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What’s?
Cooking()

Baked Whole Wheat

Doughnuts

Makes: 24 or 48 Servings

Ingredients

Frozen whole eggs,

thawed

OR

Fresh large eggs

Brown sugar, packed

Honey

Low-fat plain yogurt

Vegetable oil

Whole wheat/enriched

blend flour

Whole wheat flour

baking powder

CACFP Baked

24 Servings
Weight Measure
! 4 0z ! 1/2 cup
OR
3 each
6 0z 3/4 cup
30z 1/4 cup
40z 1/2 cup
1/4 cup
12 oz 2 3/4 cups
50z 1 cup
2 tsp

48 Servings
Weight Measure
! 8 0z ' 1 cup
OR
5 each
12 oz 11/2 cups
6 0z 1/2 cup
8 0z 1 cup
1/2 cup
1lb8oz lqtl1/2
cups
10 oz 2 cups
1Tbsp1
tsp

Nutrition Information

<< Table of Contents l

Nutrients Amount
Calories 140
Total Fat 39
Saturated Fat 1g
Cholesterol 20 mg
Sodium 95 mg
Total Carbohydrate 25¢
Dietary Fiber 1lg
Total Sugars N/A
Added Sugars included N/A
Protein 39
Vitamin D N/A
Calcium 50 mg
Iron 1 mg
Potassium N/A
N/A - data is not available
Meal Components
Grains 1 1/4 slices
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Baking soda

Ground cinnamon

Ground ginger

Ground cloves

40z

Sugar

Ground cinnamon

Directions

1. In a bowl, whisk eggs until foamy.

2. Add brown sugar, honey, yogurt, and oil to eggs and

whisk to combine.

3. Combine flours, baking powder, baking soda,
cinnamon, ginger, and cloves in a separate bowl. Sift dry
ingredients into egg mixture, 1 cup at a time. Stir lightly
after each addition until a soft dough is formed.

4. Cover with plastic and refrigerate for at least 1 hour.

1wy

1/4 tsp

1/4 tsp

1/4 tsp

1/2 cup

11/2 tsp

80z

< Wy

1/2 tsp

1/2 tsp

1/2 tsp

1 cup

1 Thsp

5. On a well-floured surface, roll out dough to a %"

thickness. Cut doughnuts with a floured doughnut cutter.

Combine unused dough and continue process until all

dough is used. Place doughnuts 3 across and 4 down onto
each half-sheet pan (13" x 18" x 1") which has been lightly
coated with pan release spray or paper lined. Spray tops of
doughnuts lightly with pan release spray. For 24 servings,

use 2 pans. For 48 servings, use 4 pans.

6. Topping: Combine sugar and cinnamon in a shaker.

Sprinkle tops of doughnuts evenly with sugar mixture.

CACFP Baked
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7. Bake until lightly browned: Conventional oven: 350° F
for 6-8 minutes Convection oven: 300° F for 6-8 minutes

8. Portion is 1 doughnut.

9. No CCP necessary.

Notes

A new nutrient analysis will be coming. Edited July 2014.
Restandardization in progress.

The grain ingredient used in this recipe must meet the
Food and Nutrition Service whole grain-rich criteria.

Source: USDA Recipes for Child Care
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What’s?
Cooking()

USDA MIXIMG BOWL

Banana Bread Squares

Makes: 25 or 50 Servings

Ingredients

Whole wheat/enriched

blend flour

Sugar

Instant non-fat dry milk

baking powder

Baking soda

Salt

Frozen whole eggs,

thawed

OR

Fresh large eggs

Water

CACFP Baked

25 Servings

Weight

14 oz

81/2 oz

40z

Measure Weight

31/4cups 1lb12o0z

11/4cups 1lbloz

2 Thsp

1 Thsp

1/2 tsp

1/2 tsp

1/2 cup 80z

OR

3 each

1/2 cup 2
Tbsp

50 Servings

Measure

1qt21/2

cups

2 1/2 cups

1/4 cup

2 Thsp

1tsp

1tsp

1 cup

OR

5 each

11/4 cups

Nutrition Information

<< Table of Contents l

Nutrients Amount
Calories 149
Total Fat 49
Saturated Fat 1g
Cholesterol 19 mg
Sodium 139 mg
Total Carbohydrate 269
Dietary Fiber 1lg
Total Sugars N/A
Added Sugars included N/A
Protein 29
Vitamin D N/A
Calcium 42 mg
Iron 1mg
Potassium N/A
N/A - data is not available
Meal Components
Grains 1 slice
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Trans fat-free margarine

1 cup

13 0z 11/2cups 1lb100z 3 1/4cups

*Fresh bananas, peeled, 5 Th
Sp

mashed

31/4 0z 3/4 cup 6 1/2 oz 11/2 cups
Walnuts, chopped

(optional)

Directions

1. Combine flour, sugar, dry milk, baking powder, baking
soda, and salt in a mixing bowl. Mix for 1 minute on low
speed. Reserve for step 3.

2. In a separate mixing bowl, combine eggs and water.
Blend for 30 seconds on low speed.

3. Add trans fat-free margarine and egg mixture to dry
ingredients. Blend for 30 seconds on low speed. Scrape
down sides of bowl.

4. Beat for 1 minute on medium speed.

5. Add bananas and nuts (optional). Blend for 30 seconds
on low speed. Beat for 1 minute on medium speed. DO
NOT OVERMIX. Batter will be lumpy.

6. Into each pan (9" x 13" x 2") which has been lightly
coated with pan release spray, pour 3 1b 3 0z (1 gt 1 cup)
batter. For 25 servings, use 1 pan. For 50 servings, use 2
pans.

