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Cheesy Noodles with Beef • 50 servings (1 cup) 
INGREDIENTS WEIGHT MEASURE METHOD

Onions 2 medium 1  Trim and peel onions. Cut into ¼-inch dice. • You can add 6 quarts 
cooked broccoli fl orets to 
this dish if you’d like.

• Prepare through Step 3 ; 
cover and refrigerate up 
to 1 day in advance. 

• Shred cheese up to 1 day 
in advance.

Vegetable oil ¼ cup 2  Cook the onions, oil and 1 tsp salt in a large skillet over low heat, 
stirring occasionally, until the onions are very soft, 35 to 40 minutes. 
Add garlic and cook, stirring, until fragrant, about 1 minute more.

Kosher salt 2 Tblsp, divided

Minced garlic ¼ cup

Ground beef, 
80% lean

5 lb 3  Add half of the beef to the onion mixture and sprinkle with half 
of the celery salt. Cook over medium-high heat, crumbling with a 
spoon or spatula, until the beef is no longer pink and is beginning to 
brown, about 30 minutes. Drain and transfer to a large bowl. Repeat 
with the remaining beef and celery salt.

Celery salt 1 Tblsp

Water 1 gal + 1 qt 4  Meanwhile, bring water and 1 Tblsp salt to a boil in a large stock-
pot. Add macaroni and stir well. Cook until the macaroni is slightly 
undercooked, about 6 minutes. Drain the macaroni and rinse with 
cool water. Set aside.

Whole-wheat elbow 
macaroni

5 lb

5  Preheat convection oven to 375°F or conventional oven to 400°F. 
Coat one 4-inch full hotel pan with cooking spray.

Low-sodium chicken 
broth

2 qt, divided 6  Heat 1 qt broth and milk in a 4-qt saucepan over medium-high 
heat until boiling, 1 to 2 minutes. Stir in the remaining 2 tsp salt, dill, 
parsley, thyme, mustard powder and pepper.Lowfat milk 1 qt

Dried dill leaves 3 Tblsp

Dried parsley leaves 3 Tblsp

Dried ground thyme 2 Tblsp

Ground mustard seed 1½ Tblsp

Ground black pepper 1 Tblsp

Cornstarch 6 Tblsp 7   Whisk cornstarch and the remaining 1 qt broth in a medium 
bowl. Slowly whisk into the boiling milk mixture. Whisking constant-
ly, return to a boil and cook until slightly thickened, 2 to 3 minutes. 
Remove from the heat and stir in cheese.

Shredded reduced-fat 
Cheddar cheese

1 lb 1 qt + 1 cup

8  Combine the drained macaroni, ground beef mixture and sauce 
in the prepared hotel pan. Stir well to combine and cover tightly 
with foil. Bake until the internal temperature reaches 165°F, 40 to 50 
minutes.


