Mashed Potato

Servings: 360.00 ‘L .
Nutrition Information
Serving Size: 1.00
Calories 63.28 Protein 0.89¢g
Meal Type: Lunch
Fat 0.89g SaturatedFat 0.00g
Category: Vegetable
Trans Fat 0.00g Cholesterol 0.00mg
HACCP Process: Same Day Service
Carbohydrates 13.63g Fiber 0.89¢g
Mashed Potato with Butter Buds
Sugar 0.00g Sodium 292.99mg
Iron 0.17mg Vitamin C 5.68mg
Vitamin A 1.691U Calcium 6.31mg
Ingredients
Measurement DistPart # Description Preparation Instructions
14 Pound 613738 POTATO PRLS RECONSTITUTE
EXCEL 12-28Z
BAMER 1: Pour 4L (about 1 gallon plus 1 cup) of hot water
(170-190°F) into 6" deep half-size steamtable pan. 2:
Add all potatoes, stir for 15 seconds. 3: Let stand for
5 minutes, stir and serve.
48 Ounce 209810 BUTTER SUB 24-4Z
BTRBUDS
3 Tablespoon 647240 SEASONING A/P
HERB NO SALT 13Z
TRDE

Preparation Instructions
Prepare water to boiling.
Add potato pearls and butter buds.

Whisk to desired texture. Hold in warmer 145 degrees or higher.



