JHS/KHS Turkey Taco

Servings: 100.00 ‘L .
Nutrition Information
Serving Size: 1.00
Calories 477.82 Protein
Meal Type: Lunch
Fat 21.91¢g SaturatedFat
Category: Entree
Trans Fat 0.00g Cholesterol
HACCP Process: Same Day Service
Carbohydrates 30.949g Fiber
Turkey Taco on 8" tortilla shell
Sugar 2.00g Sodium
Iron 4.29mg Vitamin C
Vitamin A 300.00lU Calcium
Ingredients
DistPart
Measurement  # Description Preparation Instructions
600 Fluid 768230 TURKEY Steam in a bag, Thaw or Frozen.
Ounce TACO MEAT

FC 4-7 JENNO

Heat for 20-30 minutes

Until internal temperature reaches 140 Degrees F.

42.68g
9.97¢g
129.01mg
2.00g
1152.28mg
0.00mg

379.21mg

Place bag of taco meat in steam pan and place in steamer.

Cut bag open and pour taco filling into steam pan, cover with
plastic wrap and place lid on top.

Keep in hot box until serving time.

JKS/KHS Students

Portion 6 oz of taco meat



DistPart
Measurement  # Description

100 Each 690130 TORTILLA
FLOUR 8
PRSD
ULTRGR 12-
12CT

25 Cup 606952 CHEESE
BLND MEX
SHRD FTHR
4-5 GFS

Preparation Instructions
To assemble taco
1. Add 60z Taco filling in center of tortilla shell

2. top with 2 0z of mexican cheddar cheese

Preparation Instructions

STEAM

PREPARATIONAmbient: Ready to use. Refrigerated: BRING
TO ROOM TEMPERATURE. Remove from case and let
standin bag 4 - 6 hours at room temperature. HEATINGSTEAM
CABINET: Place in steam cabinet. Stack no more than 3 dozen
high. Heatto 160°F. Do not hold for more than 2 hours. GRILL:
Heat grill to 400°F. Heat tortillas on each side for 10 - 15
seconds. MICROWAVE: Stack no more than 6 tortillas and heat
45 - 60 seconds on high(microwaves vary for power setting and
time). STAGINGStore in steam cabinet or bun warmer until
ready to use (maximum 1 hour toprevent drying).

Place 2 0z on top of taco

3. offer salad mix as a topping-shredded lettuce & diced tomatoes

1-8" taco per student



