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ATTACHMENT I

REGIONAL MASTER MENU

From:  Commandant of the Marine Corps

Subj:  MARINE CORPS REGIONAL MASTER MENU (EAST COAST)

Ref:  (a) MCO P10110.17

      (b) MCO P10110.42


 (c) MCO P10110.14

      (d) MCO P10110.34

Encl: (1) General Instructions

      (2) Standard Menus


 (3) 28 Day Cyclic Menus

      (4) Holiday Menus

      (5) Special Menus

1.  Purpose.  To publish a standardized regional master menu for use in planning, preparing and serving meals to authorized patrons in Marine Corps mess halls.

2.  Information
    a.  This menu is based on the menu planning fundamentals, meal patterns and nutritional allowances contained in the references.  It is representative of local master menus currently in use at Marine Corps installations on the East Coast.  This menu is subject to review and revision as needed or directed by the installation food service officer.

    b.  Enclosure (1) outlines the general instructions, guidance and minimum standards governing menu planning, food preparation and meal service in appropriated fund mess halls.  Enclosures (2) through (5) detail the standard 28 day cyclic, holiday and other special/ethnic menus.

    c.  These menu standards are consistent with recipes contained in the Armed Forces Recipe Service and are compatible with, and supported by, the Marine Corps Food Management Information System (MCFMIS).

3.  Action.  Use of this master menu is mandatory.  Changes, deletions and deviations are not authorized without prior approval of the installation food service officer.  Substitution of like/similar items to satisfy menu requirements is permitted.

4.  Applicability.  The contents of this master menu are applicable in their entirety to all east coast installations operating enlisted mess halls under the Marine Corps Regional Mess Contract.Subj:  MARINE CORPS REGIONAL MASTER MENU (EAST COAST)

5.  Recommendations.  Recommendations concerning the contents of this master menu are invited.  Suggestions and comments should be submitted via the appropriate channels/chain of command for evaluation.

6.  Point of contact for additional information is Master Gunnery Sergeant Bridges at (910) 451-2716 or 156
253 

209

213

NOTES:

L-30 L-89-1

MR

LR 

L-87

Q-44

E-9

Q-27-2

Q-G-1

MR

I-6-2

G-12-1

G-15

H-9

MR

BREAKFAST/BRUNCH

MCFMIS NUMBER

CALORIES

Cream Beef (1) 

Pork Sausage

Breakfast Steak

RECIPE NUMBER

1 Cup

2 Each 

1 Steak

1 Each 

1 Each

¾ Cup

½ Cup

¾ Cup

1/8 Pie 1/8 Pie

1 Slice

NOTES:

1.  Do not allow Cream Beef to thicken, use HOT MILK to thin.

NOTES:  (Personnel in training BNS (OCS, MCRD, Parris Island)

PORTION SIZE

218

1617

619

267

485

38

1224

527

1930

1119

672

1842

76

1460

89 51 

290

222

218

114

51

391

307

171

123

178

293

PG-1


DINNER/BRUNCH

Beef Vegetable Soup w/Crackers

T-Bone Steak 

Mexican Pork Chops Baked Potatoes Spanish Rice 

Mexican Corn Simmered Beets 

Apple Pie, Frozen Coconut Cream Pie Devil's Food Cake w/

Chocolate Frosting Oatmeal Cookies

Ice Cream

166 1023 2174

2/3 Cup 

2 Patties 

3 oz
  2 Cookies

  1 Each

166 1066 

1762

L-30 

L-71-3

MR

2 Cookies

1 Each

1 Cup

2 Each

4 oz

1 Steak

2 T

4 Pieces

4 oz wedge ½ Cup

2 Rolls

229 1617 285 1030 175 512 1983 517 547

1.  On New Years Day, 1 January 2000, serve holiday menu in enclosure (4). 

2.  If 1.5 oz. Patty, then change portion to 2 patties.

3. Roast Pork Ham takes 4 ½  hours to cook, adjust time.

4. Cream gravy will thicken, use reconstituted NFD milk to thin if needed.

5. Chilled Applesauce will be served on the Salad Bar.

172

51

213

328

19

169

38

64

167

L-112 

L-103 

O-6

Q-33

Q-G-2

Q-81-5

MR

PG-1

P-4

L-96

L-28-2

N-6

Q-57

Q-17

Q-G-3

Q-G-3

1314

MR

MR

G-16

K-2-1

H-15-4

MR

NOTES:

Cream Beef Ham Slices

Sausage Turkey Patties (2)


CALORIES

BREAKFAST

253 226 227

Cream of Mushroom Soup w/Crackers

Corned Beef 

Veal Parmesan

Hot Mustard Sauce

Parsley Buttered Potatoes Simmered Cabbage Vegetable Combo

Hot Dinner Rolls

RECIPE NUMBER

MCFMIS NUMBER

PORTION SIZE

2/3 Cup 2 ½ oz 

1 Patty

253 94

PG-1

86 51 541 159 382 248 208 36 20 408 367 488 197 115 293

1 Each

1 Cup

2 Each 

4 oz

1 Piece 2/3 Cup 2 Slices ¾ Cup ½ Cup

1/8 Pie 1/8 Pie 1/8 Pie 1 Slice

PG-1

225 1617 132 1063 1835 184 562 470

CALORIES

BREAKFAST

Cream Beef

Oven Fried Bacon Beef Sausage Links

LUNCH

Manhattan Clam Chowder

w/Crackers

Spaghetti w/Meat Sauce (1) Cajun Fish Fillets

Pizza Supreme

Au Gratin Potatoes

Toasted Garlic Bread 

Simmered Wax Beans 

Simmered Asparagus

Cherry Pie, Frozen

Peach Pie, Frozen

Pecan Pie

White Layer Cake w/

Mocha Butter Cream Frosting Ice Cream

DINNER

Tomato Soup

w/Crackers

Oven Roast

Turkey Ala King

Steamed Rice

Brown Gravy

Simmered French Green Beans Scalloped Corn

96 51 287 330 153 31 36 143

NOTES:

RECIPE NUMBER

L-30

L-2 MR

L-38

L-1 19-7 L-166-1 Q-51 -1 D-7

Q-G-3 Q-G-3 MR

MR

1-31

G-30-1 G-22-6 MR

L-5 

L-147-2 E-6 

O-16 

Q-G-3 Q-23

MCFMIS NUMBER
166 130

222 1617 644 1691 1084 1252 5 561 559 1929 1931 67 890 1718 1460

PORTION SIZE
2/3 Cup 

3 Slices 

2 Links

1 Cup

2 Each 

4 oz

1 Cup

¾ Cup ¼ Cup ¾ Cup ½ Cup

1.  Time management, remember spaghetti sauce requires one hour to simmer.  Do not boil, moisture will evaporate during cooking process.

Enclosure (3)
5

L-30  
L-2-3

MR

MR

L-56

L-69

O-67

Q-57

O-16

O-9-1

Q-5

Q-18

MR

MR

I-12

G-29-1

MR

1

51

227

183

186

103

31

46

171

143

167

391

378

277

293

587

1617

338

251

505

498

184

178

956

466

547

1932

2023

884

1460

1 Cup

2 Each

4 oz

3 ½ oz

½ Cup

½ Cup

¼ Cup

3 Tbsp

2/3 Cup

½ Cup

2 Rolls

1/8 Pie

1/8 Pie

1 Slice

1 Each

96

51

611

205

415

153

63

204

162

38

L-92

L-119

F-1

E-6

O-17

D-15

O-G-3

Q-G-3

223

1617

291

2157

692

1835

185

14

563

1417

253

101

145

DINNER

Minestrone Soup

w/Crackers

BBQ Spareribs (2)

Baked Halibut Steak

Baked Macaroni & Cheese (3)

Steamed Rice

Cream Gravy (4)

Corn Bread

Simmered Lima Beans

Simmered Broccoli

PG-1

1 Cup

2 Each

8 oz

4 oz

1 Cup

¾ Cup

¼ Cup

1 Square

¾ Cup

¾ Cup


CALORIES

BREAKFAST

Cream Beef

Canadian Bacon

Sausage Turkey Links

LUNCH

Onion Soup

  W/Crackers

Southern Fried Catfish

Baked Ham

Candied Sweet Potatoes

Mashed Potatoes (1)

Brown Gravy

Raisin Sauce

Simmered Kidney Beans

Cauliflower Au Gratin

Hot Dinner Rolls

Blueberry Pie, Frozen

Sweet Potato Pie

Pineapple Upside Down Cake

Ice Cream

NOTES:

RECIPE NUMBER

1. Do not mix potatoes by hand, use mixer as required.

2. Cut Spareribs, single bone when possible, cooks faster.

3. Do not overcook macaroni, cool down after cooking process.

4. Use hot water to thin gravy, if needed.

MCFMI

NUMBER

PORTION SIZE
2/3 Cup 

2 Slices 

3 Links

Chicken w/Rice Soup

 w/Crackers

Salisbury Steak

Baked Chicken

Chicken Gravy (1)

Scalloped Potatoes

Savory Bread Dressing

Simmered Pinto Beans, Dry

Louisiana Style

 Smothered Squash

Pumpkin Pie, F. F.

