Teriyaki Chicken w/ Broccoli and Veggie Fried

Rice

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-30718

| ngredients

Description Measurement

CHIX STRP

TERYAKI 2 6/7 Ounce
RICE FRIED Lcu

VEG WGRAIN p
BROCCOLI

cuTS 4 Ounce

Preparation Instruct

Prep Instructions

COOK FROM FROZEN OR THAW UNDER REFRIGERATION
BASIC HEATING INSTRUCTIONS PER (1) 7.15 LBS CHICKEN WITH SAUCE:
OVEN (RECOMMENDED): PRE-HEAT OVEN TO 350F (CONVECTION) 400F
(CONVENTIONAL).

PLACE CHICKEN ON A SHEET PAN. BAKE IN OVEN FOR 18-20 MINUTES UNTIL
IT REACHES 165F, STEAMY HOT. REDUCE TIME TO 6-8 MINUTES IF PRODUCT
IS FULLY THAWED.

CCP: MAKE SURE FOOD TEMPERATURE IS 165F OR ABOVE FOR 15 SEC OR
MORE.

Cook from frozen.

There are about 84 cups per case (14 per bag).

Pre-heat convection oven to 350 degrees F. Spray full size steam table pan with
vegetable spray. Open bag and place vegetable fried rice in pan, spread evenly
and cover the pan tightly with foil. Cook for 45-50 minutes or until temperature
reaches 165 degrees F or above. Half way through the cook cycle, open foil
carefully and stir vegetable fried rice, replace foil and continue to complete
cooking. Remove from oven, uncover and mix before serving. Cooking
equipment may vary. Adjust cooking time appropriately.

lons

DistPart
#

890911

676463

610871

Place hot chicken in a serving pan. Pour hot sauce over chicken. Gently combine chicken with sauce and serve. #12

scoop is recommended.
CN Equivalency = 2 M/MA (Serving

size = 2.850z)



Cook rice per prep instruction.
Steam broccoli and toss to coat with teriyaki sauce.

To assemble, place 1/2 cup rice in a bowl and top with #12 scoop of chicken, broccoli, and sauce.

Meal Components (SLE) Nutrition Facts
Amount Per Serving_] Servings Per Recipe: 1.00
Meat 2.000 Serving Size: 1.00 Serving
Grain 2.000 Amount Per Serving
Fruit 0.000 Calories 439.52
GreenVeg 0.300 Fat 7.82g
RedVeg 0.130 SaturatedFat 1.04g
OtherVeg 0.000 Trans Fat 0.00g
Legumes 0.000 Cholesterol 65.00mg
Starch 0.130 Sodium 837.28mg
Carbohydrates 66.60g
Fiber 7.409g
Sugar 11.60g
Protein 26.20g
Vitamin A 1174.62IU  Vitamin C 64.07mg
Calcium 83.62mg Iron 2.42mg

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

Nutrition - Per 1009

No 100g Conversion Available