7. Bake until browned: Conventional oven: 350° F for 35-
45 minutes Convection oven: 300° F for 25-35 minutes.

8. Cool. Cut 5 x 5 (25 pieces). Portion is 1 piece

9. No CCP necessary.
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Notes

Comments:
*See Marketing Guide

For Loaf Pans:

Pour 1 1b 9 %2 0z (2 % cups) batter into each loaf pan (4" x
10" x 4") which has been lightly coated with pan release
spray. For 24 servings, use 2 loaf pans. For 48 servings,
use 4 loaf pans.

Bake until lightly browned:
Conventional oven: 350° F for 40-50 minutes
Convection oven: 300° F for 30-40 minutes

Remove from pans. Cool completely. Cut each loaf
into 12 slices, approximately %" thick.

A new nutrient analysis will be coming. Edited July 2014.
Restandardization in progress.

The grain ingredient in this recipe must meet the Food and
Nutrition Service whole grain-rich criteria.

Source: USDA Recipes for Child Care
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What’s?
Cooking()

Banana Bread Squares
Using Master Mix

Makes: 25 or 50 Servings

25 Servings 50 Servings
Weight Measure Weight Measure
Ingredients
1b33/40z1qt 2lb71/20z2qt
Master Mix (A-15)
81/2 0z 11/4cups 1llbloz 2 1/2 cups

Sugar

4 0z
Frozen whole eggs,

thawed
OR

Fresh large eggs

Water

13 oz

31/4 0z
Walnuts, chopped

(optional)

Directions

1/2 cups 80z 1cup

OR OR

3 each 5 each
1/2 cup 2 1 1/4 cups
Thsp

11/2cups 1lb10oz 3 1/4cups
2 Thsp

3/4 cup 6 1/2 oz 11/2 cups

1. Blend Master Mix with sugar in mixer for 1 minute on

CACFP Baked

Nutrition Information

<< Table of Contents l

Nutrients Amount
Calories 151
Total Fat 49
Saturated Fat 1g
Cholesterol 19 mg
Sodium 179 mg
Total Carbohydrate 269
Dietary Fiber 1lg
Total Sugars N/A
Added Sugars included N/A
Protein 39
Vitamin D N/A
Calcium 82 mg
Iron 1 mg
Potassium N/A
N/A - data is not available
Meal Components
Grains 1 ounce
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low speed. Reserve for step 3.

2. In a separate bowl, combine eggs and water. Mix for 30
seconds on low speed.

3. Add egg mixture to dry ingredients. Blend for 30
seconds on low speed. Scrape down sides of bowl.

4. Add bananas and nuts (optional). Mix for 30 seconds
on low speed. Mix for 1 minute on medium speed. DO
NOT OVERMIX. Batter will be lumpy.

5. Into each pan (9" x 13" x 2") which has been lightly
coated with pan release spray, pour 3 Ib 3 0z (1 gt 1 cup)
batter. For 25 servings, use 1 pan. For 50 servings, use 2
pans.

6. Bake until browned: Conventional oven: 350° F for 30-
35 minutes Convection oven: 300° F for 20-30 minutes

7. Cool. Cut 5 x 5 (25 pieces). Portion is 1 piece.

8. No CCP necessary.

Notes

Comments:
*See Marketing Guide

For Loaf Pans:

Pour 1 1b 9 %2 0z (2 %2 cups) batter into each loaf pan (4" x
10" x 4") which has been lightly coated with pan release
spray. For 24 servings, use 2 loaf pans. For 48 servings,
use 4 loaf pans.

Bake until lightly browned:

Conventional oven: 350° F for 40-50 minutes
Convection oven: 300° F for 30-40 minutes
Remove from pans. Cool completely. Cut each loaf
into 12 slices, approximately ¥4" thick.

A new nutrient analysis will be coming. Edited July
2014. Restandardization in progress.
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The grain ingredient in this recipe must meet the Food and
Nutrition Service whole grain-rich criteria.

Source: USDA Recipes for Child Care
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What’s?
Cooking()

USDA MIXIMG BOWL

Banana Muffins

Makes: 25 or 50 Servings

Ingredients

*Fresh bananas, peeled

Whole wheat/enriched

blend flour

Instant non-fat dry milk

baking powder

Sugar

Frozen egg whites,

thawed

OR

Fresh large egg whites

Water

Vanilla

CACFP Baked

25 Servings 50 Servings
Weight Measure Weight Measure
80z ! 1lb
15 oz 31/2cups 1llbldoz 1qt3cups

1/3 cup 2/3 cup

2 Thsp 1/4 cup
80z 1 cup 1lb 2 cups
40z 1/2 cup 80z 1 cup

OR OR

3 each 6 each

1 1/4 cups 2 3/4 cups

2 Thsp

2 tsp 1Thbsp 1

tsp

Nutrition Information

<< Table of Contents l

Nutrients Amount
Calories 141
Total Fat 39
Saturated Fat 1g
Cholesterol 0mg
Sodium 194 mg
Total Carbohydrate 25¢
Dietary Fiber 1lg
Total Sugars N/A
Added Sugars included N/A
Protein 39
Vitamin D N/A
Calcium 96 mg
Iron 1mg
Potassium N/A
N/A - data is not available
Meal Components
Grains 1 slice
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L Lup 2
Vegetable oil
Thsp

3/4 cup

Directions

1. Using the paddle attachment, mash bananas for 2
minutes on low speed, until no large chunks remain.
Remove the bananas from bowl and set aside.

2. Combine flour, dry milk, baking powder, sugar, and salt
in the mixing bowl. Mix for 1 minute on low speed. Add
bananas to dry ingredients. Mix for 30 seconds on low
speed.

3. In a separate bowl, whisk egg whites, water, and vanilla
until frothy. Slowly add to the banana mixture. Mix on low
speed for 15-20 seconds, until all of the dry ingredients are
moistened.

4. Slowly add oil and mix for about 30 seconds on low
speed. Do not over mix. The batter will be lumpy

5. Using a No. 20 scoop (3 ? Tbsp), portion batter into
muffin pans which have been lightly coated with pan
release spray or paper lined.

