Meatball Sub w/ sauce and cheese

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Sub HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-49635
School: Highland High School

| ngredients

DistPart

Description Measurement Prep Instructions 4

BUN SUB SLCD

WGRAIN 5IN 1 Each READY_TO_EAT 276142

CHEESE MOZZ READY_TO_EAT

SHRD Dl Preshredded. Use cold or melted. e Y

HEAT_AND_SERVE

Heat & Serve

MIX

Heat & Serve

READY_TO_DRINK
SAUCE . Heat & Serve
SPAGHETTIFCcy 2 Hluidoz READY TO EAT S

Heat & Serve

UNPREPARED

Heat & Serve

UNSPECIFIED

Heat & Serve

BAKE
KEEP FROZENCONVECTION OVEN: Add frozen meatballs or crumbles to
4 Each sauce, cover pan and heat in convection oven approximately 30 minutes at 785860
375 degrees F.STOVE TOP: Add frozen meatballs or crumbles to sauce.
Simmer in covered pan for approximately 40 minutes at 180-200 degrees F.

MEATBALL CKD
.65Z 6-5 COMM

Prepar ation | nstructions

NoO Preparation Instructions availabte.



Meal Components (SLE)

Amount Per Serving

Meat 3.000

Grain 2.000

Fruit 0.000

GreenVeg 0.000

RedVeg 0.417

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Sub

Amount Per Serving

Calories 427.33
Fat 17.50g
SaturatedFat 7.50g
Trans Fat 0.60g
Cholesterol 51.00mg
Sodium 819.33mg
Carbohydrates 41.00g
Fiber 4.67g
Sugar 10.33g
Protein 25.679g
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 331.67mg Iron 3.00mg

*All reporting of TransFat is for information only, and is not
used for evaluation purposes

Nutrition - Per 1009

No 100g Conversion Available