Yellow Layer Cake w/

 Butter Cream Frosting

Bread Pudding w/

 Lemon Sauce

Ice Cream

Cream Beef

Steak Pork Sausage

Links

BREAKFAST

CALORIES

LUNCH

RECIPE NUMBER

MCFMIS NUMBER

PORTION SIZE
2/3 Cup 

3 oz 

2 Links

L-30  MR

L-91

PG-1

LR

L-143

O-16

Q-55-1

Q-21

Q-5

Q-64

MR

G-10

G-22

J-16

K-9

MR

69

51

356

332

47

168

195

139

57

326

181

115

235

101

293

221

1617

2120

312

184

1258

189

456

503

1933

44

1642

102

115

1460

1 Cup

2 Each

1-5 oz Steak

1 Piece

¼ Cup

2/3 Cup

1 Square

2/3 Cup

½ Cup

1/8 Pie

1 Slice

2/3 Cup

¼ Cup

1 Each

81

51

466

233

541

219

288

36

26

L-25

MR

L-38

L-165

D-7

Q-G-3

Q-G-3

858

1617

161

1963

644

330

5

560

567

253

213

154


DINNER

Minestrone Soup

w/Crackers

Lasagna

Ravioli

Spaghetti w/Meat Sauce

Assorted Pizza

Toasted Garlic Bread

Simmered Green Beans

Simmered Cauliflower

PG-7-1

1 Cup

2 Each

9 oz

7 oz

1 Cup

1 Piece

2 Slices

¾ Cup

¾ Cup

NOTES:

1.  Use hot water to thin gravy if needed.

L-30  
L-71-3

MR

PG-1

L-142

L-22

E-4-1

Q-G-3

Q-G-3

G-12

G-22

MR

MR

I-6

MR

89

51

366

340

234

94

114

171

115

391

408

260

293

218

1617

311

158

657

569

579

672

1642

1932

1929

895

1460

1 Cup

2 Each

6 oz

1 ¼ Cup

1 Cup

¾ Cup

¾ Cup

1 Slice

1/8 Pie

1/8 Pie

1/8 Pie

1 Each

88

51

409

241

226

54

94

L-80

L-6

E-7-1

Q-25

Q-G-3

200

1617

263

133

1795

472

574

253

226

227


DINNER

Egg Drop Soup

  w/Crackers

Pork Chop Suey

Sukiyaki

Pork Fried Rice (2)

Vegetable Stir Fry

Simmered Peas

P-9

1 Cup

2 Each

1 ¼ Cup

1 Cup

½ Cup

½ Cup

¾ Cup

Beef Vegetable Soup

 w/Crackers

Honey Glazed Cornish Hens

Beef Stew

Buttered Noodles

Simmered Peas

Simmered Succotash

Chocolate Layer Cake w/

  Butter Cream Frosting

Blueberry Pie, Frozen

Cherry Pie, Frozen

Vanilla Cream pie

Ice Cream

CALORIES

BREAKFAST

Cream Beef

Ham Slices

Sausage Turkey Patties (1)

LUNCH

NOTES:

RECIPE NUMBER

1. If 1.5 oz. Patty, then change portion to 2 patties.

2. Allow rice to cool before placing on grill.  Do not overload griddle.

3. On The Marine Corps Birthday, 10 November 1999, see holiday menu in enclosure (4). SEMPER FI!! 

8

MCFMIS NUMBER

PORTION SIZE
2/3 Cup 

½ oz

1 Patty

Enclosure (3)

MCFMIS NUMBER

CALORIES

BREAKFAST/BRUNCH

PORTION SIZE
DINNER/BRUNCH

Cream Beef (1)

Bacon

Pork Sausage Patties

2/3 Cup 

3 Slices

2 Patties

RECIPE NUMBER

Soup of the Day

  W/Crackers

Stuffed Peppers

Baked Fish

Fried Shrimp

Tartar Sauce

Cocktail Sauce

Baked Macaroni & Cheese

Okra and Tomato Gumbo

Simmered Squash

183

25

357

159

202

45

36

410

92

54

SPEC INS

R/M

L-40

L-119

L-137-2

O-13

O-11

F-1

Q-31

Q-G-3

1 Cup

4 Each

½ Pepper

4 oz

9 Each

1 Each

2 ½ Tbs

1 Cup

½ Cup

2/3 Cup

DINNER


L-30  
L-2

L-89-1

PG-1

L-142

L-22

E-4-1

Q-G-3

Q-G-3

G-12

G-22

MR

MR

I-6

MR

89

51

366

340

234

94

114

171

115

391

408

260

293

218

1617

311

158

657

569

579

672

1642

1932

1929

895

1460

1 Cup

2 Each

6 oz

1 ¼ Cup

1 Cup

¾ Cup

¾ Cup

1 Slice

1/8 Pie

1/8 Pie

1/8 Pie

1 Each

253

94

209

Onion Soup

  w/Crackers

Oven Roast

Fried Chicken

Mashed Potatoes

Brown Gravy

Chicken Gravy

Savory Bread Dressing

Corn on the Cob

Simmered Beets

Hot Dinner Rolls

Peach Pie, Frozen

Coconut Cream Pie

Yellow Layer Cake w/

  Butter Cream Frosting

Shortbread Cookies

Ice Cream

MCFMIS NUMBER

CALORIES

BREAKFAST/BRUNCH

PORTION SIZE
DINNER/BRUNCH

Cream Beef 

Grilled Canadian Bacon

Beef Sausage Links

2/3 Cup 

2 Slices

1 Patty

RECIPE NUMBER

Soup of the Day

  w/Crackers

Turkey Chow Mein

Baked Meatloaf

Stemmed Rice

Mashed Potatoes

Brown Gravy

Simmered Broccoli

Simmered Succotash

Chow Mein Noodles

DINNER

183

25

365

373

155

103

31

68

146

114

173

104

SPEC INS

R/M

L-160

L-35

E-5

Q-57

O-16

Q-G-3

Q-G-3

R/M


L-30  
L-2-3

MR

PG-1

L-7

L-118

Q-44

Q-50

O-16-6

Q-G-3

Q-G-3

MR

G-30-1

G-22-1

G-12

G-22

H-9

MR

MR

172

51

603

445

218

119

44

72

162

167

197

171

115

178

391

293

229

1617

261

287

485

491

1965

569

563

547

890

1719

672

1642

76

1930

1460

1 Cup

2 Each

7 oz

1 Potato

½ Cup

¼ Cup

¾ Cup

¾ Cup

2 Rolls

1 Slice

1 Slice

2 Cookies

1/8 Pie

1 Each

253

101

247

1 Cup

4 Each

1 Cup

6 oz

¾ Cup

½ Cup

¼ Cup

¾ Cup

¾ Cup

¼ Cup

½ Cup

½ Cup

2/3 Cup

Cream of Mushroom Soup

  W/Crackers

Strip Loin Steak

Fried Rabbit

Baked Potatoes (1)

Oven Brown Potatoes

Onion Gravy

Simmered Corn

Simmered Lima Beans

Hot Dinner Rolls

White Layer Cake w/

  Orange Butter Cream Frosting

Chocolate Layer Cake w/

  Butter Cream Frosting

Oatmeal Cookies

Apple Pie

Ice Cream


MCFMIS NUMBER

CALORIES

BREAKFAST

PORTION SIZE
LUNCH

Cream Beef (1)

Roast Beef Hash (2)