6. Bake until lightly browned: Conventional oven: 425° F
for 10-12 minutes Convection oven: 350° F for 10-12
minutes

7. Portion is 1 muffin.

8. No CCP necessary.

Notes

* See Marketing Guide
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A new nutrient analysis will be coming. Edited July 2014.
Restandardization in progress.

The grain ingredient used in this recipe must meet the
Food and Nutrition Service whole grain-rich criteria.

Source: USDA Recipes for Child Care
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What’s?
Cooking()

Blueberry Muffin Squares

Makes: 25 or 50 Servings

Ingredients

Rolled oats

Water, hot

Whole wheat/enriched

flour blend

Baking soda

Ground cinnamon

Ground nutmeg

Salt

Trans fat-free margarine

Brown sugar, packed

Sugar

CACFP Baked

25 Servings

Weight

4 0z

10 oz

30z

90z

90z

Measure Weight

11/2cups 8oz

1 3/4 cups

21/4cups 1lb4oz
1 Thsp

5/8 tsp

5/8 tsp

5/8 tsp

5/8 tsp

1/4cup2 60z

Thsp
lcup?2 1lb2oz
Thsp
lcup2 1lb2oz
Thsp

50 Servings

Measure

3 cups

3 1/2 cups

1 qgt5/8 cup

11/4tsp

11/4tsp

11/4tsp

11/4tsp

3/4 cup

2 1/4 cups

2 1/4 cups

Nutrition Information

<< Table of Contents l

Nutrients Amount
Calories 204
Total Fat 49
Saturated Fat 1g
Cholesterol 0mg
Sodium 148 mg
Total Carbohydrate 399
Dietary Fiber 29
Total Sugars N/A
Added Sugars included N/A
Protein 39
Vitamin D N/A
Calcium 23 mg
Iron 1 mg
Potassium N/A
N/A - data is not available
Meal Components
Grains 1 slice
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Vanilla

50z 1/2cupl 100z lcup2

Frozen egg whites,

Thsp Tbhsp
thawed

OR OR
OR

4 each 7 each
Fresh large egg whites

2 Thsp 1/4 cup
Low-fat plain yogurt

2 Thsp 1/4 cup
Canned applesauce

1/2cupl 3oz lcup21/2
Rolled oats

1/4 tsp tsp

2 Thsp 1/4 cup
Whole wheat/enriched
blend flour

2Thsp 1/4 2oz 1/4 cup 1/2
Brown sugar, packed

tsp tsp

2 Thsp 20z 1/4 cup

Trans fat-free margarine

1lb1loz 33/8cups 3lb6oz 1qt23/4

Frozen blueberries,
cups
thawed and drained

Directions

1. Place oats in a bowl, and pour hot water over oats. Let
stand 20 minutes. Do not drain. Reserve for step 5.

2. In a separate bowl, combine flour, baking soda,
cinnamon, nutmeg, and salt. Reserve for step 5.

CACFP Baked
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3. In a separate mixing bowl, cream margarine and sugars
using paddle attachment for 10 minutes on medium speed.
Scrape down sides of bowl.

4. Add the vanilla, egg whites, yogurt, and applesauce.
Beat for 3 minutes on medium speed.

5. Add the oat mixture from step 1 and blend for 1 minute
on low speed. Add the flour mixture from step 2 and blend
for 1 minute on low speed. Scrape down sides of bowl.

6. Blend for 1 minute on low speed.

7. Topping: In a separate bowl, combine oats, flour, brown
sugar, and margarine or butter. Mix until crumbs are pea-
sized.

8. Into each pan (9" x 13" x 2") which has been lightly
coated with pan release spray, pour and spread evenly 3
Ib 8 %2 0z (1 gt 2 ¥4 cups) of batter. For 25 servings, use 1
pan. For 50 servings, use 2 pans.

9. Spread 1 Ib 11 oz blueberries over each pan.
Blueberries may be pureed. Sprinkle 4 0z (¥ cup 2 Thsp)
of topping over each pan.

10. Bake until golden brown and muffin pulls away from
sides of pan: Conventional oven: 325° F for 45 minutes
Convection oven: 325° F for 35 minutes

11. No CCP necessary.

Notes

For muffin pans:
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1 gt 2 ¥4 cups of batter will make 25 muffins. Portion batter
with No. 16 scoop (¥ cup) into muffin pans which have
been lightly coated with pan release spray or paper lined.
Fill no more than two-thirds full. Portion No. 30 scoop (2
Tbsp) blueberries onto each muffin. Sprinkle %2 Thsp
topping over each muffin.

Bake until golden brown:

Conventional oven: 400° F for 18-20 minutes

Convection oven: 350° F for 12-15 minutes

To cool, immediately remove muffins from pans and place
on cooling racks.

A new nutrient analysis will be coming. Edited July 2014.
Restandardization in progress.

The grain ingredient in this recipe must meet the Food and
Nutrition Service whole grain-rich criteria.

Source: USDA Recipes for Child Care
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What’s?
Cooking()

USDA MIXIMG BOWL

Blueberry Muffins

Makes: 25 or 50 Servings

Ingredients

Whole wheat/enriched

blend flour

Whole wheat flour

Sugar

baking powder

Salt

Low-fat 1% milk

Frozen whole eggs,

thawed

OR

Fresh large eggs

Vegetable oil

CACFP Baked

25 Servings

Weight

10 oz

70z

8 0z

40z

Measure

2 1/4 cups

1 Thsp

1 1/3 cups

1 cup

1 Thsp 2
tsp

1tsp

11/2 cups

1/2 cup

OR

3 each

2/3 cup

Weight

1lb4oz

14 oz

1lb

8 0z

50 Servings

Measure

1 qgt5/8 cup

2 2/3 cups

2 cups

3Thsp 1
tsp

2 tsp

3 cups

1 cup

OR

5 each

11/3 cups

Nutrition Information

<< Table of Contents l

Nutrients Amount
Calories 172
Total Fat 79
Saturated Fat 1g
Cholesterol 20 mg
Sodium 180 mg
Total Carbohydrate 25¢
Dietary Fiber 29
Total Sugars N/A
Added Sugars included N/A
Protein 39
Vitamin D N/A
Calcium 93 mg
Iron 1mg
Potassium N/A
N/A - data is not available
Meal Components
Grains 1 1/4 slices
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v vz 4 1z vups

Frozen blueberries
3 cups

OR OR OR OR
OR

80z 11/2cups 11b 3 cups
*Fresh blueberries

Directions

1. Combine flours, sugar, baking powder, and salt in a
mixing bowl. Mix with paddle attachment for 1 minute on
low speed until blended.

