Churro & Bacon

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-52407

| ngredients

L : DistPart
Descrlptlon Measurement Prep Instructions 4
Thaw at room temperature for 30 minutes. Commercial convection oven: 350
DONUT CHURRO degrees _F for 3-5 m'llnutes. Rack Oven: 350 d_egrees F for 8_-11 minutes.
1 Each Conventional Oven" 350 degrees F for 5-8 minutes. Bake time dependent on 473523
WICINN SGR ) . & . ) ; :
desired level of crispness finish. Cool slightly for 5 minutes. While still warm,
toss in cinnamon sugar to fully coat.
CONVECTIN OVEN: PREHEAT OVEN TO 350*F. PLACE 16 SLICES OF BACON
ON A COOKIE SHEET IN A SINGLE LAYER. PLACE RACK IN CENTER OF
BACON TKY 1 Slice OVEN. HEAT FOR 1-2 MINUTES. REMOVE AND SERVE. FLAT GRILL: PREHEAT 834770
CKD TO 350*F. PLACE SLICES ON GRILL. FLIP BACON AT 30 SECONDS AND

LEAVE ON FOR ANOTHER 30 SECONDS. REMOVE FROM GRILL AND SERVE.
THE BACON WILL GET CRISPER THE LONGER IT'S HEATED.

Preparation Instructions

No Preparation Instructions available.



Meal Components (SLE)

Amount Per Serving

Meat 1.000

Grain 1.000

Fruit 0.000

GreenVeg 0.000

RedVeg 0.000

OtherVeg 0.000
Legumes 0.000

Starch 0.000

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

Amount Per Serving

Calories 296.82
Fat 17.31g
SaturatedFat 7.759
Trans Fat* 0.169g
Cholesterol 11.16mg
Sodium 484.32mg
Carbohydrates 31.00g
Fiber 0.50g
Sugar 13.00g
Protein 3.669
Vitamin A 0.001U Vitamin C 0.00mg
Calcium 43.20mg Iron 0.56mg

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

Nutrition - Per 1009

No 100g Conversion Available