Sausage Turkey Links

2/3 Cup 

½ Cup

3 Links

RECIPE NUMBER


L-30  
L-33-3

MR

PG-1

L-83

L-28-2

N-6

O-57

O-19

Q-G-3

O-G-3

MR

MR

I-31

H-15-3

MR

86

51

463

501

388

103

49

36

65

391

408

488

298

293

1 Cup

2 Each

1 Chop

1 ¼ Cup

1 Sandwich

½ Cup

¼ Cup

¾ Cup

¾ Cup

1/8 Pie

1/8 Pie

1/8 Pie

2 Cookies

1 Each

253

193

145

Chicken Noodle Soup

  W/Crackers

Creole Pork Chops

Chili Macaroni

Grilled Cheese

Mashed Potatoes

Tomato Gravy

Simmered Green Beans

Simmered Peas and Carrots

Blueberry Pie, Frozen

Cherry Pie, Frozen

Pecan Pie

Lemon Drop Cookies

Ice Cream

DINNER

Bean w/Bacon Soup

  W/Crackers

Lamb Roast

Spaghetti w/Meat Sauce

Rissole Potatoes (3)

Cream Gravy

Simmered Asparagus

Simmered White Beans, Dry

1824

51

276

541

198

63

20

114

PG-1

L-77-1

L-38

Q-52

O-17

Q-G-3

Q-5

1 Cup

2 Each

4 oz

1 Cup

2/3 Cup

¼ Cup

½ Cup

2/3 Cup



220

1617

1013

939

410

498

187

560

575

1102

1929

67

728

1460

MCFMIS NUMBER

CALORIES

BREAKFAST

PORTION SIZE
LUNCH

Cream Beef 

Ham Slices

Sausage Turkey Patties (1)

2/3 Cup 

2 ½ oz

1 Patty

RECIPE NUMBER


L-30  
L-71-3

MR

PG-1

L-99

L-5

E-6

O-16

Q-18-6

Q-G-3

MR

I-6

G-10-5

G-15

H-20

MR

96

51

278

287

153

31

83

162

391

260

326

123

260

293

834

1617

273

132

1835

184

518

563

1930

895

670

1842

86

1460

1 Cup

2 Each

2/3 Cup

4 oz

¾ Cup

¼ Cup

½ Cup

¾ Cup

1/8 Pie

1/8 Pie

1 Slice

2 Cookies

1 Each

253

226

227

Tomato Vegetable Soup

 w/Crackers

Pork Adobo

Oven Roast

Steamed Rice

Brown Gravy

Vegetable Combo

Simmered Lima Beans

Apple Pie, Frozen

Vanilla Cream Pie

Marble Layer Cake w/

  Chocolate Frosting

Chocolate Chip Cookies

Ice Cream


DINNER

Beef Noodle Soup

  w/Crackers

BBQ Spareribs (2)

Jaegerschnitzel

Au Gratin Potatoes

Mustard Greens

Simmered Kidney Beans, Dry

95

51

611

399

250

37

171

PG-1

L-92

L-104

Q-51

Q-G-3

Q-5


1 Cup

2 Each

8 oz

4 ½ oz + ¼ c sauce

2/3 Cup

¾ Cup

2/3 Cup    


MCFMIS NUMBER

CALORIES

BREAKFAST

PORTION SIZE
LUNCH

Cream Beef (1)

Bacon

Breakfast Steak

2/3 Cup 

3 Slices

3 oz

RECIPE NUMBER


L-30  
L-2

MR

PG-1

L-4

L-119

Q-57

Q-55

Q-8

Q-G-3

MR

MR

I-6-2

G-12-1

G-15

MR

96

51

481

146

103

168

37

57

36

391

408

307

171

123

293

225

1617

131

288

498

1258

1524

459

561

1932

1929

1119

672

1842

1460

1 Cup

2 Each

6 oz

4 oz

½ Cup

2/3 Cup

2 Tbsp

½ Cup

¾ Cup

1/8 Pie

1/8 Pie

1/8 Pie

1 Slice

1 Each

253

94

213

Tomato Soup

  w/Crackers

Beef Rib Roast

Fish Fillets

Mashed Potatoes

Scalloped Potatoes (2)

Au Jus

Harvard Beets 

Simmered Wax Beans

Blueberry Pie, Frozen

Cherry Pie, Frozen

Coconut Cream Pie

Devil’s Food Cake w/

  Chocolate Frosting

Ice Cream


DINNER

172

51

356

261

186

103

31

77

26

18

167

PG-1

LR

L-71

Q-67

Q-57

O-16

O-9

Q-G-3

Q-G-3

MR

1 Cup

2 Each

1-5 oz Steak

3 ¼ oz

½ Cup

½ Cup

¼ Cup

¼ Cup

¾ Cup

¾ Cup

2 Rolls    

Cream of Mushroom Soup

  w/Crackers

Salisbury Steak

Ham Steak

Candied Sweet Potatoes

Mashed Potatoes

Brown Gravy

Pineapple Sauce

Simmered Cauliflower

Simmered Collard Greens

Hot Dinner Rolls




































































































































































































































































MCFMIS NUMBER

CALORIES

BREAKFAST

PORTION SIZE
LUNCH

Cream Beef (1)

Turkey Sausage Patties (2)

Pork Sausage Links

2/3 Cup 

1 Patty

2 Links

RECIPE NUMBER


L-30  
MR

L-91

PG-1

L-25

MR

L-166

D-7

O-81-3

Q-G-3

G-6

G-22

MR

H-11

G-2

G-22

MR

89

51

466

233

382

375

69

53

214

115

391

267

208

115

293

1 Cup

2 Each

9 oz

7 oz

1 Piece

2 Slices

½ Cup

¾ Cup

1 Slice

1/8 Pie

2 Cookies

1 Piece

1 Each

253

227

154

Beef Vegetable Soup

  w/Crackers

Lasagna

Ravioli

Pizza

Garlic Bread

Vegetable Combo

Simmered Brussel Sprouts

Banana Cake w/

  Butter Cream Frosting

Blueberry Pie

Peanut Butter Cookies

Applesauce Cake w/

  Butter Cream Frosting

Ice Cream

DINNER

96

51

464

334

103

46

36

142

PG-1

L-146

L-133

Q-57

O-16-2

Q-G-3

Q-G-1

1 Cup

2 Each

1 Piece

1 Cup

½ Cup

¼ Cup

¾ Cup

¾ Cup    

Minestrone Soup

  w/Crackers

BBQ Chicken

Baked Tuna & Noodles

Mashed Potatoes

Chicken Gravy

Simmered Green Beans

Buttered Corn


218

1617

161

1963

1084

5

515

565

42

1642

1932

89

1916

1642

1460






































































































































































































































































MCFMIS NUMBER

CALORIES

BREAKFAST/BRUNCH

PORTION SIZE
DINNER/BRUNCH

Cream Beef

Grilled Ham Slices

Turkey Sausage Patties (1)

2/3 Cup 

2 ½ oz

1 Patty

RECIPE NUMBER


L-30  
L-71-3

MR

PG-1

L-10-2

L-142

O-16-8

Q-57

Q-55

Q-G-3

Q-G-3

MR

MR

G-32

G-22

H-20

MR

172

51

310

366

45

103

168

94

38

391

367

204

115

138

293

229

1617

924

311

845

498

1258

574

1417

1932

1931

1920

1642

86

1460

1 Cup

2 Each

4 oz

6 oz

¼ Cup

½ Cup

2/3 Cup

¾ Cup

¾ Cup

1/8 Pie

1/8 Pie

2 Cookies

1 Each

253

226

227

Cream of Mushroom Soup

  w/Crackers

Yankee Pot Roast

Honey Glazed Cornish Hens

Vegetable Gravy (2)

Mashed Potatoes

Scalloped Potatoes

Simmered Peas

Simmered Broccoli

Blueberry Pie, Frozen

Peach Pie, Frozen

Yellow Layer Cake w/

  Butter Cream Frosting

Chocolate Chip Cookies

Ice Cream


DINNER

Soup of the Day

  W/Crackers

Baked Ham

Roast Turkey

Candied Sweet Potatoes

Rice Pilaf

Pineapple Sauce

Turkey Gravy

French Style Green Beans

Cauliflower Polonaise

183

25

245

224

189

208

77

46

68

51

SPEC INST

R/M

L-71

L-162

Q-57

E-3

O-9

O-15-2

Q-G-3

Q-10-2

1 Cup

4 Each

4 oz

4 oz

½ Cup

¾ Cup

2 oz

¼ Cup

½ Cup

¾ Cup    























































































































































































































































































CALORIES

BREAKFAST/BRUNCH

MCFMIS NUMBER

PORTION SIZE
DINNER/BRUNCH

Cream Beef (1)

Canadian Bacon

Breakfast Steak

2/3 Cup 

2 Slices

3 oz

RECIPE NUMBER


L-30  
L-2-3

MR

PG-1

LR

L-119-7

Q-44

E-8

Q-G-3

Q-G-3

MR

G-30

G-9

I-6-2

MR

MR

MR

96

51

290

159

218

208

123

65

167

210

123

307

408

391

293

1 Cup

2 Each

4 oz

1 Potato

¾ Cup

1 Ear

¾ cup

2 Rolls

1 Slice

1/8 Pie

1/8 Pie

1/8 Pie

1 Each

253

94

213

Minestrone Soup

  w/Crackers

T-Bone Steak

Cajun Baked Fish

Baked Potato

Rice Pilaf

Corn on the Cob

Simmered Peas and Carrots

Hot Dinner Rolls

White Layer Cake w/

  Chocolate Frosting

Coconut Cream Pie

Cherry Pie, Frozen

Apple Pie, Frozen

Ice Cream


DINNER

1 Cup

4 Each

1 Cup

4 oz

1 Each

½ Cup

2/3 Cup

¼ Cup

¾ Cup

¾ Cup

Soup of the Day

  w/Crackers

Sukiyaki

Roast Turkey

Egg Foo Young

Fried Rice

Lyonnaise Potatoes

Turkey Gravy

Simmered Mixed Vegetables

Simmered Cauliflower

183

25

241

224

161

195

187

46

119

65

SPEC INST

R/M

L-6

L-162

F-6

E-7-1

Q-45-3

O-16-2

Q-G-3

Q-G-3

223

1617

619

1691

485

37

568

575

547

51

1767

1119

1929

1930

1460


















































































































































































































































































MCFMIS NUMBER

CALORIES

BREAKFAST

PORTION SIZE
Cream Beef (2)

Beef Sausage Links

Bacon

2/3 Cup 

2 Links

3 Slices

RECIPE NUMBER


L-30  
MR

L-2

PG-1

L-62

L-157

E-6

O-16-2

Q-G-3

Q-G-3

G-29-1

I-12

MR

H-15

MR

95

51

447

387

153

46

18

114

244

378

367

240

293

219

1617

244

323

1835

840

570

579

884

2028

1931

82

1460

1 Cup

2 Each

1 ¼ Cup

1 Piece

¾ Cup

¼ Cup

¾ Cup

¾ Cup

1 Piece

1/8 Pie

1/8 Pie

2 Cookies

1 Each

253

94

Beef Noodle Soup

  w/Crackers

Yakisoba (3)(4)

Baked Pineapple Chicken

Steamed Rice

Chicken Gravy

Simmered Collard Greens (5)

Simmered Succotash

Pineapple Upside Down Cake

Sweet Potato Pie

Peach Pie, Frozen

Crisp Drop Cookies

Ice Cream

LUNCH


DINNER

1 Cup

2 Each

3 ¼ oz

4 oz

4 Pieces

½ Cup

¼ Cup

¾ Cup

¾ Cup

Bean w/Bacon Soup

  w/Crackers

Ham Steaks

Baked Salmon Loaf

Parsley Buttered Potatoes

Pork Fried Rice

Tomato Gravy

Simmered Spinach

Simmered Wax Beans

183

51

261

243

169

226

49

40

36

PG-1

L-71

L-129

Q-33

E-7-1

O-19

Q-G-3

Q-G-3




































































































































































































































































































MCFMIS NUMBER

CALORIES

BREAKFAST

PORTION SIZE
Cream Beef 

Ham Slices

Sausage Turkey Patties (1)

2/3 Cup 

2 ½ oz

1 Patty

RECIPE NUMBER


L-30  
L-71-3

MR

PG-1

L-35

L-85-1

Q-54

O-19

Q-G-3

Q-5

G-12

G-22

H-5

G-32-3

G-22-3

I-31

MR

69

51

520

361

191

49

20

139

216

115

248

210

153

488

293

221

1617

168

1016

1254

187

559

456

556

1642

74

903

1653

67

1460

1 Cup

2 Each

6 oz

1 Chop

2/3 Cup

¼ Cup

½ Cup

2/3 Cup

1 Slice

2 Cookies

1 Slice

1/8 Pie

1 Each

253

226

227

Chicken w/Rice Soup

  w/Crackers

Baked Meatloaf (2)

Grilled Pork Slices

Lyonnaise Potatoes (3)

Tomato Gravy (4)

Simmered Asparagus

Simmered Pinto Beans

Chocolate Layer Cake w/

  Butter Cream Frosting

Shortbread Cookies

Marble Layer Cake w/

  Coconut Frosting

Pecan Pie

Ice Cream

LUNCH

DINNER

1 Cup

2 Each

3 ¼ oz

4 oz

4 Pieces

½ Cup

¼ Cup

¾ Cup

¾ Cup

Manhattan Clam Chowder

  w/Crackers

Oven Roast

Baked Fish Fillet

Tossed Green Rice

Mashed Potatoes

Macaroni & Cheese

Brown Gravy

Simmered Fr. Green Beans

Simmered Mixed Vegetables


86

51

287

146

166

103

415

31

36

87















































































































































































































































































































MCFMIS NUMBER

CALORIES

BREAKFAST

PORTION SIZE
Cream Beef 

Ham Slices

Sausage Turkey Patties (1)

2/3 Cup 

2 ½ oz

1 Patty

RECIPE NUMBER


L-30  
L-71-3

MR

PG-1

L-R

L-92

O-51-1

E-12

O-19

Q-5

Q-G-3

G-30-4

K-2-1

H-15

I-6

I-31

MR

96

51

356

611

248

229

49

171

40

297

45

217

260

435

293

1 Cup

2 Each

1-5 oz Steak

8 oz

2/3 Cup

¾ Cup

¼ Cup

2/3 Cup

¾ Cup

1 Slice

2 Cookies

1/8 Pie

1/8 Pie

1 Each

253

226

227

Tomato Soup

  w/Crackers

Salisbury Steak

BBQ Spareribs 92)

Au Gratin Potatoes

Jefferson Noodles

Tomato Gravy

Simmered Kidney Beans, Dry

Simmered Spinach

Strawberry Cake w/

  Whipped Topping

Crisp Drop Cookies

Vanilla Cream Pie

Pecan Pie

Ice Cream

LUNCH


DINNER

1 Cup

2 Each

1 Steak

1 ¼ Cup

½ Cup

2/3 Cup

¾ Cup

2/3 Cup

½ Cup

Chicken Noodle Soup

  w/Crackers

Veal Parmesan

Pork Chop Suey

Chow Mein Noodles

Scalloped Potatoes

Steamed Rice

Simmered Lima Beans, Dry

Glazed Carrots

225

1617

2120

291

1252

1796

187

956

1956

894

120

82

895

67

1460

86

51

328

409

114

168

153

92

72





























































































































































































































































































































MCFMIS NUMBER

CALORIES

BREAKFAST

PORTION SIZE
Cream Beef 

Bacon

Sausage Turkey Links

2/3 Cup 

3 Slices

3 Links

RECIPE NUMBER


L-30  
L-2

MR

PG-1

L-133

L-10-2

Q-49

Q-81-1

Q-5

G-10

G-22

H-18

MR

MR

MR

95

51

334

310

159

87

320

181

115

254

367

391

293

219

1617

304

924

490

513

961

44

1642

85

1931

1932

1460

1 Cup

2 Each

1 Cup

4 oz

2/3 Cup

½ Cup

2/3 Cup

1 Slice

1 Bar

1/8 Pie

1/8 Pie

1 Each

253

94

145

Beef Noodle Soup

  w/Crackers

Baked Tuna and Noodles

Yankee Pot Roast

O’Brien Potatoes

Vegetable Combo

Simmered White Beans

Yellow Layer Cake w/

  Butter Cream Frosting

Fruit Nut Bars

Peach Pie

Blueberry Pie

Ice Cream

LUNCH


DINNER

1 Cup

2 Each

1 Cup

4 oz

1 Piece

2/3 Cup

¼ Cup

¾ Cup

¾ Cup

Onion Soup

  w/Crackers

Spaghetti w/Meat Sauce

Roast Pork Ham

Pizza

Scalloped Potatoes

Brown Gravy (3)

