  Roll 

out on baking sheets and cut into 100 biscuits.  Bake in 400 degree oven 

until golden brown, about 15 minutes. 

 

100 3 oz. portions orange juice 

 

100 cups 2% milk 











 

 

Putnam County Menu #1 

 

All recipes are for 50 servings 

 

Beef Country Steak with Beef Cream Gravy 

Mashed Potatoes 

Peas and Carrots 

Fresh Fruit Salad 

Whole Wheat Dinner Roll 

Soft Margarine 

Skim Milk 

 

Putnam County Beef Country Steak 

 
10# beef cube steak, plain, without coating or seasoning 

1 quart all purpose flour 

2 teaspoons salt 

2 teaspoons black pepper 

 

Mix flour with salt and pepper.  Dredge cube steaks through flour mixture. 

Bake steaks at 375 degrees F. until minimum internal cooking temperature 

reaches 155 degrees. 

 

Putnam County Beef Cream Gravy 

 
1 cup all purpose flour 

20 grams (about 1 and 1/3 tablespoons) low sodium beef gravy base 

3 quarts plus ½ cup water 

 

Brown flour in sauté pan.  Add water gradually to thicken stirring constantly 

to prevent lumps. 

Whisk in beef base for color and flavor.  Mix well.   

 



Putnam County Mashed Potatoes 
 

2 pounds plus 4 ½ ounces extra rich potato pearls with vitamin C 

1 ¼ gallons plus 1 cup hot water 

 

Combine potato pearls and boiling water. 

 

Putnam County Peas and Carrots 
 

12# frozen unsalted peas and carrots 

2 quarts water 

 

Steam or heat vegetables in boiling water until tender.  Drain off excess 

liquid. 

 

Putnam County Fresh Fruit Salad 
 

20 medium apples 

20 medium oranges 

10 bananas 

 

Peel oranges and bananas.  Suggest leaving peel on apple for more fiber. 

Cut into small, bite sized pieces for ease in chewing and swallowing. 

 

50 whole wheat dinner rolls  

(If using prepared rolls or roll dough, the word WHOLE should 

appear in the first ingredient) 

 

50 teaspoons soft margarine 

 

50 cups skim milk 









Putnam County Menu #2 

All recipes are for 50 servings 

 

Oven Fried Chicken 

Chicken Cream Gravy 

Baked Beans 

Calico Coleslaw 

Spiced Pear 

Whole Wheat Dinner Roll 

Soft Margarine 

Skim Milk 

 

Putnam County Oven Fried Chicken 
 

21# raw skinless chicken breast, cut into 4 oz. portions 

½ cup liquid scrambled egg 

½ cup 2% milk 

2 ¾ cup all purpose flour 

2 teaspoons salt 

1 tablespoon paprika 

1 teaspoon black pepper 

 

Combine liquid egg and milk.  Combine flour and seasonings.  Dredge 

chicken in milk mixture, then in flour mixture.  Place pieces onto tray 

sprayed with non-stick cooking spray.  Bake at 350 degrees for 50-60 

minutes or until minimum internal temperature of 165 degrees has been 

reached. 

 



Putnam County Chicken Cream Gravy 
 

6 tablespoons vegetable oil 

9.5 teaspoons flour 

3 ¼ cups 2% milk 

3 ¼  teaspoons black pepper 

12.5 cups water 

 

In saucepan, heat oil.  Add flour, stirring constantly, until mixture bubbles.  

Cook and stir an additional minute.  Do not allow to brown.  Turn heat to 

low and add milk and water.  Continue stirring until mixture comes to a boil 

and thickens.  Season with pepper. 

 

Putnam County Baked Beans 
 

4 pounds dry Great Northern Beans 

1.5 gallons water 

½ cup plus 2 2/3 tablespoons brown sugar 

1 teaspoon ground dry mustard 

1 1/3 tablespoons plus ½ teaspoon distilled white vinegar 

¾ cup molasses 

2 cups catsup 

½ cup chopped fresh onions 

 

Bring beans and water to a boil.  Drain and add 1½ gallons fresh water to 

beans.  Cook for 3 hours.  Drain beans.  Mix in brown sugar, mustard, 

vinegar, molasses, catsup, and onion.  Bake in oven at 325 degrees F. for 2 

hours. 

 

Putnam County Calico Coleslaw 
 

2 quarts fresh green shredded cabbage 

3 quarts fresh red shredded cabbage 

3 cups reduced fat mayonnaise 

¾ cup white distilled vinegar 

¼ cup granulated sugar 

1 teaspoon black pepper 

 

Mix all ingredients together and chill. 



 

Putnam County Spiced Pears 
 

25 cups pear halves in juice or 50 pear halves 

2 tablespoons ground cinnamon 

3 cups brown sugar 

2 tablespoons lemon juice 

¼ cup soft margarine 

 

In a medium saucepan combine cinnamon, brown sugar, lemon juice, and 

margarine.  Cook and stir over medium heat until mixture is bubbly.  Add 

pears.  Cook, uncovered, until pears are hot, stirring occasionally. 

 

50 whole wheat dinner rolls 

 

50 teaspoons soft margarine 

 

50 cups skim milk 











 

Raleigh County Menu #1 

Recipes are for 100 servings 

 

Procedure for putting recipes together wasn’t provided. 

