
Meal Planning Project

	Students are to complete a detailed proposal for serving a meal at noon for 40 guests in the Sycamore Room at the CSUSB on the Wednesday before Thanksgiving. The completed proposal should include the following.

1. A detailed menu;
2. A basic recipe for each menu item to be prepared;
3. An adjusted recipe to serve 40;
4. A purchase order listing all food and nonfood items needed;
5. A estimate of personnel needed (cooks & servers);
6. A list of quantities of nonfood items needed (tableware, flatware, napkins, etc.)
7. Any additional information you think would be helpful.
































Izell Rodriguez 
HSCI 465
Menu Planning Project


1. Detailed Menu:
	 Luncheon Entrée:
	1.Oven roasted ham and  autumn vegetable sandwich
2. Macaroni and cheese with roasted ham tidbits

	Soup:
	1.tomato basil soup

	Vegetable:
	1.cauliflower, broccoli with fresh herb butter

	Bread:
	1.french roll

	Salad:	
	1. Chicken, grape, cashew, apple, fresh dill salad

	Dessert:
	1.Apple spice Oatmeal cookies
2.Berry crumble

	Beverage:
	1.lemonade
C. T. M.






2. Recipes for Items to be prepared:

	Oven-Toasted Ham, Brie Sandwiches (4 servings)

	1 large baguette (about 1 lb.), cut into 4 pieces
7 oz. mozzarella thinly sliced (trim and slice while it's cold)
2 Tbs. butter
3/4 lb. ham steak, thinly sliced on the diagonal
2 Tbs. whole-grain Dijon mustard
1 Tbs. honey
1 tsp. chopped fresh thyme



	Position a rack in the center of the oven and heat the oven to 425°F. Split the baguette pieces lengthwise, open them up like a book, and top one side with the mozzarella. Set on a baking sheet lined with parchment paper or aluminum foil, and bake until the cheese melts and the bread lightly browns, about 5 minutes.
Meanwhile, melt the butter in a large (12-inch) heavy-duty skillet over medium-high heat. Add the apples and cook, tossing every minute or so, until they start to soften and brown in places, 3 to 4 minutes. Add the ham and cook, gently tossing, until it warms. Remove from the heat and gently toss with the mustard, honey, and thyme until the ham and apples are evenly coated. Using tongs, distribute the ham mixture into the warm pieces of baguette, secure with 2 toothpicks, cut in half, and serve.









	Baked Autumn Vegetables (8 servings)

	1 small butternut squash (about 1 1/2 lb)
2 medium unpeeled red potatoes
1 medium red onion
1 large dark-orange sweet potato (about 1/2 lb)
1 clove garlic or 1/8 teaspoon garlic powder 
Cooking spray for greasing pan 
1 lb ready-to-eat baby-cut carrots
2 tablespoons olive or vegetable oil
1 tablespoon chopped fresh or 1 teaspoon dried sage leaves
1 tablespoon chopped fresh or 1 teaspoon crushed dried rosemary leaves
1/2 teaspoon salt

	· Wash the squash. Using a chef's knife, carefully cut off the bottom and stem ends of the squash. Cut the narrow part (neck) from the rounded bottom part of the squash; cut the rounded bottom in half. Using a spoon, scoop out the seeds and fibers from the bottom halves and discard. Using a sharp vegetable peeler, remove the peel from the neck and 2 bottom halves. Cut squash into 1-inch pieces.
·  Scrub the potatoes thoroughly with a vegetable brush and water to remove any dirt, but do not peel. Cut each potato into eighths. Peel the onion; cut into 16 wedges and separate pieces. Peel the sweet potato and cut into 1-inch pieces. Peel and finely chop the garlic.
· Heat the oven to 425°F. Spray a 15x10x1-inch pan with the cooking spray. Place the squash, potatoes, onion, sweet potato and carrots in the pan. Pour the oil over the vegetables. Sprinkle with the garlic, sage, rosemary and salt. Stir to coat vegetables.
·  Roast uncovered 35 to 45 minutes, stirring occasionally, until vegetables are crisp-tender when pierced with a fork.