Simmered Corn

Simmered Brussels Sprouts

107

51

541

445

382

168

31

108

53






































































































































































































































































































































MCFMIS NUMBER

CALORIES

BREAKFAST

PORTION SIZE
Cream Beef  (1)

Breakfast Steak

Canadian Bacon

2/3 Cup 

3 oz

2 Slices

RECIPE NUMBER


L-30  
MR

L-2-3

PG-1

172

51

330

213

153

169

11

38

94

243

344

45

238

315

293

229

1617

1063

285

1835

512

175

1983

574

877

1761

996

120

88

1119

1460

1 Cup

2 Each

1 Cup

4 oz

¾ Cup

4 Pieces

2 Tbsp

4 oz Wedge

¾ Cup

1 Slice

1 Slice

2 Cookies

1/8 Pie

1 Each

253

213

101

Cream of Mushroom Soup

  w/Crackers

Turkey Ala King

Corned Beef

Steamed Rice

Parsley Buttered Potatoes

Hot Mustard Sauce

Simmered Cabbage

Simmered Peas

Peanut Butter Layer Cake w/

  Peanut Butter Cream Frosting

Peach Shortcake w/  

  Whipped Topping

Oatmeal Cookies

Coconut Cream Pie

Ice Cream

LUNCH


DINNER

1 Cup

2 Each

4 oz

1 Steak

1 Cup

½ Cup

¾ Cup

¾ Cup

103

103

205

362

234

119

25

114

L-147-2

L-112

E-6

Q-33

O-6

Q-G-2

Q-G-3

Q-G-3

G-20-1

G-14

G-16

K-2-1

H-7

I-6-2

MR

Tomato Vegetable Soup

  w/Crackers

Halibut Steaks

Swiss Steak

Buttered Egg Noodles

Oven Brown Potatoes

Simmered Broccoli

Simmered Succotash















































































































































































































































































































MCFMIS NUMBER

CALORIES

BREAKFAST/BRUNCH

PORTION SIZE
Cream Beef  

Beef Sausage Links

Bacon

2/3 Cup 

2 Links

3 Slices

RECIPE NUMBER


L-30  
MR

L-2

95

51

337

366

208

156

47

57

65

167

217

322

115

391

408

307

293

219

154

311

657

493

840

459

575

547

82

668

1652

1930

1929

1119

1460

1 Cup

2 Each

¾ Cup

6 oz

1 Cup

2/3 cup

¼ Cup

½ Cup

¾ Cup

2 Rolls

2 Cookies

1 Slice

1/8 Pie

1/8 Pie

1/8 Pie

1 Each

253

94

Beef Noodle Soup

  w/Crackers

BBQ Beef Cubes (1)

Honey Glazed Cornish Hens

Egg Noodles

Rissole Potatoes

Chicken Gravy

Harvard Beets

Simmered Peas and Carrots

Hot Dinner Rolls

Crisp Drop Cookies

Lemon Frosting

Apple Pie, Frozen

Cherry Pie, Frozen

Coconut Cream Pie

Ice Cream

DINNER/BRUNCH

DINNER

1 Cup

4 Each

1 Piece

8 oz

2/3 Cup

2/3 Cup

¼ Cup

½ Cup

½ Cup

1 Each

Soup of the Day

  w/Crackers

Barbecued Chicken

Barbecued Spareribs

Parsley Buttered Potatoes

Mashed Potatoes

Chicken Gravy

Baked Beans

Southern Style Greens

Hot Cornbread

183

25

464

611

157

103

46

164

21

168

PG-1

R/M

L-18

L-142

E-4-1

Q-52

O-16

Q-8

Q-G-3

MR

H-15

G-10-3

G-22-4

MR

MR

I-6-2

MR

















































































































































































































































































MCFMIS NUMBER

CALORIES

BREAKFAST/BRUNCH

PORTION SIZE
Cream Beef (1) 

Ham Slices

Sausage Turkey Patties

2/3 Cup 

2 ½ oz

1 Patty

RECIPE NUMBER


L-30  
L-71-3

MR

107

51

334

221

103

254

46

195

167

18

26

197

115

195

1617

304

327

498

661

840

189

547

570

567

890

1642

1 Cup

2 Each

1 Cup

4 oz

½ Cup

¾ Cup

¼ Cup

1 Square

2 Rolls

¾ Cup

¾ Cup

1 Slice

253

226

227

Onion Soup

  w/Crackers

Baked Tuna and Noodles

Roast Turkey (3)(4)

Mashed Potatoes

Filipino Rice

Turkey Gravy

Bread Dressing

Hot Dinner Rolls

Simmered Collard Greens

Simmered Cauliflower

White Layer Cake w/

  Butter Cream Frosting















































































































































DINNER/BRUNCH


DINNER

1 Cup

4 Each

6 oz

2/3 Cup

¾ Cup

½ Cup

¼ Cup

½ Cup

¾ Cup

Soup of the Day

  w/Crackers

Baked Meatloaf

Pork Adobo

Steamed Rice

Mashed Potatoes

Mushroom Gravy

Mexican Style Corn

Simmered Peas

183

25

373

278

153

103

38

114

127

P-4

L-133

L-162

Q-57

E-7-2

O-16-2

O-21

MR

Q-G-3

Q-G-3

G-30-1

G-22


MCFMIS NUMBER

CALORIES

BREAKFAST

PORTION SIZE
Cream Beef  

Bacon

Sausage Turkey Links

2/3 Cup 

3 Slices

3 Links

RECIPE NUMBER


L-30  
L-2

MR

103

51

501

225

181

31

167

46

36

391

391

166

45

308

293

203

1617

939

280

1246

184

547

1552

562

1932

1930

1280

120

87

1460

1 Cup

2 Each

1 ¼ Cup

4 oz

2/3 Cup

¼ Cup

2 Rolls

¾ Cup

¾ Cup

1/8 Pie

1/8 Pie

1 Slice

2 Cookies

1Each

253

94

145

Tomato Vegetable Soup

  w/Crackers

Chili Macaroni (2)

Braised Liver and Onions

Cottage Fried Potatoes

Brown Gravy (3)

Hot Dinner Rolls

Simmered Squash

Simmered French Green Beans

Blueberry Pie, Frozen

Apple Pie, Frozen

Angel Food Cake w/

  Whipped Topping

Lemon Cookies

Ice Cream

LUNCH


DINNER

1 Cup

2 Each

4 oz

1 ¼ Cup

1 Cup

2/3 Cup

¾ Cup

Chicken w/Rice Soup

  w/Crackers

Southern Fried Catfish

Yakisoba (Oven Roast)

Baked Egg Noodles and Cheese

Simmered Kidney Beans, Dry

Simmered Mustard Greens (4)

P-18

L-28-2

L-107

Q-46-1

O-16-1

MR

Q-G-3

Q-G-3

MR

MR

G-1

K-2-1

H-21

MR


MCFMIS NUMBER

CALORIES

BREAKFAST

PORTION SIZE
Cream Beef  

Bacon

Sausage Turkey Links

2/3 Cup 

3 Slices

3 Links

RECIPE NUMBER

L-30  
L-2

MR

103

51

501

225

181

31

167

46

36

391

391

166

45

308

293

203

1617

939

280

1246

184

547

1552

562

1932

1930

1280

120

87

1460

1 Cup

2 Each

1 ¼ Cup

4 oz

2/3 Cup

¼ Cup

2 Rolls

¾ Cup

¾ Cup

1/8 Pie

1/8 Pie

1 Slice

2 Cookies

1Each

253

94

145

Tomato Vegetable Soup

  w/Crackers

Chili Macaroni (2)

Braised Liver and Onions

Cottage Fried Potatoes

Brown Gravy (3)