 

Potato Soup 

Steak Hoagie with cheese, lettuce, tomato 

Coleslaw 

Fruited Gelatin with Pears 

2% milk 

 

Raleigh County Potato Soup 

 
64 oz. dry sodium free chicken flavor base 

210 oz. Sliced new potatoes 

2 cups fresh diced celery 

2 cups fresh yellow onion, chopped 

1# cooked, drained bacon 

1 oz. sodium free chicken base 

1 tablespoon black pepper 

 

Raleigh County Steak Hoagie  

(or cheeseburger on whole wheat bun) 

 
400 oz. beef hamburger meat 10% fat 

50 oz. Swiss cheese 

100 tablespoons fresh chopped onion 

100 tablespoons chopped green pepper 

100 lettuce leaves 

100 slices fresh tomato 

100 whole wheat buns 

 



Raleigh County Coleslaw 
 

20# cabbage 

8 oz. carrots 

8 oz. onion 

1 gallon light mayonnaise 

4 cups sugar 

1 cup vinegar 

 

Raleigh County Fruited Gelatin with Pears 

 
72 oz. dry flavored gelatin 

3 gallons water 

318 oz. pear halves in juice 

 

 

 

 

100 containers of 8 oz. 2% milk or skim milk served 
  

 











Raleigh County Menu #2 

Recipes are for 100 servings 

 

Procedure for putting recipes together wasn’t provided. 

 

Pinto Beans 

Salmon Patties 

Coleslaw 

Cornbread 

Peaches 

 

Raleigh County Pinto Beans 

 
25# dry pinto beans 

1# pork chop 

5 gallons water 

¼ cup or 2 oz. low sodium beef base 

1 tablespoon pepper 

½ tablespoon salt 

¼ cup soft margarine 

 

Raleigh County Salmon Patties 

 
24# canned salmon (6 cans of 4# each) 

1 dozen eggs 

6 cups plain bread crumbs 

4 cups diced celery 

4 cups chopped onion 

¼ cup liquid vegetable oil 



 

Raleigh County Coleslaw 
 

20# cabbage 

8 oz. carrots 

8 oz. onion 

1 gallon light mayonnaise 

4 cups sugar 

1 cup vinegar 

 

Raleigh County Cornbread 
 

1 gallon corn meal 

½ gallon all-purpose flour 

½ pint vegetable oil 

2/3 gallon buttermilk 

2/3 cup sugar 

4 eggs 

 

Raleigh County Peaches 
 

525 oz. peach slices with juice 

 

 

100 containers of 8 oz. 2% milk or skim milk served 











Greenbrier County Menu #1 

 

Pork Cubes and Pinto Beans 

Rice 

Vegetable Medley 

Whole Wheat Dinner Roll 

Margarine 

Mandarin Oranges and Pineapple 

Skim Milk 

 

 

Greenbrier County Pork Cubes and Pinto Beans 

 
13# pinto beans 

5 gallons water 

23# raw pork loin, diced 

1 quart chopped onion 

¼ cup beef soup base 

 

Soak beans overnight.  Wash beans; then add water and beef base.  Bring to 

a boil and simmer for 2-3 hours.  Add diced onions and simmer for another 

hour.  Add diced pork and cook until a minimum internal temperature of 145 

degrees and beans are tender.  Serve at or above 140 degrees. 

 

 

Greenbrier County Rice 
2 gallons water 

1 gallon long grain white rice 

 

Bring water to a boil.  Add rice and simmer until rice and water are at the 

same level.  Turn heat to low and cover kettle.  Cook another 10 minutes.  

Serve at or above 140 degrees. 

 

 



Greenbrier County Vegetable Medley 

 
9# frozen French-cut green beans 

8# frozen carrot slices 

1 quart fresh diced celery 

2 cups diced fresh green peppers 

2 quarts canned low sodium tomatoes 

1 teaspoon black pepper 

 

Mix all vegetables together and place in cooking pans.  Season with pepper 

and cook in steamer until tender.  Serve at or above 135 degrees. 

 

Greenbrier County Mandarin Oranges and Pineapple 

 
265 oz. canned mandarin oranges in light syrup 

318 oz. canned pineapple tidbits in juice 

 

Combine fruit.  Portion and serve accordingly at 40 degrees or below. 

 

 

 

 

 

100 Whole Wheat Dinner Rolls 

100 teaspoons Margarine 

100 8-oz. containers Skim Milk 









Greenbrier County Menu #2 

 

Meat Sauce over Spaghetti Noodles 

Green Beans 

Stewed Apples with Raisins 

Whole Wheat Dinner Roll 

Margarine 

Skim Milk 

 

Greenbrier County Meat Sauce over Spaghetti Noodles 

 
¾ cup vegetable oil 

2 cups diced onions 

¾ teaspoon garlic powder 

22# ground beef 20% fat 

2 ¼ gallon canned low sodium tomatoes 

1 cup sugar 

½ cup plus 1 teaspoon basil leaves 

 

Dice onions and sauté with garlic in oil.  Add ground beef and sauté until a 

minimum internal temperature of 155 degrees is reached.  Drain excess fat.  

Mix in rest of ingredients and simmer for 2-3 hours.  Serve over spaghetti. 

Serve at or above 140 degrees.   

 

10# spaghetti noodles 

6 gallons water 

 

Boil pasta in water until tender.  Drain and rinse. 

 

Greenbrier County Green Beans 
 

27# frozen cut green beans 

1 gallon and 1 cup water 

 

Bring green beans to a boil.  Cook until tender.  Drain well. 

 

 
 



 

Greenbrier County Stewed Apples with Raisins 

 
5.57# unsweetened apple slices 

1 ¼ quart sugar 

1 cup lemon juice 

1 cup margarine 

¼ cup cinnamon 

¼ cup nutmeg 

1 quart raisins 

 

Mix apples, sugar, and lemon juice.  Arrange in steam table pan sprayed 

with cooking spray.  Melt margarine over low heat.  Stir in cinnamon and 

nutmeg and raisins. 

 

Pour over apple/sugar mixture.  Cover with lid or foil.  Bake in a 350 degree 

oven for 30-35 minutes. 

 

 

100 Whole Wheat Dinner Roll 

100 teaspoons Margarine 

100 8-oz. cartons Skim Milk 









Webster County Menu #1 

 

Recipes are for 100 servings 

 

Mixed Vegetable Soup 

Hamburger Patty on Whole Wheat Roll 

With Light Mayonnaise, Lettuce Leaf, and Tomato Slice 

Fruit Cocktail in Juice 

2% milk 

 

 

Webster County Mixed Vegetable Soup 

 
6 oz. low sodium instant chicken bouillon 

4.5 gallons water 

12.75# whole canned tomato 

1.25# fresh diced celery 

2# chopped onion 

2 teaspoons black pepper 

½ cup dried parsley 

¼ cup garlic powder 

2.188# frozen corn 

2.750# frozen carrots 

1.875# frozen green beans 

2.5# frozen green peas 

1# frozen chopped broccoli 

 

Reconstitute chicken broth in water.  Combine this with tomatoes, celery, 

onions, pepper, parsley flakes, and garlic powder.  Bring to a boil.  Reduce 

heat and cover.  Simmer for 20 minutes.  Add corn, carrots, green beans, 

green peas, and broccoli.  Cover and simmer for 15 minutes or until 

vegetables are tender.  Serve 1 cup portions. 

 



Webster County Hamburger Patty on Whole Wheat Bun 

 
100 4 oz. raw (to make 3 oz. cooked) beef patties  

100 whole wheat hamburger buns 

100 teaspoons light mayonnaise 

200 leaves iceberg lettuce 

100 fresh tomato slices 

 

 

50 cups fruit cocktail in juice (1/2 cup serving) 

 

100 8-oz. cartons 2% milk 

 

 









Webster County Menu #2 

 

Seasoned Pinto Beans 

Onions 

Turnip Greens 

Cornbread (no recipe provided, used generic for analysis) 

Unsweetened Applesauce 

Margarine soft 

2% milk 

 

Webster County Seasoned Pinto Beans 

 
8.25# dry pinto beans 

4 teaspoons salt 

3 teaspoons garlic powder 

 

Add beans to 3 gallons plus 2 quarts boiling water.  Boil 2 minutes.  Remove 

from heat.  Cover and let soak 1 hour or cool and let stand overnight in 

refrigerator.  Add ½ teaspoon salt for each pound of dry beans.  Add garlic 

powder.  Cook in soaking liquid until tender (2 hours).  Add boiling water, if 

needed.  Drain; serve or use in recipe.  Serving size 3 oz. cooked. 

Serve with 2 Tbs. chopped onion. 

   

 

Webster County Turnip Greens (no recipe) 
 

50 cups chopped boiled turnip greens 

 

Provide ½ cup chopped boiled turnip greens per person 

 

Cornbread (no recipe) 

 
100 pieces cornbread 

 

Provide 1 piece cornbread per person 

 



Applesauce 
 

50 cups unsweetened applesauce 

 

Provide ½ cup unsweetened applesauce per person 

 

Soft Margarine  100 teaspoons  

 

Provide 1 teaspoon soft margarine per person 

 

100 cartons 2% milk 
 









Ritchie County Integrated Family Services Menu #1 

All recipes make 100 servings 

 

Chicken Corn Casserole 

Creamier Mashed Potatoes 

Chicken Gravy 

Green Beans with Garden Seasoning 

Bread 

Margarine 

Fresh Fruit 

Skim Milk 
 

Ritchie County Integrated Family Services Chicken Corn 

Casserole 
 

19# raw skinless chicken breast 

8 oz. whole frozen onion 

10 oz. green pepper 

8.5 oz. diced celery 

1 cup soft margarine 

12 oz. all purpose wheat flour 

2 teaspoons ground black pepper 

1.25 gallon low sodium chicken broth 

13# sweet corn, frozen kernels 

1.5# low fat cheddar cheese 

7.5 oz. plain bread crumbs 

 

Boil chicken until tender in enough water to cover.  Broth will be used in 

recipe. Cook onions, green peppers and celery in margarine until tender.  Stir 

in flour and pepper.  Gradually stir in chicken broth.  Cook, stirring 

constantly, until thickened.  Mix hot mixture with corn, chicken, and cheese.  

Pour into 4 baking pans, about 3.5 quarts or 7# 12 oz. per pan.  Sprinkle 

bread crumbs evenly over mixture in pans, about 2 ¾ oz. per pan.  Bake at 

350 degrees F for 45 minutes or until bubbly and crumbs are lightly brown.  

Serving size: ½ cup or about 5 oz. weight.  Variation:  Use turkey broth and 

cooked turkey. 

 

 



 

Ritchie County Integrated Family Services Creamier Mashed 

Potatoes 

 
23.5# Potatoes, flesh/skin, large 

2 quarts skim milk 

1 cup soft margarine 

 

Boil potatoes until tender.  Drain.  Mash potatoes in mixer until smooth.  

Gradually add enough milk to moisten.  Add margarine.  Mix well.  Mix on 

high speed until potatoes are light and fluffy.  Serving size ½ cup.  Serves 

100. 

 

 

Ritchie County Integrated Family Services Chicken Gravy 

 
1 gallon low sodium chicken broth 

½ cup soft margarine 

1 cup all purpose wheat flour 

½ cup dried parsley 

 

Bring chicken broth to a boil.  In a separate container, melt margarine.  Add 

flour and parsley.  Cook over low heat 3-5 minutes, stirring constantly.  Add 

hot broth to flour mixture stirring constantly.  Bring to a boil.  Makes 100 

servings – about 2 tablespoons each. 

 



Ritchie County Integrated Family Services Green Beans with 

Garden Seasoning 

 
4 number 10 cans (about 432 oz.) cut green beans 

2 tablespoons garden blend seasoning powder 

¼ cup vegetable oil 

 

Procedure not included. 

 

100 slices Bread 

100 teaspoons margarine 

100 fresh apples 

100 8-oz. containers Skim Milk 
 

 
 

 









Ritchie County Integrated Family Services Menu #2 

 

Tasty Meat Loaf 

Scalloped Potatoes 

Green Beans 

Canned Peaches 

Sliced Bread 

Soft Margarine 

2% milk 



 

 

Ritchie County Integrated Family Services Tasty Meat Loaf 

 
1.75# tomato paste, canned 

2 cups water 

1 quart beef broth 

5.5 oz. instant non-fat dry milk 

15# beef flank, lean 

1.75# quick oatmeal, dry 

14.5 oz. raw egg 

1# chopped onion 

1# diced celery 

½ cup dried parsley 

1 tablespoon ground black pepper 

2 tablespoons garlic powder 

1 ½ teaspoons ground basil 

1 ½ teaspoons ground oregano 

1 teaspoon dried marjoram 

¼ teaspoon ground thyme 

 

For 100 servings:  Combine tomato paste, water, beef broth, and dry milk in 

mixer for 2 minutes on medium speed.   

Grind flank steak or use ground beef that is 90% lean.  Add ground beef, 

oats, eggs, onions, celery, parsley flakes, pepper, garlic powder, and 

seasonings.  Mix on low speed for 3 minutes or until blended.  Do not over 

mix.  Place mixture into each of 2 steam table pans.  Press mixture into 

steam table pans.  Smooth top.  Separate mixture down the middle into 2 

equal loaves.  Bake in a conventional oven at 350 degrees for 1 ¼ to 1 ½ 

hours.  Drain fat from pans.  Let meat loaf stand 20 minutes.  Slice each loaf 

into 25 slices.   

 

 



 

 

Ritchie County Integrated Family Services Scalloped Potatoes 

 
25# medium potatoes 

1 cup soft margarine 

1.75# chopped onion 

13.5 oz. all purpose wheat flour 

3 gallons non-fat milk 

1 tablespoon ground black pepper 

1 cup dried parsley 

1 ½# plain bread crumbs 

 

For 100 servings:  Wash potatoes well and slice.  Place potatoes into each of 

4 steam table pans which have been lightly sprayed with Pam.  Set aside.  

Melt margarine.  Add onions and cook over medium heat for 5-10 minutes.  

Blend in flour and cook over medium heat, stirring constantly until golden 

brown, 6-8 minutes.  Slowly stir in milk, pepper, and parsley flakes.  Blend 

well and cook over medium heat, stirring frequently until slightly thickened, 

10-15 minutes.   

Pour 3 quarts liquid mixture over potatoes in each pan.  Stir to combine.  

Sprinkle bread crumbs evenly over each pan, approximately 8 oz. per pan.  

Bake in a conventional oven at 350 degrees F. for 45-60 minutes until 

evenly golden brown on top.  Hold for 30 minutes on a 180-190 degree F. 

steam table to allow sufficient time for mixture to set up properly.  Portion 

with a #8 scoop (1/2 cup) 

 

 

Ritchie County Integrated Family Services Green Beans with 

Garden Seasoning 

 
4 number 10 cans (about 432 oz.) cut green beans 

2 tablespoons garden blend seasoning powder 

¼ cup vegetable oil 

 

Procedure not included. 

 



Ritchie County Integrated Family Services Canned Peaches 

 

4 #10 cans (about 408 oz.) 

 

Serve each person about 4 oz. peaches. 

 

100 Slices Bread 

100 teaspoons Soft Margarine 

100 cartons 2% milk 

 











 

Ritchie County Integrated Family Services Menu #3 

 

Roast Beef - Round 

Glazed Sweet Potatoes 

Spinach 

Peaches or fruit cocktail 

Whole Wheat Bread 

Margarine 

2% Milk 

 

Ritchie County Integrated Family Services Roast Beef Round 

 
20# Beef round tip 

¾ cup ground black pepper 

¾ cup ground basil 

Rub outside of meat with pepper and basil.  Place roasts on racks in shallow 

open roasting pans, allowing space in pans between roasts.  Insert a meat 

thermometer into the center of the smallest roast so the tip is not touching 

bone, fat, or gristle.  Roast at 325 degrees F until the thermometer reads 160 

degrees F.  (Approximate roasting time 3 ¼ to 4 hours). 

