THE GOSPEL MISSION
Kitchen Ministry — Make-A-Meal Program

Sample Menu 1

BBQ Pulled Pork & Herb-Roasted Chicken

A classic BBQ-style meal for 150 guests. Two entrées are scaled to 90 servings each (180 combined) to account for guests who may
take a portion of both proteins.

BBQ Pulled Pork

Slow-roasted pork shoulder, shredded and tossed in tangy BBQ sauce.
Yield: 90 servings

Ingredients

35 Ib pork shoulder (bone-in) 41BBQ sauce

1 cup brown sugar 3 tbsp salt

1 tbsp black pepper 2 tbsp garlic powder

2 tbsp onion powder 1 cup apple cider vinegar
Instructions

1. Season the pork. Rub pork shoulder generously with salt, black pepper, garlic powder, and onion powder.

2. Roast low and slow. Roast or smoke at 275°F until internal temperature reaches 195-205°F and the meat shreds easily, about 6-8
hours.

3. Shred. Rest for 20 minutes, then shred using two forks or heat-safe gloves, discarding excess fat and bone.
4. Sauce it. Toss shredded pork with BBQ sauce, brown sugar, and apple cider vinegar until evenly coated.
5. Hold for service. Keep in hot-holding at 140°F or above until serving.

Note: Two entrées (Pulled Pork and Herb-Roasted Chicken) are scaled to 90 servings each — 180 combined portions for 150 guests
— since some guests may take both proteins.

Herb-Roasted Chicken Thighs

Bone-in chicken thighs roasted with garlic, lemon, and fresh herbs.
Yield: 90 servings

Ingredients
34 1b bone-in, skin-on chicken thighs 2 cup olive oil
1 cup garlic, minced 3 tbsp dried thyme
3 tbsp dried rosemary 3 tbsp salt
1 tbsp black pepper 1 cup lemon juice
Instructions

1. Marinate. Toss chicken thighs with olive oil, garlic, thyme, rosemary, salt, pepper, and lemon juice. Let sit at least 30 minutes if
time allows.

2. Roast. Arrange in a single layer on sheet pans and roast at 425°F until internal temperature reaches 165°F and skin is golden, about
35-40 minutes.

3. Rest. Let rest 5-10 minutes before serving to keep juices in.
4. Hold for service. Keep in hot-holding at 140°F or above until serving.

Note: Scaled to 90 servings to pair with the pulled pork for 180 combined entrée portions.



Buttered Corn

Simple, sweet buttered corn kernels.
Yield: 150 servings

Ingredients

25 1b corn kernels (frozen or canned, drained) 2 1b butter

2 tbsp salt 1/2 cup sugar
Instructions

1. Cook the corn. Steam or simmer corn until heated through and tender.
2. Season. Drain if needed, then toss with butter, salt, and sugar until evenly coated.
3. Hold for service. Keep in hot-holding at 140°F or above until serving.

Green Beans with Bacon

Green beans simmered with crisp bacon and onion.
Yield: 150 servings

Ingredients
25 Ib green beans (fresh or frozen) 5 1b bacon, diced
2 Ib onion, diced 2 tbsp salt
1 tbsp black pepper

Instructions

1. Cook the bacon. Cook diced bacon in large pots until crisp. Remove bacon, leaving rendered fat in the pot.

2. Sauté onion. Sauté onion in the bacon fat until softened.

3. Simmer the beans. Add green beans and enough water to partially cover. Simmer until tender, about 20-25 minutes.
4. Finish. Stir bacon back in, season with salt and pepper.

5. Hold for service. Keep in hot-holding at 140°F or above until serving.

Classic Macaroni Salad

A creamy, tangy macaroni salad with crunchy celery and onion.
Yield: 150 servings

Ingredients
8 b elbow macaroni 2 | mayonnaise
2 1b celery, diced 1 Ib onion, diced
2 cup sweet pickle relish 1/2 cup yellow mustard
2 tbsp salt 1 tbsp black pepper
Instructions

1. Cook pasta. Boil macaroni until al dente. Drain and cool completely.

2. Mix dressing. Whisk together mayonnaise, relish, mustard, salt, and pepper.
3. Combine. Fold dressing, celery, and onion into cooled pasta.

4. Chill. Refrigerate at least 1 hour before serving.

5. Hold cold. Keep at 40°F or below until serving.

Garden Salad with Dressing

A crisp mixed green salad with fresh vegetables.



Yield: 150 servings

Ingredients
20 Ib mixed salad greens 8 1b cherry tomatoes, halved
8 Ib cucumber, sliced 4 1b carrots, shredded

3 l ranch or Italian dressing

Instructions

1. Prep vegetables. Wash and prepare all greens and vegetables.

2. Assemble. Combine greens, tomatoes, cucumber, and carrots in large serving pans.

3. Dress just before service. Serve dressing on the side or toss lightly right before serving to keep the salad from wilting.
4. Hold cold. Keep at 40°F or below until serving.

Chocolate Chip Cookies

Classic, soft-baked chocolate chip cookies.
Yield: 150 servings

Ingredients
10 1b all-purpose flour 6 1b butter
6 1b brown sugar 3 1b granulated sugar
24 large eggs 1/2 cup vanilla extract
4 tbsp baking soda 2 tbsp salt
8 Ib chocolate chips

Instructions

1. Cream butter and sugar. Beat butter, brown sugar, and granulated sugar together until light and fluffy.
2. Add wet ingredients. Mix in eggs and vanilla extract until combined.

3. Add dry ingredients. Mix in flour, baking soda, and salt until just combined. Fold in chocolate chips.
4. Scoop and bake. Scoop onto sheet pans and bake at 350°F until edges are golden, about 10-12 minutes.
5. Cool. Cool on pans for a few minutes before transferring to cooling racks.