Hot Dinner Rolls

Simmered Squash

Simmered French Green Beans

Blueberry Pie, Frozen

Apple Pie, Frozen

Angel Food Cake w/

  Whipped Topping

Lemon Cookies

Ice Cream


LUNCH

DINNER

Chicken w/Rice Soup

  w/Crackers

Southern Fried Catfish

Yakisoba (Oven Roast)

Baked Egg Noodles and Cheese

Simmered Kidney Beans, Dry

Simmered Mustard Greens (4)

P-18

L-28-2

L-107

Q-46-1

O-16-1

MR

Q-G-3

Q-G-3

MR

MR

G-1

K-2-1

H-21

MR

1 Cup

2 Each

4 oz

1 ¼ Cup

1 Cup

2/3 Cup

¾ Cup






























































































































































































































































































BREAKFAST

PORTION SIZE

MCFMIS NUMBER

CALORIES

BREAKFAST

PORTION SIZE
Cream Beef (1) 

Beef Sausage Links

Pork Sausage Patties

2/3 Cup 

2 Links

2 Patties

RECIPE NUMBER


L-30  
MR

L-89-1

86

51

513

314

103

181

47

36

38

391

391

260

233

293

220

1617

324

1036

498

1246

840

561

1417

1932

1930

895

725

1460

1 Cup

2 Each

1 Piece

2 Each

2/3 Cup

2/3 Cup

¼ Cup

¾ Cup

¾ Cup

1/8 Pie

1/8 Pie

1/8 Pie

2 Cookies

1 Each

253

209

Chicken Noodle Soup

  w/Crackers

Savory Baked Chicken (2)

Knockwurst w/Sauerkraut

Mashed Potatoes

Cottage Fried Potatoes

Chicken Gravy

Simmered Wax Beans

Simmered Broccoli

Blueberry Pie, Frozen

Apple Pie, Frozen

Vanilla Cream Pie

Sugar Cookies

Ice Cream

LUNCH









DINNER

1 Cup

2 Each

8 oz

4 oz

1 Cup

½ Cup

2 Slices

¼ Cup

2/3 Cup

¾ Cup

1 Square

Minestrone Soup

  w/Crackers

BBQ Spareribs

Yankee Pot Roast

Baked Macaroni & Cheese

Mashed Potatoes

Vegetable Gravy (3)

Turkey Gravy (1)

Simmered Pinto Beans, Dry

Simmered Green Beans

Corn Bread

PG-1

L-158

L-113-1

Q-57

Q-46-1

O-16

Q-G-3

Q-G-3

MR

MR

I-6

H-13-1

MR




MCFMIS NUMBER

CALORIES

BREAKFAST

PORTION SIZE
Cream Beef  

Ham Slices

Sausage Turkey Patties (1)

2/3 Cup 

2 ½ oz

1 Patty

RECIPE NUMBER


L-30  
L-71-3

MR

69

51

445

356

103

89

162

53

167

408

307

171

115

273

293

221

1617

287

2120

498

843

563

566

547

1929

1119

672

1642

79

1460

1 Cup

2 Each

7 oz

1-5 oz

½ Cup

¼ Cup

¾ Cup

¾ Cup

2 Rolls

1/6 Pie

1/6 Pie

1 Each

1 Each

253

226

227

Chicken w/Rice Soup

  w/Crackers

Fried Rabbit

Salisbury Steak

Mashed Potatoes

Mushroom Gravy

Simmered Lima Beans

Simmered Carrots

Hot Dinner Rolls

Cherry Pie, Frozen

Coconut Cream Pie

Chocolate Layer Cake w/

  Butter Cream Frosting

Chocolate Drop Cookies

Ice Cream


LUNCH


DINNER

1 Cup

2 Each

1 Steak

9 oz

2 Slices

½ Cup

¼ Cup

¾ Cup

½ Cup

Tomato Soup

  w/Crackers

Veal Parmesan

Lasagna

Garlic Bread

Oven Brown Potatoes

Brown Gravy

Simmered Brussels Sprouts

Glazed Carrots

PG-1

L-118

LR

Q-57

O-16-5

Q-G-3

Q-G-3

MR

MR

I-6-2

G-12-1

G-22

H-12

MR




218               1617 154 288 658 569 574    1930 1932 67 890 1717 1460

229 1617 1004 327 498 177 840 505 188 956 477

172 51 261 221 103 77 46 186 112 171 157

PG-1

CALORIES

BREAKFAST

Cream Beef

Bacon

Roast Beef Hash

253 94 193

LUNCH

Beef Vegetable Soup 

w/Crackers

BBQ Beef Cubes Baked Fish Fillet Lyonnaise Rice Simmered Corn Simmered Peas 

Apple Pie, Frozen Blueberry Pie, Frozen Pecan Pie

White Layer Cake 

w/Maple Frosting

Ice Cream

89 51 337 146 102 108 94 391 391 488 197

293

DINNER

Cream of Mushroom Soup w/Crackers

Ham Steaks

Roast Turkey

Mashed Potatoes 

Pineapple Sauce

Turkey Gravy (1)

Candied Sweet Potatoes Cornbread Dressing Simmered Kidney Beans Southern Fried Okra (2)

NOTES:

RECIPE NUMBER

L-30 L-2

L-33-3

PG-1

L-18 

L-1 19 E-5-1 Q-G-3 Q-G-3 MR

MR

1-31 

G-30-1 G-22-5 MR

L-71 

L-162 Q-57 

O-9 

O-16-2 Q-67 

O-20 

Q-5 

Q-32

1.  Gravy will thicken on line, use HOT WATER to thin. 2.  Thaw Okra to handle properly.

MCFMIS NUMBER

166 130 944

PORTION SIZE

2/3 Cup 

3 Slices ½ Cup

1 Cup

2 Each ¾ Cup

4 oz

¾ Cup 

¾ Cup 

¾ Cup

1/8 Pie 1/8 Pie 1/8 Pie 1 Slice

1 Each

1 Cup

2 Each 

3 ¼  oz

4 oz

½ Cup 

¼ Cup 

¼ Cup 

½ Cup 

1 square

2/3 Cup 1/3 Cup

NOTES:

1.  Gravy will thicken on line, use..

BREAKFAST/BRUNCH

MCFMIS NUMBER

PORTION SIZE

L-143 L-1 6-1 E-6 

O-16 

O-G-3 Q-G-3 MR

I-6 

G-32-3 G-22 H-5

MR

1 Cup

2 Each

1 Piece 

1 Steak 3/4 Cup 1/4 Cup 3/4 Cup 3/4 Cup

1/8 Pie 1/1/8 Pie 

1 Slice

2 Cookies

1 Each

2.  Do not allow Cream Beef to thicken, use HOT MILK to thin. 

3.  Swiss Steak has its own gravy, the additional gravy is for the rice.

4.  Do not allow gravy to thicken, use HOT WATER if needed.

NOTES:

DINNER/BRUNCH

RECIPE NUMBER


CALORIES

Cream Beef (1) Canadian Bacon Sausage Turkey Links

253 101 145

Bean w/ Bacon Soup 

w/Crackers

Baked Chicken

Swiss Steak (2) 

Steamed Rice

Brown Gravy (3) Simmered Broccoli Simmered Succotash Peach Pie, Frozen 

Vanilla Cream Pie 

Yellow Layer Cake w/

Butter Cream Frosting Shortbread Cookies

Ice Cream

183 51 332 362 153 76 38 114 367 260 204 115 248 293

L-30 L-2-3 MR

PG-1

166 919 1764

1463 1617 312 927 1835 184 1417 579 1931 895 1920 1642 74 1460

2/3 Cup  2 Slices 

3 Links


Cream of Mushroom Soup w/Crackers

Ham Steaks

Roast Turkey

Mashed Potatoes 

Pineapple Sauce

Turkey Gravy (1)

Candied Sweet Potatoes Cornbread Dressing Simmered Kidney Beans Southern Fried Okra (2)

HOLIDAY MENUS

Fourth of July

Marine Corps Birthday

New Year’s Day

Shrimp Cocktail (127)     French Onion Soup (856)

Assorted Crackers (1418)     Garlic Croutons (595)

Ribeye Roll (922)

Grilled Strip Loin Steak (261)

(To Order)

Sautéed Mushrooms and Onions (1228)

Baked Potatoes w/ Sour Cream (485)

Buttered Corn on the Cob (568)

Asparagus (559)

