Bean Burrito w/ Mexican Rice

NO IMAGE

Servings: 60.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-30925

| ngredients

_ : DistPart
DeSCI’IptIOH Measurement Prep Instructions #
BAKE
CONVENTIONAL OVEN 325°F: FROM FROZEN - 22-27 MINUTES. FROM
BURRITO THAWED - 16-22 MINUTES. CONVECTION OVEN 300°F: FROM FROZEN - 16-22
BEAN/CHS 60 Each MINUTES. FROM THAWED - 15-19 MINUTES. INTERNAL PRODUCT 150852
WGRAIN TEMPERATURE SHOULD REACH 160°F. CONFIRM WITH MEAT
THERMOMETER. TIMES AND TEMPERATURES MAY VARY BASED ON ACTUAL
EQUIPMENT AND QUANTITY OF PRODUCT PREPARED. ADJUST
ACCORDINGLY. CAUTION: PRODUCT WILL BE HOT.
In a 4" steam table pan, combine 1 1/3 gal hot water, 2.5 qt white or brown
parboiled rice, and one 11-0z seasoning packet. Stir well.
STt NS 11 Ounce Cover with lid or foil and bake at 350F convection oven for 30-40 minutes or 259541
MEX RICE 6-11Z } A -
until water is absorbed. Fluff with a fork.
CCP: Keep warm at 160F until serving.
RICE PARBL
LONG GRAIN 2 1/2 Quart 699181

Preparation I nstructions

Prepare burritos and rice with seasoning per instructions above.
To serve, place burrito in a boat with 1/2 c rice.



Meal Components (SLE)

Amount Per Serving

Meat 2.000

Grain 2.000

Fruit 0.000

GreenVeg 0.000

RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

Nutrition Facts
Servings Per Recipe: 60.00
Serving_; Size: 1.00 Serving

Amount Per Serving

Calories 423.33**
Fat 9.00g**
SaturatedFat 4.00g**
Trans Fat 0.00g**
Cholesterol 10.00mg**
Sodium 580.00mg**
Carbohydrates 64.67g**
Fiber 9.00g**
Sugar 4.00g**
Protein 18.67g**
Vitamin A 400.00lU**  Vitamin C 3.60mg**
Calcium 200.00mg** Iron 3.66mg**

*All reporting of TransFat is for information only, and is not
used for evaluation purposes
**One or more nutritional components are missing from at
least one item on this recipe.

Nutrition - Per 1009

No 100g Conversion Available