 

Remove roast from pan.  Move thermometer to the next larger roast;  follow 

this procedure until all meat is cooked.  Let roasts stand 15 to 20 minutes.  

Then slice and serve immediately to ensure highest quality. 

Serving size 3 oz.  Serves 100. 

  



Ritchie County Integrated Family Services Glazed Sweet Potatoes 

 
25# canned sweet potatoes 

1 cup soft margarine 

10.5 oz brown sugar 

1.5 cups orange juice concentrate 

Ground nutmeg 

Ground cinnamon 

10 oz. raisins 

 

Makes 100 servings. 

Drain sweet potatoes, reserving 2 cups liquid.  Set aside.  Place sweet 

potatoes into each of 4 steam table pans. 

For glaze – Combine margarine, brown sugar, undiluted orange juice 

concentrate, sweet potato liquid, nutmeg and cinnamon.  Stir to blend.  Bring 

to a boil.  Remove from heat and add raisins.  Pour equal amounts of glaze 

over each pan of sweet potatoes.  Bake in conventional oven at 375 degrees 

F for 20-30 minutes. 

 

Ritchie County Integrated Family Services Spinach 

 
4 #10 cans (about 408 oz.) spinach. 

 

No procedure included. 

 

Ritchie County Integrated Family Services Peaches 

 
4 #10 cans peaches in light syrup 

 

 

100 slices Whole Wheat Bread 

100 teaspoons Margarine 

100 8 oz cartons 2% Milk 









Ritchie County Integrated Family Services Menu #4 

Pinto Beans/Onions 

Spinach 

Creamier Mashed Potatoes 

Applesauce with Cinnamon/vanilla 

Cornbread 

Soft Margarine 

2% milk 

 

Ritchie County Integrated Family Services Pinto Beans/Onions 

 
8.25# dry pinto beans 

4 teaspoons lite salt 

 3 teaspoons garlic salt 

 

Makes 100 servings.  Sort and wash beans.  Add beans to 3 gallons and 2 

quarts boiling water.  Boil 2 minutes.  Remove from heat.  Cover and let 

soak 1 hour or cool and let stand overnight in refrigerator.  Add ½ teaspoon 

lite salt for each pound of dry beans.  Add garlic powder.  Cook in soaking 

liquid until tender (2 hours).  Add boiling water if needed.  Drain.  Serve or 

use in recipe.  Serving size 3 oz. cooked.  (SMP added this to correspond 

with recipe title - Serve 1 tablespoon chopped onions with each serving.) 

 

Ritchie County Integrated Family Services Spinach 

 
4 #10 cans spinach 

¼ cup oil 

 

No procedure provided. 



Ritchie County Integrated Family Services Creamier Mashed 

Potatoes 
23.5# large potatoes 

2 quarts nonfat milk 

1 cup soft margarine 

 

Serves 100.  Boil potatoes until tender.  Drain.  Mash potatoes in mixer until 

smooth.  Gradually add enough milk to moisten.  Add margarine.  Mix well.  

Mix on high speed until potatoes are light and fluffy.  Serving size ½ cup. 

 

Ritchie County Integrated Family Services Applesauce with 

Cinnamon/vanilla 
 

3 #10 cans applesauce 

4 tablespoons cinnamon 

2 teaspoons vanilla 

No procedure provided. 

 

Ritchie County Integrated Family Services Cornbread 

 
2.219# all purpose wheat flour 

2.68# enriched cornmeal 

3 oz. baking powder 

9.25 oz. white sugar 

2 teaspoons salt 

14 oz. raw egg 

2 quarts nonfat milk 

9.75 oz. corn oil 

 

Makes 100 servings.  Mix flour, cornmeal, baking powder, sugar, and salt 

thoroughly.  Mix eggs, milk, and oil.  Add to dry ingredients, stirring only 

until ingredients are moistened.  Batter will be lumpy.  Pour into 2 greased 

baking pans (12x20 inches, about 2 ½ quarts or 5 pounds, 11 oz. batter per 

pan.  Bake at 425 degrees F for 25 to 30 minutes or until lightly browned.  

Serving size: 1 piece, about 2”x2”. 

 

100 teaspoons soft margarine 

100 8 oz. cartons 2% Milk 









Ritchie County Integrated Family Services Menu #5 

 

Tasty Meat Loaf 

Mashed Potatoes/Gravy 

Green Beans 

Canned Peaches 

Sliced Bread 

Soft Margarine 

2% milk 

 

Ritchie County Integrated Family Services Tasty Meat Loaf 

 
1.75# tomato paste, canned 

2 cups water 

1 quart beef broth 

5.5 oz. instant non-fat dry milk 

15# beef flank, lean 

1.75# quick oatmeal, dry 

14.5 oz. raw egg 

1# chopped onion 

1# diced celery 

½ cup dried parsley 

1 tablespoon ground black pepper 

2 tablespoons garlic powder 

1 ½ teaspoons ground basil 

1 ½ teaspoons ground oregano 

1 teaspoon dried marjoram 

¼ teaspoon ground thyme 

 

Procedure continued next page. 