2. Slowly add milk, eggs, and oil. Mix for 30 seconds on
medium speed until smooth.

3. Remove bowl from mixer. Using a rubber spatula,
gently fold blueberries into batter.

4. Using a No. 24 scoop (2 ? Thsp), portion batter into
muffin pans which have been lightly coated with pan
release spray or paper lined.

5. Bake until golden brown: Conventional oven: 425° F for
12 minutes Convection oven: 375° F for 13 minutes

6. Portion is 1 muffin.

7. No CCP necessary.

Notes

* See Marketing Guide

A new nutrient analysis will be coming. Edited July 2014.
Restandardization in progress.
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The grain ingredient used in this recipe must meet the
Food and Nutrition Service whole grain-rich criteria.

Source: USDA Recipes for Child Care
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What’s?
cﬁﬂkl“g&l << Table of Contents |
| USDA HIXING BOWL |

Bottom Pastry Crust

Makes: 25 or 50 Servings

25 Servings 50 Servings
Nutrition Information
) Weight Measure Weight Measure Nutrients Amount
Ingredients Calories 133
- - - - Total Fat 99
14 oz 31/4cups 1lbl20oz 1qt21/2
Enriched all-purpose flour Saturated Fat 29
cups
P Cholesterol 0mg
34 tsp 11/2 tsp Sodium e
Salt Total Carbohydrate 12 g
Dietary Fiber 0g
71/2 0z lcup2 15 oz 2 1/4 cups Total Sugars N/A
Shortenin .
9 Thsp Added Sugars included N/A
Protein 29
1/2 cup 2 1 1/4 cups Vitamin D N/A
Water, cold .
Thsp Calcium 3mg
Iron 1 mg
Potassium N/A
N/A - data is not available
Directions

1. Combine flour and salt. Mix in shortening until size of Meal Components

small peas.

Grains 1 slice
2. Add water and mix just until dry ingredients are
moistened.

3. Roll out pastry dough into rectangle (about 14" x 19")
on lightly floured surface. Use about 1 Ib 11 oz dough for
each half-sheet pan (13" x 18"). For 25 servings, use 1
pan. For 50 servings, use 2 pans.

4. Add desired filling, such as fruit or custard. Bake as
directed in filling recipe. Prebaked crust: Prick crust well.
Bake for 15 minutes at 400° F or until light brown. Cool.
Add desired filling, such as chiffon or cooked filling.
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5. Cut each half-sheet pan 5 x 5 (25 pieces). Portion is 1
piece No CCP necessary.

Notes

Special Tip: 1 half sheet pan will yield 2, 9 " single bottom
pie crusts.

Source: USDA Recipes for Child Care
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What’s?
Cﬁﬂltillg << Table of Contents l

USDA MIXIMG BOWL

Bread Pudding

Makes: 25 or 50 Servings

25 Servings 50 Servings
Nutrition Information
Weight Measure Weight Measure Nutrients Amount
Ingredients i
Calories 92
- - - - Total Fat 29
80z 1 cup 1lb 2 cups
Sugar Saturated Fat 1g
Cholesterol 60 mg
1tsp 21sp Sodium 163 mg
Salt Total Carbohydrate 14 g
Dietary Fiber 0g
1qt11/2 2 gt 3 cups Total Sugars N/A
Lowfat 1% milk .
’ cups Added Sugars included N/A
Protein 49
Vanilla Calcium 77 mg
Iron 0 mg
12 oz 11/2cups 1lb8oz 3 cups Potassium N/A
Frozen whole eggs,
thawed N/A - data is not available
OR OR
OR
7 each 14 each
Fresh large egg whites
40z Y2 cup 8 0z 1 cup
Frozen egg whites,
thawed
OR OR
OR
3 each 6 each
Fresh large egg whites
30z 3 cups 6 0z 1qt2cups

Enriched soft bread cubes
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Ground nutmeg

Directions

1. In a bowl, whisk sugar, salt, milk, and vanilla until
blended.

2. In a stainless steel bowl, whisk eggs and egg whites
until foamy. Add to the milk mixture and whisk until
blended.

3. Into each pan (9" x 13" x 2") which has been lightly
coated with pan release spray, place 3 0z (3 cups) soft
bread cubes. For 25 servings, use 1 pan. For 50 servings,
use 2 pans. Pour 4 Ib 8 oz (2 gt) of liquid into each pan.
Sprinkle nutmeg (optional) on on top.

4. optional

5. Set pan in a larger shallow pan. Pour hot water around
the dish to a product depth of 1".

6. Bake until knife inserted in center of custard comes out
clean. Conventional oven: 350° F for 1 hour 25 minutes
Convection oven: 300° F for 1 hour 20 minutes CCP: Heat
to 160° F or higher.

7. CCP: Hold for hot service at 140° F or warmer. OR
CCP: Refrigerate within 2 hours. Hold at 40° F or colder.
Refrigerate until ready to serve. Cut each pan 5 x5 (25
pieces). Portion is 1 piece.

