Glazed Carrots

NO IMAGE

Servings: 96.00 Category: Vegetable
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-28426
FRANKLIN
School: COMMUNITY HIGH
SCHOOL
| ngredients
L . DistPart
Description Measurement Prep Instructions 4
CARROT SLCD C/C 24 Pound Steam carrots until just tender 175706
MARGARINE BTR BLND EURO 1 Pound Make glaze by melting butter and adding brown sugar and 834071
UNSLTD salt.
SUGAR BROWN LT 12-2 GFS 1 Pint Pour glaze over the carrots. Cover 314641
SALT KOSHER COARSE 1 Tablespoon Bake in a convention oven, 325° for 15 minutes. 153550

Preparation Instructions

CCP: Hold for hot service at 135° or higher.



Meal Components (SLE)

Amount Per Serving

Meat 0.000

Grain 0.000

Fruit 0.000

GreenVeg 0.000

RedVeg 0.500

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 96.00
Serving_; Size: 1.00

Amount Per Serving

Calories 70.72
Fat 4.00g
SaturatedFat 1.679g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 93.58mg
Carbohydrates 9.22¢g
Fiber 1.49¢g
Sugar 6.999g
Protein 0.00g
Vitamin A 405.22IU Vitamin C 1.49mg
Calcium 1.05mg Iron 0.00mg

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

Nutrition - Per 1009

No 100g Conversion Available