Ritchie County Integrated Family Services Tasty Meat Loaf 

 
Procedure continued. 

 

For 100 servings:  Combine tomato paste, water, beef broth, and dry milk in 

mixer for 2 minutes on medium speed.   

Grind flank steak or use ground beef that is 90% lean.  Add ground beef, 

oats, eggs, onions, celery, parsley flakes, pepper, garlic powder, and 

seasonings.  Mix on low speed for 3 minutes or until blended.  Do not over 

mix.  Place mixture into each of 2 steam table pans.  Press mixture into 

steam table pans.  Smooth top.  Separate mixture down the middle 

lengthwise into 2 equal loaves.  Bake in a conventional oven at 350 degrees 

for 1 ¼ to 1 ½ hours.  Drain fat from pans.  Let meat loaf stand 20 minutes.  

Slice each loaf into 25 slices.   

 

 

  

 

Ritchie County Integrated Family Services Creamier Mashed 

Potatoes 
23.5# large potatoes 

2 quarts nonfat milk 

1 cup soft margarine 

 

Serves 100.  Boil potatoes until tender.  Drain.  Mash potatoes in mixer until 

smooth.  Gradually add enough milk to moisten.  Add margarine.  Mix well.  

Mix on high speed until potatoes are light and fluffy.  Serving size ½ cup. 

 

Gravy recipe was not provided for analysis. 

 

Ritchie County Integrated Family Services Green Beans with 

Garden Seasoning 

 
4  #10 cans (about 432 oz.) cut green beans 

 

Recipe says “Season to taste.” 

 

Procedure not included. 



Ritchie County Integrated Family Services Canned Peaches 

 

4 #10 cans (about 408 oz.) 

 

Serve each person about 4 oz. peaches. 









 

 

Ritchie County Integrated Family Services Menu #6 

 

Beef Tips with Mushroom Gravy 

Parsley Noodles 

Carrot Coins 

Whole Wheat Roll 

Margarine 

Angel Food Cake 

Strawberries 

Milk 

 

Ritchie County Integrated Family Services Beef Tips with 

Mushroom Gravy 

 
24# beef stew meat in 1 inch pieces 

1 3/8 teaspoons black pepper 

1 ¼ teaspoons vegetable oil 

1# 5 oz. reduced sodium beef gravy mix 

1 gallon water 

2 ¾ cup mushroom pieces 

 

Season beef tips with pepper and braise in hot oil, until lightly browned.  

Mix gravy and water together.  Add to beef tips with mushrooms.  Simmer 

on low heat until gravy is thick and beef tips are tender.  Beef must have an 

internal temperature of 145 degrees F. 

Serve at or above 160 degrees F.  Serves 100. 

 

 

  



Ritchie County Integrated Family Services Parsley Noodles 
 

6# egg noodles 

3 gallons water 

1 tablespoons salt 

½ cup dried parsley flakes 

 

Boil noodles in water until tender.  Drain well.  Add parsley and salt and toss 

lightly.  Serve at or above 160 degrees F. 

 

Ritchie County Integrated Family Services Carrot Coins 

 
4 #10 cans (about 408 oz.) Carrots, small sliced unsalted 

 

Serves 100. 

 

Ritchie County Integrated Family Services Strawberries and Angel 

Food Cake with Whipped Topping 

 
30# whole frozen strawberries 

100 slices angel food cake 

3 quarts plus ½ cup whipped topping 

 

Thaw strawberries in refrigerator overnight.  Arrange about 4.8 oz 

strawberries on top of each slice cake.   

Top with whipped topping, about 2 tablespoons per serving for 100 servings. 

 

 

100 Whole Wheat Rolls 

100 teaspoons soft margarine 

100 8 oz. cartons 2% milk









 

Ritchie County Integrated Family Services Menu #7 

 

 

Roast Turkey 

Whipped Sweet Potatoes 

Mustard Greens 

Pineapple with Cherry 

Roll 

Soft Margarine 

Milk 

 

Ritchie County Integrated Family Services Roast Turkey 

 
26# turkey breast 

2 cups honey 

1 cup brown sugar 

1 1/3 tablespoons salt 

¾ cup canned orange juice 

 

Mix honey, sugar, salt and orange juice together. 

Brush mixture over turkey. 

Bake at 375 degrees F for 2 hours.  Brush every 20-30 minutes with glaze. 

Turkey should reach internal temperature of 165 degrees F. 

Slice and serve at or above 160 degrees. 

 



Ritchie County Integrated Family Services Whipped Sweet 

Potatoes 

 
4 #10 cans cut sweet potatoes 

1 teaspoon ground nutmeg 

1 ½ quarts brown sugar 

1 tablespoon cinnamon 

2 tablespoons salt 

3 cups margarine 

 

Combine all ingredients together and whip until fluffy.  Pour into casseroles 

or steam table pans.  Bake at 275 degrees for 1 hour.  Serve at or above 160 

degrees F. 

 

Ritchie County Integrated Family Services Mustard Greens 

 
27# plus 1 oz. frozen mustard greens 

1 gallon water 

 

Add greens to boiling water.  Cover and bring to a boil.  Cook to 160 

degrees F.  Drain off excess water.  Serve at or above 160 F.  Serves 100. 

 

Ritchie County Integrated Family Services Pineapple with Cherry 

 

5 ½  #16 cans sliced pineapple in juice 

1 ½ quarts dark cherries. 

 

Chill pineapple slices.  Set 2 pineapple slices on a plate.  Place a 

cherry in the center of each.  Serve chilled at 40 degrees F. or 

below. 
 

 

100 Dinner Rolls 

100 teaspoons soft margarine 

100 8 oz. cartons 2% milk 









Ritchie County Integrated Family Services Menu #8 

 

Beef Roast with Gravy 

Mashed Potatoes 

Broccoli Cuts 

Pears 

Whole Wheat Dinner Roll 

Soft Margarine 

Skim Milk 
 

 

Ritchie County Integrated Family Services Beef Roast with Gravy 

 
23 1/2 # inside top round beef 

1 tablespoon black pepper 

 

Season meat with black pepper.  Roast at a constant low oven temperature of 

250-300 degrees F.  An internal temperature of 145 degrees F. must be 

reached.  Slice and serve at or above 135 degrees F.  Serves 100. 

 

Ritchie County Integrated Family Services Beef Gravy 

 
2 cups all purpose flour 

2 2/3 tablespoons beef soup base 

1 ½ gallons plus 1 cup water 

 

Brown flour in sauté pan.  Add water gradually to thicken stirring constantly 

to prevent lumps.  Whisk in beef base for color and flavor.  Mix well.  Serve 

at or above 160 degrees F.  Serves 100. 
 



Ritchie County Integrated Family Services Mashed Potatoes 

 
4# plus 6 oz. potato pearls 

3 ¾ gallon boiling water 

 

Combine potato pearls and boiling water.  Hand mix in a steam pan or 

machine mix.  Serve at or above 160 degrees F.  Serves 100. 

 

Ritchie County Integrated Family Services Broccoli Cuts 

 
25# frozen broccoli cuts 

1 gallon water 

 

Steam vegetables in a steamer or kettle until soft, but still bright in color.  

Drain off excess liquid.  Serve at or above 160 degrees F.  Makes 100 4 oz. 

servings. 

 

 

Ritchie County Integrated Family Services Pears 

 
4  #10 cans pears   Serves 100. 

 

 

 100 Whole Wheat Dinner Rolls 

100 teaspoons Soft Margarine 

100 8-oz. cartons Skim Milk 









Ritchie County Integrated Family Services Menu #9 

 

Country Steak with Cream Gravy 

Mashed Potatoes 

Peas and Carrots 

Whole Wheat Dinner Roll 

Soft Margarine 

Fresh Fruit Medley 

Skim Milk 

 

Ritchie County Integrated Family Services  

Country Steak 

 
20# beef cube steak 

2 quarts all purpose flour 

1 tablespoon iodized salt 

1 1/3 tablespoons black pepper 

 

Mix flour with salt and pepper.  Dredge steaks through flour mixture.  Bake 

steaks at 375 degrees until minimum internal cooking temperature reaches 

155 degrees F. 

 

Prepare low sodium gravy according to recipe next page. 

Serve steak with 2 oz. gravy at or above 140 degrees F. 

 

Ritchie County Integrated Family Services LS Cream Gravy (SCR) 

 
¾ cup plus 1 tablespoons (13 tablespoons) vegetable oil 

¼ cup plus 2 1/3 tablespoons (6 1/3 tablespoons) all purpose four 

6 ¼ cups 2% milk 

1 ¼ gallons plus 1 cup water 

6 ¼ teaspoons black pepper 

 

Heat oil in a saucepan.  Add flour, stirring constantly until mixture bubbles.  

Cook and stir an additional minute.  Do not allow to brown.  Turn heat to 

low and add milk and water.  Continue stirring until mixture comes to a boil 

and thickens.  Season with pepper.  Serve at or above 140 degrees F.  Serves 

100. 



 

Ritchie County Integrated Family Services  

Mashed Potatoes 

 
4# plus 9 oz. potato pearls, extra rich 

2 ½ gallons boiling water 

 

Combine potato pearls and boiling water.  Hand mix in a steam table pan or 

machine mix.  Serve at or above 160 degrees F. 

 

 

Ritchie County Integrated Family Services  

Peas and Carrots 

 
24# frozen peas and carrots 

1 gallon water 

 

Steam or heat vegetables in boiling water until tender.  Drain off excess 

liquid.  Serve at or above 140 degrees F. 

 

Ritchie County Integrated Family Services Fresh Fruit Medley 

 
40 apples 

40 oranges 

20 bananas 

 

Peel oranges and bananas just before serving to avoid browning.  Roll in 

orange juice to prevent browning.  Core and peel apples just before serving 

to avoid browning or roll in orange juice.  Serve chilled at or below 40 

degrees F. 

 

100 Whole Wheat Dinner Rolls 

100 teaspoons Soft Margarine 

100 8-oz. containers Skim Milk 

 









Calhoun County Committee on Aging Menu #1 

All menus and recipes are for 125 servings 

 

CCCOA Breakfast Bake  

CCCOA Hot Spiced Apples 

CCCOA Baked Potato Cubes  

CCCOA Whole Wheat Biscuit 

2% milk 

Orange Juice 

 

 

CCCOA Breakfast Bake 

 
106 eggs 

15# plus 4 oz egg whites 

3# chopped onions 

20 bell peppers, cored and chopped 

1 gallon 2% milk 

3# low fat cheese 

 

Mix all ingredients and pour into suitable sized pans. 