	Cheesy Macaroni With Ham ( 6 servings)

	1 1/2 cups uncooked elbow macaroni (8 oz)
1/4 cup butter or margarine
2 cloves garlic, finely chopped
1/4 cup all-purpose flour
1/2 teaspoon salt
1/4 teaspoon ground mustard
1/8 teaspoon ground red pepper (cayenne)
2 cups milk
11/2 cups chopped cooked ham
1 can (14.5 oz) diced tomatoes, drained
2 cups shredded sharp Cheddar cheese (8 oz)
1 cup soft bread crumbs (about 1 1/2 slices bread)
2 tablespoons butter or margarine, melted 

	·  Heat oven to 350°F. Spray 13x9-inch (3-quart) glass baking dish with cooking spray. Cook and drain macaroni as directed on package, using minimum cook time.
·  Meanwhile, in 3-quart saucepan, melt 1/4 cup butter over medium-high heat. Cook garlic in butter, stirring frequently, until golden. Reduce heat to medium. Stir in flour, salt, mustard and red pepper. Cook and stir until mixture is smooth and bubbly. Gradually add milk, stirring constantly, until mixture boils and thickens, about 5 minutes. Gently stir in ham, tomatoes and cooked macaroni.
·  Remove from heat; stir in cheese until melted. Spoon into baking dish. In small bowl, mix bread crumbs and melted butter; sprinkle over macaroni.
·  Bake uncovered 20 minutes or until browned and bubbly.




























	Oven Roasted Tomato Basil Soup ( 5 servings)

	1 tablespoon olive or vegetable oil
1 large onion, chopped (1 cup)
2 medium carrots, chopped (1 cup)
2 cans (14.5 oz each) Muir Glen® fire-roasted diced tomatoes, undrained
1 (32 oz) chicken broth (4 cups)  ** from boiled chicken of salad**
1 cup water
teaspoon red pepper sauce 
1/2 cup uncooked orzo pasta
1 teaspoon dried basil leaves

	·  In 4-quart saucepan, heat oil over medium heat. Add onion and carrots. Cook 2 to 3 minutes, stirring occasionally, until softened.
·  Stir in tomatoes, broth, water and pepper sauce. Heat to boiling. Stir in pasta. Heat to boiling; reduce heat to medium. Cook uncovered 10 to 15 minutes stirring occasionally until pasta and carrots are tender.
· Stir in basil. Cook about 1 minute stirring constantly.




	Cauliflower and Broccoli with Fresh Herb Butter ( 8 servings)

	3 tablespoons butter or margarine, softened
3 tablespoons finely sliced fresh chives
1 1/2 teaspoons chopped fresh or 1/2 teaspoon dried thyme leaves
1 teaspoon grated lemon peel
1/4 teaspoon salt
1/4 teaspoon pepper
3 cups fresh cauliflower florets (about 1 lb)
3 cups fresh broccoli florets (7 oz)

	·  In 4-quart saucepan, heat 2 quarts water to boiling over high heat. Meanwhile, in small bowl, stir together butter, chives, thyme, lemon peel, salt and pepper until blended; set aside.

	· Add cauliflower to boiling water in saucepan; cook 2 minutes. Add broccoli; cook 2 to 3 minutes longer or until vegetables are crisp-tender. Drain; return to saucepan.

	·  Add butter mixture to vegetables in saucepan; toss to coat.









	Chicken Salad with Grapes, Cashews, Apple, and Fresh Dill ( 4 servings)

	2 boneless skinless chicken breasts, boiled, diced
1 cup seedless red grapes, each cut in half
1 cup salted cashews
1 small Gala apple, finely diced
1/4 cup finely chopped red onion
1/4 cup finely chopped green onions
1/2 to 1 cup reduced-fat mayonnaise
Juice of 1 lime (1 to 2 tablespoons)
1 teaspoon chopped fresh dill
Salt and pepper to taste 

	· 1 In large bowl, stir together all ingredients until well mixed, adding salt and pepper to taste.




	Apple-Spice- Oatmeal Cookies ( 36 servings)

	Cookies 
1/2 cup butter or margarine, softened
1/4 cup shortening
1/2 cup granulated sugar
3/4 cup packed brown sugar 2 eggs
1 teaspoon vanilla
2 cups old-fashioned oats
1 teaspoon ground cinnamon
1/2 teaspoon ground nutmeg
1 teaspoon baking soda
1 1/2 cups Gold Medal® all-purpose flour
2 medium apples, peeled, chopped (2 cups)
1 cup coarsely chopped walnuts
	Glaze
2 cups powdered sugar
2 tablespoons butter or margarine, melted
1 teaspoon vanilla
1/4 cup half-and-half or milk


	·  Heat oven to 350°F. In small bowl, stir glaze ingredients until smooth and thin enough to drizzle. Cover; set aside. 

