Cheese Lasagna Roll-Up w/ garlic breadstick

NO IMAGE

Servings: 110.00

Category:

Entree

Serving Size: 1.00 Each

HACCP Process:

Same Day Service

Meal Type: Lunch

Recipe ID:

R-38968

| ngredients

Description

LASAGNA ROLL-UP
WGRAIN

SAUCE SPAGHETTI

BREAD GARL TXTST
SLC WGRAIN

Measurement Prep Instructions

110 Each

HEAT_AND_SERVE
Heat & Serve

MIX

Heat & Serve
READY_TO_DRINK
Heat & Serve
READY_TO_EAT
Heat & Serve
UNPREPARED
Heat & Serve
UNSPECIFIED

Heat & Serve

3 Gallon

READY_TO_EAT
CONVECTION BAKE:

Preheat oven to 425F.

Lay slices flat on baking pans.

DistPart
#

234041

744520

Place baking pans on shelves in oven (if possible, place pans on every

other rack for even air flow)

Bake 4-5 minutes.

CONVENTIONAL OVEN:

Preheat oven to 425F.

Lay slices flat on baking pan.

Place baking pan on middle shelf of oven.
Bake 4-6 minutes.

110 Each

197582

Since appliances vary, these cooking instructions may need adjusting.
For food safety and quality, product is fully cooked when it reaches an

internal temperature of 165F.

Preparation Instructions




1. Wash hand thoroughly and put on fresh pair of gloves.
2. Choose method of preparation - Baking or Steaming, and see corresponding set of instructions below.
3. Serve with garlic breadstick on the side.

Keep frozen until ready to prepare!

Method 1- Baking

1.Preheat convection oven to 375°F. Set fan to HIGH.

2.Distribute 3 cups of room temperature canned sauce in the bottom of a stainless steel, full steam table
pan that has been sprayed with non-stick cooking spray.

3.Place a single layer of frozen (-10°F to +10°F) rollups in the pan and cover with 5 cups room temperature
canned sauce (approximately 18 rollups per layer).

4.Spread sauce over pasta to cover.

5.Cover the pan tightly with aluminum foil.

6.Bake for 45 minutes or until reaching a minimum internal temperature of 165°F for at least 15 seconds in
the coldest spot.

Note: cooking equipment, equipment settings, and kitchen conditions will vary so

cooking time may need adjusting. Cook all food thoroughly to 165°F.

Method 2 — Steaming

1.Set steamer to HIGH.

2.Distribute 3 cups of room temperature canned sauce in the bottom of a stainless steel, full steam table
pan that has been sprayed with non-stick cooking spray.

3.Place a single layer of frozen (-10°F to +10°F) rollups in the pan and cover with 5 cups room temperature
canned sauce (approximately 18 rollups per layer).

4.Spread sauce over pasta to cover.

5.Cover the pan tightly with plastic film and then aluminum foil.

6.Steam for 45 minutes or until reaching a minimum internal temperature of 165°F for at least 15 seconds
in the coldest spot.

Note: cooking equipment, equipment settings, and kitchen conditions will vary so

cooking time may need adjusting. Cook all food thoroughly.

If storing in a moist 145°F warmer, cover the pan with plastic film and hold up to 1 hour.



Meal Components (SLE)

Amount Per Serving

Meat 2.000

Grain 2.000

Fruit 0.000

GreenVeg 0.000

RedVeg 1.091

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 110.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 392.36
Fat 10.37g
SaturatedFat 4.00g
Trans Fat 0.00g
Cholesterol 20.00mg
Sodium 637.18mg
Carbohydrates 53.47¢g
Fiber 4.75¢
Sugar 12.98¢g
Protein 19.75¢g
Vitamin A 400.001U Vitamin C 6.00mg
Calcium 334.44mg Iron 3.05mg

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

Nutrition - Per 1009

No 100g Conversion Available




