
BBQ Pulled Pork Sandwich

Servings: 145.00 Category: Entree

Serving Size: 0.66 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-50341

School:
Attica Jr/Sr High
School

Ingredients

Description Measurement Prep Instructions
DistPart

#

Pulled Pork 40 Pound 110730*

SAUCE BBQ 2 Gallon

READY_TO_EAT
All Ken's dressings and sauces are ready to serve. Just open and impress
your customers with the fresh, bold taste of your products. Available in a wide
variety of flavors. Add ingredients at store level to personalize your offerings
(speed scratch recipes).

655937

BUN SUB SLCD
WGRAIN 5IN

145 Each READY_TO_EAT 276142

Preparation Instructions
Place 2-5 LB (or 10 lbs) packages of pulled pork in a 4B pan. You'll need 4-4B pans for recipe. Bake meat first at 325
degrees for 25 to 30 minutes. Drain juice (if there is any). Then add 14 cups of Sweet Baby Rays BBQ Sauce to each
pan. Put back in oven for 20 to 25 minutes or until temperature reaches 160 degrees. Use a #6 Scoop to serve on
sub bun.



Meal Components (SLE)
Amount Per Serving

Meat 0.000
Grain 0.000
Fruit 0.000

GreenVeg 0.000
RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 145.00
Serving Size: 0.66 Cup

Amount Per Serving
Calories 486.50

Fat 13.53g
SaturatedFat 4.91g

Trans Fat 0.00g
Cholesterol 79.45mg

Sodium 1147.30mg
Carbohydrates 60.75g

Fiber 2.00g
Sugar 33.99g

Protein 29.28g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 56.00mg Iron 2.00mg

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

Nutrition - Per 100g
No 100g Conversion Available