	·  In large bowl, beat 1/2 cup butter, the shortening, 1/2 cup granulated sugar and the brown sugar with electric mixer on medium speed until thoroughly mixed. Beat in eggs and 1 teaspoon vanilla until well blended. Beat in oats, cinnamon, nutmeg, baking soda and flour, scraping side and bottom of bowl once, just until blended. Stir in apples and walnuts.

	·  On ungreased cookie sheets, drop dough by rounded tablespoonfuls (scant 1/4 cup) about 2 inches apart.

	·  Bake 13 to 17 minutes or until edges are golden brown and centers are set. Cool 2 minutes; remove from cookie sheets to cooling racks. Using spoon, drizzle about 1 teaspoon glaze onto each warm cookie. Cool completely, about 10 minutes.



	Triple Berry Cookie Crumble ( 8 servings)

	1 pouch (1 lb 1.5 oz) Betty Crocker® sugar cookie mix
1/2 cup sugar
2 cups sliced fresh strawberries
2 cups fresh blackberries
2 cups fresh blueberries
1 teaspoon ground cinnamon
6 tablespoons cold butter or margarine, cut into pieces

	·  Heat oven to 350°F. Spray 9-inch round (2-quart) glass baking dish with cooking spray.
·  In small bowl, mix 1/2 cup cookie mix and 1/2 cup sugar. In large bowl, toss together strawberries, blackberries and blueberries. Sprinkle with cookie mix-sugar mixture. Toss gently until berries are well coated. Place fruit mixture in baking dish.
·  In medium bowl, mix together remaining cookie mix and cinnamon. Using pastry blender or fork, cut butter into cookie mix until mixture is crumbly. Sprinkle evenly over fruit.
·  Bake 35 to 40 minutes or until topping is golden brown and fruit is bubbly. Serve warm or room temperature.



3. See excel Spreadsheet for Recipe Adjustment

4. Purchase order List of items
(Next Page)





Commons 
California State University, San Bernardino 
5500 University Parkway, San Bernardino CA 92407-2318
Purchase Order No.: 1790
Please refer to the above number on all invoices, two copies required.
Date: November 7, 2012
Requisition No.: FS5555
Dept.: Food Service
Date Required: November 19, 2012

To: SYSCO
ADDRESS
5555 California Ave.
San Bernardino, CA. 95555




Ship to: CSUSB Commons     F.O.B: origin       Via:   SYSCO Transport    Terms: Food handled safely, delivery on time, high quality foods.
	Total Quantity
	Description
	Supplier

