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Cheesy Potatoes w/ Diced Ham

Servings: 75.00 Category: Entree

Serving Size: 0.50 Cup HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-17511

Ingredients

Description Measurement Prep Instructions DistPart #

HASHBROWN SHRD IQF 6-3 GCHC 3 3/13 Package 316334

SOUR CREAM 4-5 GCHC 3 15/26 Pound
READY_TO_EAT
Served as a topping on a hot or cold 
meal

285218

Cheese, Cheddar, Yellow, Reduced Fat, 
Shredded

3 3/13 Pound UNPREPARED 100012

MARGARINE GLDN SWT ZTF 30-1 
GLDSWT

1 8/13 Pound 840860

Ham, Cubed Frozen 4 11/13 Pound 100188-H

Preparation Instructions
In each of 7 pans mix:

2-(3#) bags hashbrowns (THAW OVERNIGHT)

4 cups sour cream

8 cups shredded cheddar cheese

1# melted margarine

3 # diced ham

Carefully stir all together in a 10B pan-then put in a 4B pan, COVER and bake @ 275 degrees for 45 minutes. Then 
increase the temperature to 300 degrees and bake 45 minutes longer. Stir gently and continue baking until 170 
degrees.

USE 3 OVENS- 3 PANS PER OVEN.

SLE Components
Amount Per Serving

Meat 1.50
Grain 0.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00



Starch 0.00
Nutrition Facts
Servings Per Recipe: 75.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 252.48
Fat 16.06g
SaturatedFat 9.15g
Trans Fat 0.00g
Cholesterol 43.01mg
Sodium 334.92mg
Carbohydrates 14.81g
Fiber 1.38g
Sugar 2.24g
Protein 11.14g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 42.52mg Iron 0.50mg



Cole Slaw

Servings: 25.00 Category: Vegetable

Serving Size: 1.00 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-18396

Ingredients

Description Measurement Prep Instructions DistPart #

COLE SLAW DCD W/CARRT 1/4 4-5 RSS 1 23/27 Pound 293148

DRESSING COLE SLAW 4-1GAL GCHC 5/54 Gallon 106992

Preparation Instructions
1. Gradually toss coleslaw dressing with cabbage and mix until well coated.

*Only use as much dressing as necessary; may not need to use full amount.

CCP: Hold at 41 F or below.

2. For smaller batches (~65 servings), use 1- 5# bag of cabbage to ~1 qt. dressing.

**Allergens: Egg

SLE Components
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.50
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 25.00
Serving Size: 1.00 Cup

Amount Per Serving
Calories 61.21
Fat 3.66g
SaturatedFat 0.61g
Trans Fat 0.00g
Cholesterol 4.07mg
Sodium 104.79mg
Carbohydrates 7.27g
Fiber 0.79g
Sugar 5.67g
Protein 0.40g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 13.04mg Iron 0.00mg


