Potatoes

Fresh Doesn’t Have to Be Hard
Part |




OPELIKA CITY SCHOOLS

Fage 1 Recipe 3izing Report Felh 23, 2010
000830 - Potatoes, New Red : Atiributes
HACCP Process: #2 Same Day Senvice

&

Mumber of Portions: 100
Size of Portion: 1/2 Cup

Ingredients Measures Instructions
O00422 FOTATOES MEW RED... .. |23 o= + £ azs | Wash and dice red polaioss. Flace N larges msng cowl. Bod margenne, salt, and pepper. Fowr 2 gallons of potatees
169001 SALTIODIZED oo, | 2302 m each 4 imch pan. Steam for 15 minutes or undil tendr. Owera prep fime about 1 hour, (Cutbing the potatoes takes

002030 FEFFER,BLACK. ........ |11 ees 2545 minutes depending on spesd. |

000043 MARGERINE S0LID.all vegetasie |10 202 ozs

“rocess =24

Ciook o 140°F for mmirnum of 15 sec. Record tmeftemp
d at 125"F. Record ternp ewery 2 hours.

Sizheat o 140°F, if more than 2 hours out of temp.

-4 hours below 135°F.. Discarg

[ L N D]

(el elsle]ly]

il dniiaila:!

Calories..... FI m3 | Frotain .BZ

Cholestersl.. mg » mg | Carkoh G
Sodium. ... ... 118 mg I | Tatal s LG
detary Flber 4.54 g RE | Saturated Fat ©0.74 g
ny | Tranas Fat.... D.00D* g

* - Denotes Missing Mulrient Values

KNOTICE: The daia coniEdined within s repore and the NUTRIKIDSE Menw Planmng and Numnmonal Analysis sofiware showld nor b9 used for and doas not provide mand manning for
a chitd with @ madical condmon or food allergy. Mgredients and mand MEamEs are SURIECT o change or SUDSTITUIION WiThauT nanice. Flaasa consult @ medical professional for
AESIETANCE N planning for or raaning madical condians.
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Ranch Potatoes to the Rescue!




OPELIKA CITY SCHOOLS
Fage 1 Recipe 3izing Report Felh 23, 2010

00063T - RANCH POTATOES, fresh : local Attributes
HACCP Process: #2 Same Day Senvice
Mumber of Portions: 180

Size of Portion: 172 Potato

Alternaie Recps Mame: RANCH POTATOES

Ingredients Measures Instructions
011674 POTATO, BAKING... . | 20 potato medium | Wash potatoes and cook in steamer until done.  Shoe potato in half and Spray each poiato with food spray
BO0064 RANCH DRESSING MIX. ... - | 1 Each pkg and sprinkle seasoning cn each potato..

800270 FOOD RELEASE BUTTER FLAVORED... |10z

S0P Cook to 120°F. for minimum of 15 Seconds. Record time and temp
- Hold at 135°F. _Recond temp every 2 hrs.
Reheat 1o 140°F. & more than 2 hes out of temp.

s below 135°F.. _dscard/

B 0.93 my | Frotain...... L1E 10,75
meg 1 3B mg | Carbohydrates 1E.Z9 an. 97y

B8 mg 1 & IU | Total 0,11 1.Z6Y
1.6 : L RE | Saturated Fat 0.03 g 0,294
E.Q ey | Trans Fat.... O.00D* .:_ 0. 00%

* - Denotes Mizssing Mulrient Values

KNOTICE: The daia coniEdined within s repore and the NUTRIKIDSE Menw Planmng and Numnmonal Analysis sofiware showld nor b9 used for and doas not provide mand manning for
a chitd with @ madical condmon or food allergy. Mgredients and mand MEamEs are SURIECT o change or SUDSTITUIION WiThauT nanice. Flaasa consult @ medical professional for
AESIETANCE N planning for or raaning madical condians.












All you need to make
Our customers HAPPY
are the Right Ingredients!
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