
BBQ Rib on Bun

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-52436

School: Prairie Crossing

Ingredients

Description Measurement Prep Instructions
DistPart

#

PORK RIB PTY BBQ
HNY

1 Each

BAKE
From a frozen state,
Conventional Oven
Bake ribs on pan in preheated convection oven at 350 for 11 minutes.
CONVECTION
From a frozen state,
Convection Oven
Bake ribs on pan in a preheated conventional oven at 350 for 13 minutes.
MICROWAVE
From a frozen state,
Microwave
Microwave on full power for about 2 minutes. Microwaves ovens vary.
Times given are approximate.

451660

SAUCE BBQ 4-1GAL
SWTBRAY

1 Teaspoon

READY_TO_EAT
All Ken's dressings and sauces are ready to serve. Just open and impress
your customers with the fresh, bold taste of your products. Available in a
wide variety of flavors. Add ingredients at store level to personalize your
offerings (speed scratch recipes).

655937

BUN HAMB SLCD
WGRAIN WHT 4 10-
12CT

1 Each 266546

Preparation Instructions
Place 30 ribs in #1 pan, heat to 165 degrees 8-10 minutes in the steamer.

Remove from steamer and drain off broth. Add warmed BBQ sauce to top.

Hold in pass thru @ 165 degrees or higher.

Serve on a bun.



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: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 371.67

Fat 14.00g
SaturatedFat 5.00g

Trans Fat* 0.00g
Cholesterol 45.00mg

Sodium 948.33mg
Carbohydrates 40.00g

Fiber 4.00g
Sugar 15.83g

Protein 18.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 50.00mg Iron 3.08mg

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

Nutrition - Per 100g
No 100g Conversion Available