Source: USDA Recipes for Child Care
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What’s?
Cooking()

Cut Biscuits Using
Master Mix

Makes: 25 or 50 Servings

25 Servings 50 Servings

Weight Measure Weight Measure
Ingredients

1 % cups 2 3 ¥ cups
Cold water
Thsp

1lbl4o0oz 1qt2cups 3Ibl20z 3qt
Master Mix (A-15)

Directions

1. Add water to Master Mix and mix for 1 minute on low
speed to form soft dough.

2. Turn out onto lightly floured surface. Knead dough
lightly for 1 minute.

3. Roll or pat out dough to %2" thickness. Cut with floured 2

%" biscuit cutter. Combine unused dough and continue

process until all dough is used. Place cut biscuits in rows

of 5 across and 5 down onto each half-sheet pan (13" x

18" x 1") which has been lightly coated with pan release
spray or paper lined. For 25 servings, use 1 pan. For 50

servings, use 2 pans.

4. Portion is 1 biscuit.

5. Bake until lightly browned: Conventional oven: 450° F

for 12-14 minutes Convection oven: 400° F for 8-10
minutes

CACFP Baked

Nutrition Information

<< Table of Contents l

Nutrients Amount
Calories 141
Total Fat 69
Saturated Fat 1g
Cholesterol 0 mg
Sodium 246 mg
Total Carbohydrate 199
Dietary Fiber 1g
Total Sugars N/A
Added Sugars included N/A
Protein 39
Vitamin D N/A
Calcium 119
Iron 1 mg
Potassium N/A

N/A - data is not available

Meal Components

Grains

1 1/2 ounces
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6. No CCP necessary.

Notes

A new nutrient analysis will be coming. Edited July 2014.
Restandardization in progress.

The grain ingredient in this recipe must meet the Food and
Nutrition Service whole grain-rich criteria.

Source: USDA Recipes for Child Care
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What’s?
Cooking()

Master Mix

Makes: 25 or 50 Servings

Ingredients

Whole wheat/enriched

blend flour

baking powder

Salt

Cream of tartar

Instant non-fat dry milk

Trans fat-free margarine

Directions

25 Servings
Weight Measure
5Ib4 0z lgal31/4

cups
4 3/4 oz 2/3 cup
2 Thsp
1Tbsp1l
1/2 tsp
6 0z 2 1/2 cups
1lb50z 3 cups 2
Tbsp

50 Servings
Weight Measure
101b 8 0z ' 2 gal15/8

qt
91/2 oz 1 1/3 cups
25/8 oz 1/4 cup
3 Thsp
12 oz 1qtlcup
2lb10o0oz 1qt21/4
cups

1. Place flour, baking powder, salt, cream of tartar, and
dry milk in a mixing bowl. Blend for 3 minutes on low

speed.

2. Add margarine to dry ingredients and mix for 5 minutes

on low speed, or until evenly distributed. Mixture will be

crumbly.

CACFP Baked

Nutrition Information

Meal Components

<< Table of Contents l

Grains

2 3/4 ounces
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3. Store in tightly covered container, in the refrigerator.

4. Use Master Mix in recipes for: Cut Biscuits (A-09B);
Muffin Squares (A-11B); Pancakes (A-12A); and Banana
Bread Squares (A-13A).

5. No CCP necessary.

Notes

Special Tip:

A 10-gt mixer may be used to produce 1 gal 2 ¥ qt of
Master Mix. A 20-gt mixer may be used to produce 3 gal 2
cups of Master Mix.

A new nutrient analysis will be coming. Updated July
2014. Restandardization in progress.

The grain ingredient in this recipe must meet the Food and
Nutrition Service whole grain-rich criteria.

Source: USDA Recipes for Child Care
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What’s?
Cooking()

Master Mix

Makes: 50 or 100 Servings

50 Servings

Weight Measure
Ingredients

5lb 4 0z lgal31/4
Whole wheat/enriched
cups
blend flour

4 3/4 oz 2/3 cup
baking powder

2 Thsp
Salt
1Tbsp 1
Cream of tartar
1/2 tsp
6 0z 2 1/2 cups

Instant nonfat dry milk

1lb50z 3 cups 2
Trans fat-free shortening
Tbsp

Directions

100 Servings
Weight Measure
10lb80oz 2gall5/8

qt
91/2 oz 11/3 cup
25/8 oz 1/4 cup

3 Thsp
12 oz 1qtlcup
2lb10o0oz 1qt21/4

cups

1. Place flour, baking powder, salt, cream of tartar, and

dry milk in a mixing bowl. Mix with paddle attachment for 3

minutes on low speed.

2. Add shortening to dry ingredients and mix with paddle

attachment for 5 minutes on low speed, or until evenly

distributed. Mixture will be crumbly.

CACFP Baked

Nutrition Information

Meal Components
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Grains

2 3/4 ounces
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3. Store in tightly covered container, in the refrigerator.

4. Use esta masa bésica en las recetas de: Panecillos de
Mantequilla (A-09B), Cuadritos de Muffins (A-11B),
Panqueques (A-12A) y Cuadritos de Pan de Banana (A13-
A).

Notes

Special Tip:

A 10-gt mixer may be used to produce 1 gal 2 ¥ qt of
Master Mix. A 20-gt mixer may be used to produce 3 gal of
Master mix.

A new nutrient analysis will be coming.
Updated July 2014. Restandardization in progress.

Source: USDA Recipes for Schools
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What’s?
Cooking()

Muffin Squares Using
Master Mix (A-15)

Makes: 25 or 50 Servings

Ingredients

Master Mix (A-15)

Sugar

T Raisins, plumped

(optional)

Frozen whole eggs,

thawed
OR

Fresh large eggs

Water

Directions

25 Servings 50 Servings
Weight Measure Weight Measure
11b4 o0z 1qt 2Ib8oz 2qt
3120z 1/2 cup 70z 1cup
40z 1/2cup2 8oz 1 1/4 cups
Tbsp

20z 1/4 cup 40z 1/2 cup
OR OR
2 each 3 each
1 1/4 cups 2 3/4 cups
2 Thsp

1. Combine Master Mix and sugar. Add raisins (optional)

2. In a separate bowl, combine eggs and water. Slowly

add to dry ingredients while mixing on low speed. Mix only

CACFP Baked

Nutrition Information
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Nutrients Amount
Calories 112
Total Fat 49
Saturated Fat 1g
Cholesterol 10 mg
Sodium 167 mg
Total Carbohydrate 169
Dietary Fiber 0g
Total Sugars N/A
Added Sugars included N/A
Protein 29
Vitamin D N/A
Calcium 81 mg
Iron 1 mg
Potassium N/A

N/A - data is not available
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until dry ingredients are moistened, 15-20 seconds.