Salad Bar w/Assorted Dressings

Vegetable Salad (382)     Fruit Salad (367)

Assorted Chilled Fruit

Deviled Eggs (696)

Hot Dinner Rolls w/Butter (29)

Cherry Pie (1929)     Devils Food Cake (672)

Peach Pie (1931)     Apple Pie (1930)

Hot Coffee (123)     Hot Tea (145)

Chilled White Milk (1281)     Chilled Chocolate Milk (2015)

Assorted Beverages

NOTES:

1. For the Marine Corps Birthday, substitute Marine Corps Birthday Cake and Ice Cream for pastry.

2. New Year’s Day only, delete Corn on the Cob and add Simmered Black Eye Peas (1537).

3. Run Devils Food Cake for New Year’s Day and Fourth of July.
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CHRISTMAS DAY MENU

Tomato Juice Cocktail (126)     Cream of Mushroom Soup (229)

Assorted Crackers (1418)     Garlic Croutons (595)

Shrimp Cocktail (127) 

Steamship Round (920)

Roast Young Tom Turkey (326)

Baked Ham (251)

Natural Pan Gravy (Au Jus) (186)     Savory Bread Dressing (189)

Giblet Gravy (842)     Mashed Potatoes (489)

Pineapple Sauce (116)     Glazed Sweet Potatoes (1264)

Whole Kernel Corn (530)     Peas w/Mushrooms (1238)

Salad Bar w/Assorted Dressings     Tossed Vegetable Salad (381)

Waldorf Salad (383)

Chilled Cranberry Sauce 

Assorted Chilled Fresh Fruit

Deviled Eggs (696)

Hot Dinner Rolls w/Butter (29)

Assorted Candies and Mixed Nuts

*Fruit Cake (765)     *Mincemeat Pie (1934)

*Pumpkin Pie w/Topping (1933)
Apple Pie (1930)

Hot Coffee (123)     Egg Nog (1468)     Hot Tea (145)

Chilled White Milk (1281)     Chilled Chocolate Milk (2015)

Assorted Beverages     Assorted Ice Cream

NOTES:

1. Order whole roast Tom Turkey for decoration only.

2. Order turkey, boneless frozen, raw to be served for the meal.

3. Pastry with asterisks will be a commercial product.

4. Order seventy-five percent pumpkin pies and twenty-five percent mincemeat pie.
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FRENCH MENU

French Onion Soup (856)

Assorted Crackers (1418)     Croutons (15)

Savory Baked Chicken (324)

Breaded Veal Steaks w/Cream Gravy (277)

Rissole Potatoes (493)

Lyonnaise Green Beans (458)

Carrots Amandine (47)

Salad Bar w/Assorted Dressings

Assorted Breads

Hot Dinner Rolls

Assorted Chilled Fresh Fruit

Marble Cake w/French Cream Frosting (903) (Note 1)

Assorted Ice Cream

Hot Coffee (123)     Hot Tea (145)

Chilled White Milk (1281)     Chilled Chocolate Milk (2015)

Assorted Beverages

NOTES:

1. Additional pastry commensurate with the Master Menu will be offered.
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GERMAN MENU

Navy Bean Soup (199)

Assorted Crackers (1418)     Croutons (15)

Stuffed Cabbage (934)

Roast Fresh Ham(271)

Sauebraten (248)

Brown Gravy (184)

Mashed Potatoes (489)

Buttered Cauliflower (1565)

Salad Bar w/Assorted Dressings

German Style Tomato Salad (385)

Assorted Breads

Assorted Chilled Fresh Fruits

German Chocolate Cake (1579)

Fruited Jello (1140)

Assorted Ice Cream 

Hot Coffee (123)     Hot  Tea (145)

Chilled  White Milk (1281)     Chilled Chocolate Milk (2015)

Assorted Beverages

NOTES:

1. Choice of two meats will be offered.

2. Pastry will be commensurate with the Master Menu.

Enclosure (5)

            





4

ITALIAN MENU

Minestrone Soup (858)

Assorted Crackers (1418)     Croutons (15)

Spaghetti w/Meat Sauce (644) (Note 1)

Ravioli (1963) (Note 1)

Lasagna (936) (Note 1)

Chicken Cacciatore (317) (Note 1)

Assorted Pizza (330)

Parmesan Cheese

Simmered Cauliflower (567)

Broccoli Parmesan (471)

Toasted Garlic Bread (5)

Salad Bar w/Assorted Salad Dressings

Assorted Chilled Fresh Fruit

Assorted Ice Cream (1460)

Hot Coffee (123)     Hot Tea (145)

Chilled White Milk (1281)     Chilled Chocolate Milk (2015)

Devils Food Cake (672)

Peach  Pie (1931)     Blueberry Pie (1932)

Chocolate Chip Cookies (1410)

Assorted Beverages 

NOTES:

1. Patron’s choice includes any two meat items.
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5

MEXICAN MENU

Spanish Soup (202)

Assorted Crackers (1418)     Croutons (15)

Chili Con Carne (164) (Note 1)

Hot Tamales w/Chili Gravy (957) (Note 1)

Burritos (783) (Note 1)

Mexican Pork Chops (267) (Note 1)

Spanish Rice (38)

Refried Beans (1682)

Mexican Corn (1224)

Salad Bar w/Assorted Dressings

Assorted Breads

Assorted Chilled Fresh Fruits

Fruited Jello (96)

Assorted Ice Cream

Blueberry Pie (1932)     Apple Pie (1930)

Vanilla Cream Pie (895)     Lemon Cookies (87)

Hot Coffee (123)     Hot Tea (145)

Chilled White Milk (1281)     Chilled Chocolate Milk (2015)

Assorted Beverages

NOTES:

1. Patron’s choice includes any two meat items.
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ORIENTAL MENU

Egg Drop Soup (200)

Assorted Crackers (1418)     Croutons (15)

Sukiyaki  (133) (Note 1)

Sweet and Sour Pork (258) (Note 1)

Teriyaki Steak (262) (Note 1)

Pork Chop Suey (263) (Note 1)

Steamed Rice (36)      Pork Fried Rice (1795)

Egg Rolls (1935)     Egg Foo Young (697)

Buttered Broccoli (1417)     Chow Mein Noodles (1522)

Salad Bar w/Assorted Dressings

Assorted Breads

Assorted Chilled Fresh Fruits

Assorted Ice Cream

Hot Coffee (123)     Hot Tea (145)

Chilled White Milk (1281)     Chilled Chocolate Milk (2015)

Pastry

Assorted Beverages

NOTES:

1. Patron’s choice includes any two meat items.

2. Pastry will be commensurate with the Master Menu.
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POLYNESIAN MENU

Egg Drop Soup (200)

Assorted Crackers (1418)     Croutons (15)

Barbecue Pork Roast (1686)

Teriyaki Steak (262)

Sweet and Sour Greens (1227)

Pork Fried Rice (1795)

Candied  Sweet Potatoes (505)

Buttered Corn on the Cob (568)

Salad Bar w/Assorted Dressings

Shrimp Salad (308)

Nut Muffins (628)

Assorted B reads

Assorted Chilled Fresh Fruit

Pineapple Chiffon  Pie (2039)

Coconut Cream Pie (1119)

Assorted Ice Cream (1460)

Hot Coffee (123)     Hot Tea (145)

Chilled White Milk (1281)     Chilled Chocolate Milk (2015)

Assorted Beverages

NOTES:

1. Choice of two meats will be offered.

                                                                                                                          Enclosure (5)

ATTACHMENT I

ADDENDUM TO 

REGIONAL MASTER MENU

FEMALE RECRUIT REDUCED CALORIE MASTER MENU

CLICK ON THE URLS BELOW TO VIEW DOCUMENTS:

Female Recruit Daily Menu:

http://www.hqmc.usmc.mil/LBWeb.nsf/HTML/EC001/$FILE/at+i-ec+female+mst+menu-pi+daily.xls
Female Recruit Menu Frequency Chart:

http://www.hqmc.usmc.mil/LBWeb.nsf/HTML/EC002/$FILE/at+i-ec-female+mst+menu-pi+feq+chart.xls
1 Cup


4 Each


1 ¼ Cup


1  Cup


¾ Cup


¾ Cup


1 Each





183


25


414


394


68


86


126








DINNER





Soup of the Day


	w/Crackers


Yakisoba


Baked Chicken and Rice


Simmered Green Beans


Simmered Carrots


Peanut Butter


Salads


Pastries





1 Cup


2 Each


4 oz


1 ¼ Cup


1 Sandwich


½ Cup


¼ Cup


¾ Cup


½ Cup


1/8 Pie


1/8 Pie


1 Slice














DINNER





LUNCH





195


1617


271


939


410


498


185


566


580


1314


1932


1929


1817


120


729


1460





107


51


245


501


388


103


63


53


87


93


380


408


346


45


257


293





Onion Soup


 W/Crackers


Roast Pork Ham (3)


Chili Macaroni


Grilled Cheese


Mashed Potatoes


Cream Gravy (4)


Simmered Carrots


Simmered Mixed Vegetables


Chilled Apple Sauce (5)


Blueberry Pie


Cherry Pie


Strawberry Shortcake w/


 Whipped Topping


Raisin Drop Cookies


Ice Cream





166


919


764





166


2174


290





166


1006


1762











Do not allow Cream Beef to thicken, use HOT MILK to thin.