Bake at 400 degrees F. for 30 minutes in a convection oven. 

(SMP used half amount egg whites and half amount whole eggs each to 

reduce the cholesterol content to nearer goal.) 

 
 

CCCOA Hot Spiced Apples 

 
500 oz. (31.3#) canned sliced apples (4 oz. per person) 

3 Tbs. cinnamon 

4 cups sugar 

 

Procedure not provided. 



 

CCCOA Baked Potato Cubes 
 

500 oz. Home Style Baked Potato Wedges with Skin 

 

CCCOA uses a frozen Standard Foods product.  I selected a potato wedge 

with skin to increase fiber to nearer goal. 

 

 

CCCOA Whole Wheat Biscuit 

 
CCCOA Biscuit – recipe not provided.  I used this one in nutrient analysis. 
 

3.75 quarts whole wheat flour 

3.75 quarts white flour 

2 cups nonfat dry milk 

¾ cup baking powder 

1 Tbs. salt 

1 cup soft margarine 

1 cup shortening 

2.5 quarts water, about 

 

Sift together flours, dry milk, baking powder and salt.  Blend margarine and 

shortening into flour mixture until mixture resembles coarse corn meal.  Add 

water.  Mix at low speed only enough to form a soft dough. 

Lightly spray baking pans with cooking spray. 

Drop by heaping tablespoons onto baking pan. 

Bake at 350 degrees in convection oven for 15 minutes on low fan, open 

vent. 

 

 

500 fluid oz. Orange Juice for 125 4-oz. portions 









Calhoun County Committee on Aging Menu #2 

All menus and recipes are for 125 servings 

 

CCCOA Homemade Pizza 

Corn 

Jell-O with Peaches 

2% milk 

 

 

CCCOA Homemade Pizza 
 

Crust: 

8 cups white flour 

8 cups whole wheat flour 

2 cups soybean oil 

1 Tablespoon salt 

12 teaspoons active dry yeast 

½ cup sugar 

16 cups 2% milk 

 

Recipe for crust did not contain procedure for making it. 

 
Sauce/Toppings: 

2 gallons unsalted tomato sauce 

1 gallon chopped green bell peppers 

1 gallon chopped onion 

1 gallon chopped mushroom 

10 pounds low fat mozzarella cheese 
 

 

500 oz. unsalted canned corn 
 

125 servings Jell-O with Peaches ½ cup – recipe not provided 
 

125 cups 2% milk 
 

 









Calhoun County Committee on Aging Menu #3 

All menus and recipes are for 125 servings 

 

CCCOA Turkey Sausage Roll 

CCCOA Cream of Broccoli Soup 

Mandarin Oranges 

Whole Wheat Crackers – 4 per serving 

2% milk - 1 cup 2% milk 

 

 

CCCOA Turkey Sausage Roll 

 
8 cups white flour 

8 cups whole wheat flour 

2 cups soybean oil 

1 tablespoon salt 

½ cup sugar 

12 teaspoons active dry yeast 

16 cups 2% milk 

10# turkey sausage 

2# onions 

15 bell peppers 

5# low fat mozzarella cheese 

 

Procedure for making this recipe was not provided. 



CCCOA Cream of Broccoli Soup 
 

CCCOA uses Standard Foodservice Cream of Broccoli Soup.  The recipe 

was not provided so I used this one for the nutrient analysis in Menu #3. 

 

12.5# frozen chopped broccoli 

1# chopped onion 

1.5# soft margarine 

1.5# flour 

1 Tbs. black pepper 

5 gallons low sodium chicken broth 

1 1/3# nonfat dry milk 

7.5 quarts warm water 

 

Thaw broccoli and set aside. 

Sauté onions in margarine over medium heat until tender. 

Add flour and black pepper and stir to blend. 

Heat chicken broth and add hot broth to flour mixture. 

Add broccoli; bring to a boil; reduce heat and simmer 15 minutes. 

Mix dry milk with water.  Add reconstituted milk to soup mixture and heat 

to 165 degrees serving temperature. 
 

Recipe adapted from Recipes for a Crowd. 

 

 

500 Whole Wheat Crackers – 4 per serving 

 

125 cups 2% milk - 1 cup 2% milk 

 









Calhoun County Committee on Aging Menu #4 

All menus and recipes are for 125 servings 

 

CCCOA Vegetable Soup 

CCCOA Pineapple Cottage Cheese Salad 

CCCOA Cheese Stick - Give 2 oz. American cheese per person 

CCCOA Corn Bread 

2% milk 

 

 

CCCOA Vegetable Soup 

 
4 gallons mixed vegetables 

1 gallon chopped onion 

3 heads (about 12#) cabbage 

9 (46 oz. each) cans tomato juice 

6 cups water 

3 celery stalks, chopped 

 

No procedure provided. 

 

 

CCCOA Pineapple Cottage Cheese Salad 
 

20 pounds low fat cottage cheese 

1 gallon drained pineapple tidbits 

12 oz. dry instant vanilla pudding 

 

No procedure provided. 

 

 

Cheese Stick - Give 2 oz. American cheese per person. 



CCCOA Corn Bread 

 
16 cups whole grain yellow corn meal 

4 cups self-rising flour 

6 eggs 

¼ cup soybean oil 

1.5 gallons 2% milk 

 

Procedure not provided. 

 

125 cups 2% milk to drink. 
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