	Chicken Alfredo

	
	Same Day
	Recipe SR 03


ction
	
	50 Servings
	100 Servings
	

	Ingredients
	Weight
	Measure
	Weight
	Measure
	Directions

	Whole Wheat Linguine
	6 lbs.
	30-3/4 Cups
	
	
	1. Cook pasta in a stockpot of boiling water or 
a steamer for 15 minutes – until tender ( or

according to manufacturer’s instructions

	Precooked Chicken Strips
	6 lbs.
	12 Cups
	
	
	2. Drain pasta and rinse with cool water

	Alfredo Sauce
	
	6-1/4 Cups
	
	
	3. Drain pasta again and place in 4” steamtable pan (50 servings)

	
	
	
	
	
	4. Top pasta with THAWED pre-cooked chicken strips (chop chicken if pieces are too large) in steamtable pan.

	
	
	
	
	
	5. Coat with Alfredo Sauce

	
	
	
	
	
	6. 7. Bake until mixture is bubbly
Conventional Oven 350° for  30 minutes

Convction oven 325° for 25 minutes

	
	
	
	
	
	CCP Heat to 165°F or higher for at least 15 seconds

	
	
	
	
	
	  Hold for hot service at 135°F or higher

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	

	
	
	
	
	
	


	
	
	RECIPE #
	MEAT
	BREAD
	
	
	
	
	
	
	
	

	
	SERV. SIZE
	GFS #
	SERV.
	SERV.
	KCAL
	FAT
	SAT/FAT
	TRANS
	SODIUM
	CARBS
	FIBER
	SUGAR

	Linguine WG
	2 oz
	
	
	
	
	
	
	
	
	
	
	

	
	Cooked
	654580
	 
	1
	180
	1
	0
	0
	0
	41
	6
	2

	Chicken Strips
	3 oz. diced
	150160
	 
	 
	130
	7
	2
	0
	330
	2
	0
	0

	Alfredo Mix
	2 TBSP.
	169196
	 
	 
	70
	4
	2
	0
	480
	7
	0
	1
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	Meal Sub Total
	 
	 
	0
	0
	
	0
	0
	0
	
	
	
	


