
Ship Wrecked Jello Fruit Cup

Servings: 36.00 Category: Condiments or Other

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50179

School:
Walton-Verona
Elementary

Ingredients

Description Measurement Prep Instructions
DistPart

#

Tap Water for
Recipes

1 Gallon UNPREPARED 000001WTR

GELATIN MIX
BERRY BLUE

1 Pound 8 Ounce (24
Ounce)

2 Quarts boiling
2 Quarts cold

554901

TOPPING WHIP
I/BG

1 Quart 3 Fluid Ounce 1
1 Tablespoon (72
Tablespoon)

READY_TO_EAT
1. OPEN BAG ON DOTTED LINE 2. PUSH THROUGH PERFORATION TO
POSITION TIP 3. TWIST TOP OF BAG 4. SQUEEZE & TWIST TOP OF BAG
TO DISPENSE STORAGE: ARRIVES FROZEN. THAW IN REFRIGERATOR
OVERNIGHT AS NEEDED. NEVER REFREEZE. SHELF LIFE: 2 WEEKS
REFRIGERATED Do not knead frozen or thawed bag. 35°F KEEP
REFRIGERATED

330442

Oranges, Fresh 18 Each cut in 1/4 100283

Preparation Instructions
DISSOLVE CONTENTS OF 24OZ PACKAGE IN 2 QUARTS OF VERY HOT WATER (160-180 BEST). ADD 2
QUARTS OF COLD OR ICE WATER AND STIR AGAIN. POUR INTO INDIVIDUAL DISHES, MOLDS OR A
SHALLOW PAN. CHILL UNTIL FIRM, 4 HOURS OR OVER NIGHT.



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.250

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 36.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 117.23

Fat 1.90g
SaturatedFat 1.90g

Trans Fat 0.02g
Cholesterol 0.00mg

Sodium 81.28mg
Carbohydrates 24.41g

Fiber 1.00g
Sugar 22.91g

Protein 1.59g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.24mg Iron 0.00mg

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

Nutrition - Per 100g
No 100g Conversion Available