	40 large baguettes
	baguette
	SYSCO

	4 lbs 5 oz.
	sliced mozzarella
	SYSCO

	7 lbs 4 oz.
	butter
	SYSCO

	10.8 lbs
	 sliced ham steak
	SYSCO

	12 oz.
	Dijon mustard
	SYSCO

	15 oz.
	honey
	SYSCO

	1 oz.
	 chopped fresh thyme
	SYSCO

	7.5  lbs
	small butternut squash
	SYSCO

	10 medium
	red Potato
	SYSCO

	13 oz. (5 medium)
	red onion  
	SYSCO

	2.5 lbs
	sweet potato
	SYSCO

	5 cloves
 1 ¼ oz.
	garlic 
	SYSCO

	5 lbs
	 Ready to eat baby carrots
	SYSCO

	1 lb.
	Vegetable oil
	SYSCO

	8 oz.
	Rosemary (crushed/ dried)
	SYSCO

	8 oz.
	Dried sage leaves
	SYSCO

	14.3 oz.
	 salt
	SYSCO

	3 lbs, 5 oz.
	elbow noodles
	SYSCO

	11. 7 oz.
	All-purpose flour
	SYSCO

	2 oz.
	ground mustard
	SYSCO

	1 oz.
	cayenne pepper
	SYSCO

	¾ gallon 8 oz.
	milk
	SYSCO

	6.6 cans (14.5 oz.)
	diced tomato (can)
	SYSCO

	3 lbs 8 oz.
	Cheddar cheese
	SYSCO

	1 lb 
	bread crumbs
	SYSCO

	2 lbs 10 oz.
	onion large chopped
	SYSCO

	2 lbs 10 oz.
	carrots medium chopped
	SYSCO

	14 lbs. 8 oz.
	 fire roasted tomato ( 2 can)
	SYSCO

	32 oz.
	chicken broth (carton)
	SYSCO

	1 oz.
	red pepper sauce
	SYSCO

	2 oz.
	orzo pasta ( uncooked)
	SYSCO

	0.1 oz.
	 dried basil leaves
	SYSCO

	½ oz.
	 grated lemon peel
	SYSCO

	1 oz.
	pepper
	SYSCO

	7 lbs. 8 oz.
	fresh cauliflower florets (1 lb)
	SYSCO

	7 lbs 8 oz.
	fresh broccoli florets (7 oz)
	SYSCO

	5 lbs
	chicken breast (boiled)
	SYSCO

	4 lbs
	seedless red grapes ( cut in 1/2)
	SYSCO

	2 lbs. 6.5 oz.
	salted cashews
	SYSCO

	4 lbs 2 oz.
	gala apple ( finely diced, small)
	SYSCO

	7. 3 oz.
	green onions(finely chopped)
	SYSCO

	2 lbs 6.5 oz.
	reduced-fat mayonnaise
	SYSCO

	10 – 20 oz.
	Juice from lime
	SYSCO

	0.2 oz.
	fresh dill (chopped)
	SYSCO

	10.1 oz.
	powdered sugar
	SYSCO

	18.5 oz.
	vanilla
	SYSCO

	4.3 oz.
	half and half milk
	SYSCO

	4.3 oz.
	shortening
	SYSCO

	1 lb. 2 oz.
	granulated sugar
	SYSCO

	7.8 oz.
	brown sugar (packed)
	SYSCO

	1 lb. 2 oz.
	eggs
	SYSCO

	6.2 oz.
	old fashioned oats
	SYSCO

	1.3 oz.
	ground cinnamon
	SYSCO

	0.09 oz.
	ground nutmeg
	SYSCO

	0.1 oz.
	baking soda
	SYSCO

	4.4 oz.
	walnuts( coarsely chopped)
	SYSCO

	5 lbs. 7.5 oz.
	sugar cookie mix
	SYSCO

	3 lbs. 5 oz.
	strawberries(fresh, sliced)
	SYSCO

	2 lbs. 13 oz.
	fresh blackberries
	SYSCO

	2 lbs. 13 oz.
	fresh blueberries
	SYSCO

	5 cans 
	Cooking spray
	SYSCO

	50 rolls
	French rolls
	SYSCO


NON FOOD ITEMS:
	50 of each utensil
	Silverware: forks, spoons, knifes
	SYSCO

	50
	Plates: white, plastic
	SYSCO

	50
	Cups: Plastic cups 8 oz.
	SYSCO

	100
	Napkins: folded, recycled paper
	SYSCO

	4
	Dishers #8
	SYSCO

	4
	Tongs: black
	SYSCO

	2
	Soup Ladle (6 oz.)
	SYSCO


Approved by: Mary Ramirez              Title: Director of Purchasing                           CSUSB Commons
5. Estimate of personnel needed for the event:
[bookmark: _GoBack]Approximately   2- 3 cooks will be needed for this event, 4-5 food preparers, and 4-5 servers.
6.  Non- food items that will be needed for the event:
	50 of each utensil
	Silverware: forks, spoons, knifes

	50
	Plates: white, plastic

	50
	Cups: Plastic cups 8 oz.

	100
	Napkins: folded, recycled paper

	4
	Dishers #8

	4
	Tongs: black

	2
	Soup Ladle (6 oz.)

	6
	Mixing spoons

	5
5
	Bowls large
Bowl small

	4
	Pans

	5
	Cookie sheet

	3
	Pastry cutter

	4
	Whisk

	6
	Saucepan

	5
	Baking dish

	4
	peeler

	3
	Chef’s knife

	3
	skillet

	1 box 
	Aluminum Foil