3. Scrape down sides of bowl. Slowly add oil while mixing
for 40 seconds on low speed. DO NOT OVERMIX. Batter
will be lumpy.

4. . Into each pan (9" x 13" x 2") which has been lightly
coated with pan release spray, pour 2 Ib 50z (1 gt 1 cup)
batter. For 25 servings, use 1 pan. For 50 servings, use 2
pans.

5. Bake until lightly browned Conventional oven: 425° F
for 25 minutes Convection oven: 350° F for 15 minutes

6. Cut each pan 5 x 5 (25 pieces). Portion is 1 piece.

7. No CCP necessary.

Notes

tTo plump raisins, cover fruit with boiling water. Soak 2-5
minutes. DO NOT OVERSOAK. Drain well before using.
For muffin pans:

1 gt 1 cup batter will make 25 muffins. Portion batter with
No. 20 scoop (3 ? Thsp), into muffin pans which have been
lightly coated with pan release spray or paper lined. Fill no
more than two-thirds full.

Bake:
Conventional oven: 400° F for 18-20 minutes
Convection oven: 350° F for 12-15 minutes

A new nutrient analysis will be coming. Edited July 2014.
Restandardization in progress.

The grain ingredient in this recipe must meet the Food and
Nutrition Service whole grain-rich criteria.

CACFP Baked Page 32



CACFP Baked Page 33



What’s?
Cﬁﬂltillg << Table of Contents l

USDA MIXIMG BOWL

Oatmeal Muffin Squares

Makes: 25 or 50 Servings

25 Servings 50 Servings
Nutrition Information
) Weight Measure Weight Measure Nutrients Amount
Ingredients Calories 188
- - - - Total Fat 49
40z 11/2cups 8oz 3 cups
Rolled oats Saturated Fat 19
Cholesterol 0mg
1 3/4 cups 3 1/2 cups Sodium Lt
Water, hot Total Carbohydrate 35¢g
Dietary Fiber 1lg
10 0z 21/4cups 1llb4oz  1qt5/8cup Total Sugars N/A
Whole wheat/enriched .
1 Thsp Added Sugars included N/A
blend flour .
Protein 30
Vitamin D N/A
5/8 ts 11/4ts .
Baking soda P P Calcium 20 mg
Iron 1mg
Potassium N/A
) 5/8 tsp 11/4tsp
Ground cinnamon N/A - data is not available
5/8 tsp 11/4tsp
Ground cinnamon
5/8 tsp 11/4tsp
Ground nutmeg
5/8 tsp 11/4tsp
Salt
30z 1/4cup2 60z 3/4 cup
Trans fat-free margarine
Thsp
90z lcup?2 1lb2oz 2 1/4 cups
Brown sugar, packed
Thsp
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Sugar

Tbsp

11/4tsp 21/2 tsp
Vanilla

50z 1/2cupl 100z lcup2

Frozen egg whites,

Thsp Tbsp
thawed

OR OR
OR

4 each 7 each
Fresh large egg whites

2 Thsp 1/4 cup
Low-fat plain yogurt

2 Tbsp 1/4 cup
Canned applesauce

1/2cupl 3oz lcup21/2
Rolled oats

1/4 tsp tsp

2 Tbhsp 1/4 cup
Whole wheat/enriched
blend flour

2Thsp 1/4 2oz 1/4 cup 1/2
Brown sugar, packed

tsp tsp

2 Thsp 20z 1/4 cup

Trans fat-free margarine

Directions

1. Place oats in a bowl and pour hot water over oats. Let
stand 20 minutes. Do not drain. Reserve for step 5.

2. In a separate bowl, combine flour, baking soda,
cinnamon, nutmeg, and salt. Reserve for step 5.

CACFP Baked
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3. In a separate mixing bowl, cream margarine, and
sugars using paddle attachment for 10 minutes on medium
speed. Scrape down sides of bowl.

4. Add the vanilla, egg whites, yogurt, and applesauce.
Beat for 3 minutes on medium speed.

5. Add the oat mixture from step 1 and blend for 1 minute
on low speed. Add the flour mixture from step 2 and blend
for 1 minute on low speed. Scrape down sides of bowl.

6. Blend for 1 minute on low speed.

7. Topping: In a separate bowl, combine oats, flour, brown
sugar, and margarine. Mix until crumbs are pea-sized.

8. Into each pan (9" x 13" x 2") which has been lightly
coated with pan release spray, pour and spread evenly 3
Ib 8 %2 0z (1 gt 2 ¥4 cups) of batter. For 25 servings, use 1
pan. For 50 servings, use 2 pans. Sprinkle 4 oz (¥ cup 2
Tbsp) of topping over each pan.

9. Bake until golden brown and muffin pulls away from
sides of pan: Conventional oven: 325° F for 45 minutes
Convection oven: 325° F for 35 minutes

10. Cut each pan 5 x5 (25 pieces). Portion is 1 piece.

11. No CCP necessary.

Notes

For muffin pans:

1 gt 2 ¥ cups of batter will make 25 muffins. Portion batter
with No. 16 scoop (¥ cup) into muffin pans which have
been lightly coated with pan release spray or paper lined.
Fill no more than two-thirds full. Sprinkle % Tbhsp topping
over each muffin.

