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Peanut Butter and Cherry Sandwiches

Makes: 56 servings

56 Servings

Ingredients Weight Measure

Cherries, tart, canned or forzen 2 lb 8 oz 2 qt

Sugar, granulated 1 lb 2 oz 2 2/3 cups

Cornstarch 2 1/2 oz 1/2 cup

Bread, white 3 lb 112 slices

Peanut butter, smooth 3 lb 8 oz 1 3/4 qt

Directions

1.  Thaw cherries, if frozen. Allow canned or frozen cherries to drain well.

2.  Chop drained cherries in a food processor.

3.  Combine sugar and cornstarch in a large saucepan. Stir in chopped cherries. Cook over medium heat until mixture comes to

a boil. Boil and stir 1 minute until mixture is thick and clear. Cool, then refrigerate until ready to use. This mixture will keep

refrigerated up to 3 days.

4.  Spread half of the bread slice with 2 tablespoons peanut butter (1 ounce). Spread each of these with 2 tablespoons cherry

mixture (1 1/2 ounces). Cover with second slice of bread. Slice in half diagonally to serve.

My Notes

Source: Cherry Marketing Institute
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Nutrients Amount

Calories 311

Total Fat 17 g

Saturated Fat 3 g

Cholesterol N/A

Sodium 326 mg

Total Carbohydrate 32 g

Dietary Fiber 3 g

Total Sugars N/A

Added Sugars included N/A

Protein 10 g

Vitamin D N/A

Calcium 57 mg

Iron N/A

Potassium N/A

N/A - data is not available

Nutrition Information

Peanut Butter and Cherry Sandwiches | What's Cooking? USDA Mixing... https://whatscooking.fns.usda.gov/recipes/print/2689

2 of 2 4/28/2018, 7:07 PM



Find more recipes at www.usda.gov/whatscooking

USDA is an equal opportunity provider, employer, and lender.

"Molten Lava" Salsa

Makes: 12 or 48 Servings

12 Servings 48 Servings

Ingredients Weight Measure Weight Measure

Black beans, canned or cooked from dry 3 cups 12 cups

Mild salsa 2 cups 8 cups

Whole grain pita wedges, crackers for dipping 1/4 cup 1 cup

Vegetables for dipping 3/4 cup 3 cups

Directions

1. Purée beans with salsa.

2. Serve with whole grain pita wedges, whole grain crackers or vegetables for dipping.

Notes

Serving Tips: 

Salsa is a healthy snack for any time of day. Salsa can also be a topper for potatoes, fish or chicken.

My Notes

Source: Improving Nutrition & Physical Activity Quality in Delaware Child Care, Delaware Team Nutrition
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Nutrients Amount

Calories 67

Total Fat 0 g

Saturated Fat 0 g

Cholesterol 0 mg

Sodium 226 mg

Total Carbohydrate 12 g

Dietary Fiber 4 g

Total Sugars 1 g

Added Sugars included N/A

Protein 4 g

Vitamin D N/A

Calcium N/A

Iron N/A

Potassium N/A

N/A - data is not available

Nutrition Information

"Molten Lava" Salsa | What's Cooking? USDA Mixing Bowl https://whatscooking.fns.usda.gov/recipes/print/2240

2 of 2 5/7/2018, 6:15 PM





Apple Cobbler

Ingredients
 Measure  Measure

Directions
Weight Weight

50 Servings 100 Servings



Apple Cobbler

 SERVING: YIELD: VOLUME:

100 Servings: 100 Servings:

50 Servings:50 Servings:



Apple Cobbler

Calories

Protein

Carbohydrate

Total Fat

Saturated Fat

Cholesterol

Vitamin C

Vitamin A

Iron

Calcium

Sodium

Dietary Fiber

Nutrients Per Serving

Text63:



Apple Crisp

Ingredients
 Measure  Measure

Directions
Weight Weight

50 Servings 100 Servings



Apple Crisp

Calories

Protein

Carbohydrate

Total Fat

Saturated Fat

Cholesterol

Vitamin C

Vitamin A

Iron

Calcium

Sodium

Dietary Fiber

Nutrients Per Serving

Text63:

 SERVING: YIELD: VOLUME:

100 Servings: 100 Servings:

50 Servings:50 Servings:



Bottom Pastry Crust (Sheet Pans)

 SERVING: YIELD: VOLUME:

100 Servings: 100 Servings:

50 Servings:50 Servings:

Ingredients
 Measure  Measure

Directions
Weight Weight

50 Servings 100 Servings



Bottom Pastry Crust (Sheet Pans)

Calories

Protein

Carbohydrate

Total Fat

Saturated Fat

Cholesterol

Vitamin C

Vitamin A

Iron

Calcium

Sodium

Dietary Fiber

Nutrients Per Serving

Text63:



Cherry Cobbler

Ingredients
 Measure  Measure

Directions
Weight Weight

50 Servings 100 Servings



Cherry Cobbler

Calories

Protein

Carbohydrate

Total Fat

Saturated Fat

Cholesterol

Vitamin C

Vitamin A

Iron

Calcium

Sodium

Dietary Fiber

Nutrients Per Serving

Text63:

 SERVING: YIELD: VOLUME:

100 Servings: 100 Servings:

50 Servings:50 Servings:



Cherry Crisp

Ingredients
 Measure  Measure

Directions
Weight Weight

50 Servings 100 Servings



Cherry Crisp

Calories

Protein

Carbohydrate

Total Fat

Saturated Fat

Cholesterol

Vitamin C

Vitamin A

Iron

Calcium

Sodium

Dietary Fiber

Nutrients Per Serving

Text63:

 SERVING: YIELD: VOLUME:

100 Servings: 100 Servings:

50 Servings:50 Servings:



Orange Glaze

Calories

Protein

Carbohydrate

Total Fat

Saturated Fat

Cholesterol

Vitamin C

Vitamin A

Iron

Calcium

Sodium

Dietary Fiber

Nutrients Per Serving

Text63:

 SERVING: YIELD: VOLUME:

100 Servings: 100 Servings:

50 Servings:50 Servings:

Ingredients
 Measure  Measure

Directions
Weight Weight

50 Servings 100 Servings



Peach Cobbler

Ingredients
 Measure  Measure

Directions
Weight Weight

50 Servings 100 Servings



Peach Cobbler

Calories

Protein

Carbohydrate

Total Fat

Saturated Fat

Cholesterol

Vitamin C

Vitamin A

Iron

Calcium

Sodium

Dietary Fiber

Nutrients Per Serving

Text63:

 SERVING: YIELD: VOLUME:

100 Servings: 100 Servings:

50 Servings:50 Servings:



Top Pastry Crust (Steamtable Pans)

 SERVING: YIELD: VOLUME:

100 Servings: 100 Servings:

50 Servings:50 Servings:

Ingredients
 Measure  Measure

Directions
Weight Weight

50 Servings 100 Servings



Top Pastry Crust (Steamtable Pans)

Calories

Protein

Carbohydrate

Total Fat

Saturated Fat

Cholesterol

Vitamin C

Vitamin A

Iron

Calcium

Sodium

Dietary Fiber

Nutrients Per Serving

Text63:
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Maple Applesauce Topping

Makes: 25 or 50 Servings

25 Servings 50 Servings

Ingredients Weight Measure Weight Measure

Canned applesauce 3 lb 9 oz 1 qt 2 1/2 cups 7 lb 2 oz 3 qt 1 cup

Maple-flavored pancake syrup 6 oz 1/2 cup 12 oz 1 cup

Directions

1. In a bowl, whisk applesauce and syrup until blended.

2. Portion with No. 16 scoop (¼ cup). No. CCP necessary.

Notes

Special Tip:

Use as topping for pancakes, waffles, French toast, or ice cream.

My Notes

Source: USDA Recipes for Child Care
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Nutrients Amount

Calories 67

Total Fat 0 g

Saturated Fat 0 g

Cholesterol 0 mg

Sodium 6 mg

Total Carbohydrate 18 g

Dietary Fiber 1 g

Total Sugars N/A

Added Sugars included N/A

Protein 0 g

Vitamin D N/A

Calcium 3 mg

Iron 0 mg

Potassium N/A

N/A - data is not available

Meal Components

Fruits 1/4 cup

For more information on meal components and crediting, please visit the
Food Buying Guide for Child Nutrition Programs.

Nutrition Information

Maple Applesauce Topping | What's Cooking? USDA Mixing Bowl https://whatscooking.fns.usda.gov/recipes/print/3381

2 of 2 5/7/2018, 12:21 PM




