Virginia Department of Education, Office of School and Community Nutrition Programs
Team Nutrition Readiness and Retention Training Program Workshop Recipe
	Title: Cajun Mega Meatballs
	Category: Entrée
	Yield: 40 servings
	Serving Size: 1 each



Please see the ICN’s Basic Culinary Math for School Nutrition Professionals for recipe adjustment procedures. 
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	Ingredient
	Weight
	Measure
	Directions

	Beef, ground, 85/15
	10 lbs (raw)
	
	1. Thaw ground beef in the refrigerator.
CCP: Hold at or below 41°F.

	
	
	
	2. Preheat oven to 325°F.

	Onions, fresh, chopped
	10 oz
	
	3. Rinse onions and pepper under running water. Mince onion and pepper.

	Peppers, sweet, red, fresh
	6 oz
	
	4. In a solid pan, combine onions and pepper. Steam just until tender, approximately 2 minutes.

	Water
	
	3 cups
	5. In a large mixing bowl or the bowl of a stand mixer, combine ground beef, steamed onions and pepper, water, oats, egg, Creole seasoning, salt, and cayenne pepper.

	Oats, rolled, quick, dry
	1 lb
	
	

	Eggs, whole, frozen, pasteurized, raw
	
	1 ¼ cups
	

	Seasoning blend, creole, prepared from recipe
	
	2 Tbsp
	

	Salt, table
	
	1 Tbsp
	

	Pepper, red or cayenne
	
	2 tsp
	6. Mix thoroughly so that oats are evenly distributed throughout the meat mixture.

	
	
	
	7. Line full size sheet trays with parchment paper and spray with pan release.

	
	
	
	8. Use a #6 scoop to portion beef mixture into meatballs. For every pound of raw beef, there will be 4 #6-size meatballs.

	
	
	
	9. Place meatballs on each prepared full size sheet pan.

	Cajun glaze for meatballs, prepared from recipe
	
	1 qt + 1 cup
	10. Bake for 15 minutes. Note: Meatballs will not be fully cooked. While meatballs are baking, prepare Cajun Glaze according to recipe.

	
	
	
	11. Remove meatballs from the pan and using a flat spatula or freshly gloved hands, push meatballs together until touching. Evenly pour the 2 ½ cups of glaze over the meatballs and return to the oven. Return pan to oven and continue baking to cook beef fully and set the glaze, approximately 5-7 additional minutes.
CCP: Cook to a minimum internal temperature at or above 155°F.
CCP: Hold and serve at or above 135°F.


HACCP Process: 
· #2 Same Day Service
Contribution to Meal Pattern:
· Meat/Meat Alternate: 2.5 oz
Additional Serving Suggestions:
· N/A
Allergens:
· Eggs
Nutrition Information:
· Calories: 304 kcal
· Protein: 24 g
· Carbohydrates: 20 g
· Total Fat: 13.5 g
· Saturated Fat: 5 g
· Cholesterol: 94 mg
· Sodium: 338 mg
· Dietary Fiber: 2 g
Recipe Source: K-12 Culinary Team
Disclaimer: Depending on the specific products selected, different allergens may be present and the nutrient analysis may vary. Always check the ingredients lists of your specific products to verify the allergens for your recipe, and conduct a nutrient analysis with your specific products to determine the nutrients in your recipe.
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