Bake until golden brown:
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Conventional oven: 400° F for 18-20 minutes

Convection oven: 350° F for 12-15 minutes

To cool, immediately remove muffins from pans and place
on cooling racks.

A new nutrient analysis will be coming. Edited July 2014.
Restandardization in progress.

The grain ingredient in this recipe must meet the Food and
Nutrition Service whole grain-rich criteria.

Source: USDA Recipes for Child Care
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USDA MIXIMG BOWL

Oven-Baked Pancakes

Makes: 25 or 50 Servings

25 Servings 50 Servings
Nutrition Information
) Weight Measure Weight Measure Nutrients Amount
Ingredients Calories 110
- - - - Total Fat 39
15 0z 31/2cups 1llbldoz 1qt3cups
Whole wheat/enriched Saturated Fat lg
blend flour Cholesterol 20 mg
Sodium 294 mg
. 2 Thsp 1/4 cup Total Carbohydrate 179
baking powder Dietary Fiber 1g
Total Sugars N/A
20z 1/4 cup 40z 1/2 cup Added Sugars included N/A
Sugar i
Protein 30
Vitamin D N/A
Salt 21sp 1Tospl Calcium 122 mg
tsp Iron 1mg
Potassium N/A
40z 1/2 cup 80z 1 cup
Frozen whole eggs, N/A - data is not available
thawed
OR OR
OR
3 each 5 each
Fresh large eggs
1/4 cup 1/2 cup
Vegetable oil
3 cups 1qt2cups

Low-fat 1% milk

Directions

1. Combine flour, baking powder, sugar, salt, eggs, oil,
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and milk in a mixing bowl. Using the whip attachment, mix
for 30 seconds on low speed. Scrape down sides of bowl.

2. Mix for 1 minute on medium speed until batter is
smooth.

3. Into each half-sheet pan (13" x 18" x 1") which has
been lightly coated with pan release spray, pour 2 Ib 15 oz
(1 gt 1 cup) of batter. For 25 servings, use 1 pan. For 50
servings, use 2 pans.

4. Bake until golden brown: Conventional oven: 450° F for
10 minutes Convection oven: 400° F for 8 minutes

5. Cut each pan 5 x 5 (25 pieces). Portion is 1 piece.

6. No CCP necessary.

Notes

Special Tip:
For best results, after pouring the batter in the pan, spray
the top with vegetable oil to obtain a golden brown color.

A new nutrient analysis will be coming. Edited July 2014.
Restandardization in progress.

The grain ingredient used in this recipe must meet the
Food and Nutrition Service whole grain-rich criteria.

Source: USDA Recipes for Child Care
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Oven-Baked Three-Grain
Pancakes

Makes: 25 or 50 Servings
Nutrition Information

25 Servings 50 Servings .
Nutrients Amount
Calories 98
Weight Measure  Weight Measure Total Fat 39
Ingredients
gred! Saturated Fat 1g
| | | Cholesterol 20 mg
50z 1 cup 10 oz 2 cups q
Enriched buckwheat flour Sodium 295 mg
Total Carbohydrate 16 9
Dietary Fiber 49
50z 1 cup 10 oz 2 cups
Whole wheat flour Total Sugars N/A
Added Sugars included N/A
50z 1 cup 10 oz 2 cups Protein 49
Wheat bran - -
Vitamin D N/A
Calcium 128 mg
2 Thsp 1/4 cup
baking powder Iron 1mg
Potassium N/A
202 1/4 cup 407 1/2 cup N/A - data is not available
Sugar
2 tsp 1Thsp 1
Salt
tsp
40z 1/2 cup 80z 1 cup
Frozen whole eggs,
thawed
OR OR
OR
3 each 5 each
Fresh large eggs
1/4 cup 1/2 cup

Vegetable oil
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Low-fat 1% milk

1qt2 cups

Directions

1. Combine flours, wheat bran, baking powder, sugar, salt,
eggs, oil, and milk in a mixing bowl. Using the whip
attachment, mix for 30 seconds on low speed. Scrape
down sides of bowl.

2. Mix for 1 minute on medium speed until batter is
smooth.

3. Into each half-sheet pan (13" x 18" x 1") which has
been lightly coated with pan release spray, pour 2 Ib 15 oz
(1 gt 1 cup) of batter. For 25 servings, use 1 pan. For 50
servings, use 2 pans.

4. Bake until golden brown: Conventional oven: 450° F for
10 minutes Convection oven: 400° F for 8 minutes

5. Cut each pan 5 x 5 (25 pieces). Portion is 1 piece.

6. No CCP necessary.

Notes

Special Tip:
For best results, after pouring the batter in the pan, spray
the top with vegetable oil to obtain a golden brown color.

A new nutrient analysis will be coming. Edited July 2014.
Restandardization in progress.

The grain ingredient used in this recipe must meet the
Food and Nutrition Service whole grain-rich criteria.
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Source: USDA Recipes for Child Care
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What’s?
Cooking()

Oven-Baked Whole
Wheat Pancakes

Makes: 25 or 50 Servings

Ingredients

Whole wheat flour

Whole wheat/enriched

blend flour

baking powder

Sugar

Salt

Frozen whole eggs,

thawed

OR

Fresh large eggs

Vegetable oil

Low-fat 1% milk

CACFP Baked

Nutrition Information
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Nutrients Amount
Calories 103
Total Fat 39
25 Servings 50 Servings Saturated Fat 1g
Cholesterol 20 mg
Sodium 294 mg
Weight Measure Weight Measure Total Carbohydrate 169
Dietary Fiber 1g
70z 11/2cups 140z 3 cups Total Sugars N/A
Added Sugars included N/A
Protein 39
70z 11/2cups 140z 3cups 2 Vitamin D N/A
1 Tbsp Tbsp Calcium 124 mg
Iron 1 mg
Potassium N/A
2 Thsp 1/4 cup
N/A - data is not available
20z 1/4 cup 40z 1/2 cup
2 tsp 1Tbhsp1
tsp
40z 1/2 cup 8 0z 1 cup
OR OR
3 each 5 each
1/4 cup 1/2 cup
3 cups 1qt2cups
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Directions

1. Combine flours, baking powder, sugar, salt, eggs, oil,
and milk in a mixing bowl. Using the whip attachment, mix
for 30 seconds on low speed. Scrape down sides of bowl.

