COPIED FROM RECIPE IMPORTER--Mashed

Potatoe Bowl

Servings: 1.00

Serving Size: 0.00

Meal Type: Lunch

Category: Entree

HACCP Process: Same Day Service

COPIED FROM RECIPE IMPORTER-Mashed
Potatoe Bowl

Ingredients

Measurement DistPart # Description

1 Each 536620 CHIX PCORN LRG
WGRAIN CKD 6-5

1 Ounce 613738 POTATO PRLS
EXCEL 12-287
BAMER

10 Gram 281719 GRAVY MIX BISC 6-
1.5 PION

Preparation Instructions

Directions:

Nutrition Information

Calories 1926.90 Protein 4.669

Fat 82.73g  SaturatedFat 40.30g
Trans Fat 0.00g Cholesterol 6.00mg
Carbohydrates 262.00g Fiber 1.73¢g
Sugar 40.00g Sodium 10144.71mg
Iron 0.63mg Vitamin C 9.21mg
Vitamin A 19.511U Calcium 15.99mg

Preparation Instructions

BAKE

FROM FROZEN: CONVENTIONAL OVEN FOR 10-12
MINUTES AT 350F; CONVECTION OVEN FOR 6-8
MINUTES AT 350F.

RECONSTITUTE

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.



Bake Chicken on a baking sheet until Temperature reaches 165° or higher.
Make Mashed Potatoes according to instructions on package.

Make Gravy according to instructions on package.

CCP: Heat to 165° F or higher for at least 15 seconds

Remove chicken from oven put on line and Hold

Put prepared Mashed Potatoes on line and hold

Put prepared Gravy on line and hold

CCP: Hold at 135° F or higher.

Assemble Bowl at time of service.

Notes:



