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Enter your

RECIPE FOR SUCCESS

for a chance to win our Giveaway!

Submit your Recipe for Success for a chance to win the
goodies above AND a $50 Gift Card. Winning recipes will be
featured on the January Menu!

Please visit Maschio’s website for our Recipe Contest details.

There will be three winners company-wide.
RECI PES Each winner will receive a gift basket and gift card.
——FOR—— issions Due October 20th. Winners will be notified by November 17th.

SUCCESS h winner’s recipe creation will be featured on the January Menu!
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YOUR RECIPE FOR SUCCESS

Submit this form at http://www.maschiofood.com to enter!
Submissions Due October 20th. Winners will be notified by November 17th.

Name 90NN Smith
school District ABC School District

school Name 90NN Doe Elementary

Grade 3rd Grade

RE?OIEES Email @nyemail@anything.com

SUCCESS Phone Number 555-555-1234

RECIPE NAINME: Blackened Chicken Alfredo Pasta w/ Broccoli

INGREDIENTS:

protein ChiCken Breast

Bread or Grain R€QUlar or Whole Wheat Penne Pasta, cooked

Broccoli Florets - blanched, Fresh Tomatoes - small diced and Green Onions - sliced thin
Vegetables

Fruits

Condiments Olive Oil, Prepared Alfredo Sauce, Parmesan Cheese, Cajun Seasoning

DIRECTIONS:

1. Trim 40z of chicken breast of excess fat; marinate the chicken breast with 1/2 Thsp of the Cajun seasoning for about 1/2 hour.

2. In a saute pan over medium-high heat, add 1 Tbsp. of olive oil. Sear and cook the chicken breast on both sides.

3. Cook Chicken until 165°F on a thermometer; remove from heat and let cool enough to handles. Cut into strips and set aside.

4. In the same pan, over medium heat, heat 1/2 Cup of Alfredo sauce. Stirring occasionally so sauce doesn't stick.

5. Once alfredo is heated, add the reserved chicken and 1/2 cup of blanched broccoli to the sauce; bring to a simmer.

6. Add 1 cup of cooked pasta to the sauce mixture and once again bring to a simmer. Cook until pasta is heated through.

7. Transfer heated pasta mixture to a serving plate; garnish with grated Parmesan cheese, diced tomato and sliced green onions.
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YOUR RECIPE FOR SUCCESS

Submit this form at http://www.maschiofood.com to enter!
Submissions Due October 20th. Winners will be notified by November 17th.

Name

School District

School Name

Grade

RECIPES

—FOR—

SUCCESS Phone Number

Email

RECIPE NAME:
INGREDIENTS:

Protein

Bread or Grain

Vegetables

Fruits

Condiments

DIRECTIONS:
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