The following menu will be served for the dinner meal at MCRD, Parris Island, and Officer Candidate


       School, Quantico, Virginia.





166


130


1023

















NOTES:











166


919


1763











1.	Do not overcook Baked Potatoes.





The following menu will be served for the dinner meal at MCRD, Parris Island, and Officer Candidate School, Quantico, Virginia.





NOTES:





11





166


944


1764











NOTES:





1.   Do not allow Creamed Beef to thicken, thin with HOT MILK.


2.   Keep Hash covered, when possible, to prevent drying.


Size potatoes for Rissole Potatoes.





Enclosure (3)





12





166


1006


1762











NOTES:





If l.5 oz. Patty, then change portion to 2 patties.


Cut Spareribs in single bone, when possible.
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13





166


130


2174











229


1617


2120


1004


505


498


184


177


567


570


547
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NOTES:





1.	Do not allow Cream Beef to thicken, use HOT MILK to thin.


2.	Do not overcook potatoes; cool down after cooking process.





14





166


1762


290
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223


1617


315


304


498


840


560


530











NOTES:


1.	Do not allow Cream Beef to thicken, use HOT MILK to thin.


2.	Use HOT WATER to thin gravy, if needed.





16





166


1006


1762
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NOTES:





1.	If 1.5 oz. Patty, then change portion to 2 patties.


2.	Use HOT WATER to thin gravy, if needed.





17





166


919


2174
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NOTES:





1.	Use HOT MILK to thin Creamed Beef, if needed.





The following menu will be served for the dinner meal at MCRD, Parris Island and Officer Candidate


School, Quantico, Virginia.





18





166





130
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1463


1617


1004


300


512


1795


187


1956


561





NOTES:





On 12 February 2000, in recognition of Black History Month, use Soul Menu listed in enclosure (5) for


Lunch meal.


Do not allow Creamed Beef to thicken, use HOT MILK to thin.


Beef for Yakisobo is best cut partially thawed; remember to refrigerate after cut.


In step 2, Spaghetti noodles are broken in 2” pieces.


Collard Greens take two times longer to cook than all other vegetables; adjust cooking time. 





19





166


1006


1762
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NOTES:





1.    Do not allow Creamed Beef to thicken, use HOT MILK to thin.


2.    Lowering cooking temperature of Meat Loaf by 25 degrees will help prevent cracking.  Pack thoroughly


By hand , do not pack in inserts, adjust cooking time and allow to cool (20) minutes before cutting.  


If vegetables are cut too big for this product, it will cause cracking.


3.    Do not overload griddle, this will add cooking time.


4.    Tomato Gravy will thicken during cooking and while on line, thin with HOT TOMATO JUICE or 


HOT WATER.  





L-5


L-119


E-5-2


Q-57


F-1


O-16


Q-G-3


Q-G-3





PG-1





222


1617


132


288


659


498


692


184


562


580





20





166


1006


1762
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NOTES:





If 1.5 oz. Patty, then change portion to 2 patties.


Cut Spareribs in single bone, when possible.





L-103


L-80


1522


Q-55-1


E-6


Q-5


Q-17-1





PG-1





220


1617


1030


263


1522


1258


1835


985


1217





21





166


130


1764
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NOTES:





1.	On Thanksgiving Day, 23 November 1999, use the holiday menu listed in enclosure (4)


2.	On Independence Day, 4 July 2000, use the holiday menu listed in enclosure (4).


      Use HOT WATER to thin gravy, if needed.





195


1617


644


264


1084


1258


184


569


565





L-38


L-81


L-166


Q-55


O-16-1


Q-G-3


Q-G-3





PG-1





22





166


2174


919
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NOTES:





1.	Do not allow Cream Beef to thicken, thin with HOT MILK, if needed.





PG-18





203


1617


2157


927


657


491


1417


579





L-119


L-16-1


E-4


Q-50


Q-G-3


Q-G-3





23





166





130








NOTES:





1.  Slice Diced Beef for proper cooking.








The following menu will be served for the dinner meal for Officer Candidate School, Marine Corps Recruit Depot, Parris Island, South Carolina.
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24





166


1006


1762








The following menu will be served for the dinner meal for Officer Candidate School, Marine Corps Recruit Depot, Parris Island, South Carolina.





Enclosure (3)





NOTES:





Thin Creamed Beef with HOT MILK, if needed.


If 1.5 oz. Patty, then change portion to 2 patties.


Turkey must be cooled 20-30 minutes before slicing, this allows roasts to absorb juices and it is easier to slice.


Do not slice roasts in half to speed cooking time, this will dry them out and portions will be lost.








25





166


130


1764
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221


1617


338


244


1803


956


571





69


51


227


447


436


171


37





NOTES:





On Christmas Day, 25 December 1999, serve holiday menu in enclosure (4).  


Have a Merry Christmas and a Happy New Year from everyone at the Base Food Service Office!


Do not overcook the Macaroni, cool down after cooking process.


Use HOT WATER to thin gravy, if needed.


Mustard Greens require twice the cooking time of other vegetables.








PG-1F





L-56


L-62


F-1-1


Q-5


Q-G-3





25		





166


130


1764
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NOTES:





1.    On Christmas Day, 25 December 1999, serve holiday menu in enclosure (4).  


Have a Merry Christmas and a Happy New Year from everyone at the Base Food Service Office!


2.    Do not overcook the Macaroni, cool down after cooking process.


3.    Use HOT WATER to thin gravy, if needed.


4.    Mustard Greens require twice the cooking time of other vegetables.








221


1617


338


244


1803


956


571





PG-1F





L-56


L-62


F-1-1


Q-5


Q-G-3





69


51


227


447


436


171


37











166





1023














858


1617


291


924


692


498


5


845


456


560


14





PG-7-1





L-92


L-10-2


F-1


Q-57


D-7


O-16-8


Q-5


Q-G-3


D-15











31


51


611


310


415


103


288


45


139


36


204








NOTES:





1.   Do not allow Creamed Beef to thicken on line.


2.   Use quartered Chicken.


3.   Do not allow gravy to thicken, thin with HOT WATER, if needed.














166


1006


1762














NOTES:





If 1.5 oz Patty, then change portion to 2 patties.








96


51


328


466


375


119


31


53


72





225


1617


1030


161


5


491


184


565


1217





PG-7-1





L-103


L-25


D-7


Q-50


O-16


Q-G-3


Q-17-1











225


1617


1030


161


5


491


184


565


1217





NOTES:





1.	If 1.5 oz Patty, then change portion to 2 patties.








225


1617


1030


161


5


491


184


565


1217





DINNER





Soup of the Day


	w/Crackers


Turkey Lasagna


Salisbury Steaks


Mashed Potatoes


Brown Gravy


Fried Cabbage


Corn Combo (Note 1)


Toasted Garlic Bread


Parmesan Cheese





NOTES:  (Personnel in training BNS (OCS, MCRD, Parris Lsland)





1.  The following menu will be served for the dinner meal.





1 Cup


4 Each


1 Square


1 Each


½ Cup


¼ Cup


½ Cup


½ Cup


2 Slices


1 T.





PG-1


SPEC INST


R/M


PI-LOCAL


L-37


Q-57


O-16


Q-12


Q-1-6


D-7


R/M