2. Mix for 1 minute on medium speed until batter is
smooth.

3. Into each half-sheet pan (13" x 18" x 1") which has
been lightly coated with pan release spray, pour 2 Ib 15 oz
(1 gt 1 cup) of batter. For 25 servings, use 1 pan. For 50
servings, use 2 pans.

4. Bake until golden brown: Conventional oven: 450° F for
10 minutes Convection oven: 400° F for 8 minutes

5. Cut each pan 5 x 5 (25 pieces). Portion is 1 piece.

6. No CCP necessary.

Notes

Special Tip:
For best results, after pouring the batter in the pan, spray
the top with vegetable oil to obtain a golden brown color.

A new nutrient analysis will be coming. Edited July 2014.
Restandardization in progress.

The grain ingredient used in this recipe must meet the
Food and Nutrition Service whole grain-rich criteria.

Source: USDA Recipes for Child Care
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Peach Muffin Squares

Makes: 25 or 50 Servings

Nutrition Information

Nutrients Amount
25 Servings 50 Servings Calgries -
Total Fat 59
Saturated Fat 1g
Weight Measure Weight Measure
Ingredients 2 : Cholesterol 0 mg
Sodium 160 mg
40z 11/2 cups 8oz 3 cups Total Carbohydrate 409
Rolled oats Dietary Fiber 29
Total Sugars N/A
1 3/4 cups 3 1/2 cups Added Sugars included N/A
Water, hot
Protein 39
Vitamin D N/A
10 oz 21/4cups 1lb4oz 1 qgt5/8 cup .
Whole wheat/enriched Calcium 22 mg
1 Thsp
blend flour Iron 1 mg
Potassium N/A
5/8 tsp 1 1/4 tsp N/A - data is not available
Baking soda
5/8 tsp 11/4tsp
Ground cinnamon Meal Components
5/8 tsp 11/4 tsp Grains 1 slice
Ground nutmeg
5/8 tsp 11/4tsp
Salt
30z 1/4cup2 60z 3/4 cup
Trans fat-free margarine
Thsp
90z lcup?2 1lb2oz 2 1/4 cups
Brown sugar, packed
Thsp
90z lcup2 1lb2oz 2 1/4 cups
Sugar
Thsp
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Vanilla

50z 1/2cupl 100z lcup2

Frozen egg whites,

Thsp Tbhsp
thawed

OR OR
OR

4 each 7 each
Fresh large egg whites

2 Thsp 1/4 cup
Low-fat plain yogurt

2 Thsp 1/4 cup
Canned applesauce

1/2cupl 3oz lcup21/2
Rolled oats

1/4 tsp tsp

2 Thsp 1/4 cup
Whole wheat/enriched
blend flour

2Thsp 1/4 2oz 1/4 cup 1/2
Brown sugar, packed

tsp tsp

2 Thsp 20z 1/4 cup

Trans fat-free margarine

1lblloz 33/8cups 3Ib6oz 1qt23/4

Canned sliced cling
(3/8 No. 10 cups (3/4

peaches, in syrup, drained
can) No. 10 can)

Directions

1. Place oats in a bowl, and pour hot water over oats. Let
stand 20 minutes. Do not drain. Reserve for step 5.

2. In a separate bowl, combine flour, baking soda,
cinnamon, nutmeg, and salt. Reserve for step 5.

CACFP Baked
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3. In a separate mixing bowl, cream margarine and sugars
using paddle attachment for 10 minutes on medium speed.
Scrape down sides of bowl.

4. Add the vanilla, egg whites, yogurt, and applesauce.
Beat for 3 minutes on medium speed.

5. Add the oat mixture from step 1 and blend for 1 minute
on low speed. Add the flour mixture from step 2 and blend
for 1 minute on low speed. Scrape down sides of bowl.

6. Blend for 1 minute on low speed.

7. Topping: In a separate bowl, combine oats, flour, brown
sugar, and margarine or butter. Mix until crumbs are pea-
sized.

8. Into each pan (9" x 13" x 2") which has been lightly
coated with pan release spray, pour and spread evenly 3
Ib 8 %2 0z (1 gt 2 ¥4 cups) of batter. For 25 servings, use 1
pan. For 50 servings, use 2 pans.

9. Spread 1 Ib 11 oz peaches over each pan. Peaches
may be pureed. Sprinkle 4 0z (%2 cup 2 Thsp) of topping
over each pan.

10. Bake until golden brown and muffin pulls away from
sides of pan: Conventional oven: 325° F for 45 minutes
Convection oven: 325° F for 35 minutes

11. Cuteach pan 5 x5 (25 pieces). Portion is 1 piece.

12. No CCP necessary.

Notes

For muffin pans:
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1 gt 2 ¥4 cups of batter will make 25 muffins. Portion batter
with No. 16 scoop (¥ cup) into muffin pans which have
been lightly coated with pan release spray or paper lined.
Fill no more than two-thirds full. Portion No. 30 scoop (2
Tbsp) peaches onto each muffin. Sprinkle ¥2 Thsp topping
over each muffin.

Bake until golden brown:

Conventional oven: 400° F for 18-20 minutes

Convection oven: 350° F for 12-15 minutes

To cool, immediately remove muffins from pans and place
on cooling racks.

A new nutrient analysis will be coming. Edited July 2014.
Restandardization in progress.

The grain ingredient in this recipe must meet the Food and
Nutrition Service whole grain-rich criteria.

Source: USDA Recipes for Child Care
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