Egg & Cheese Biscuit

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-33846
School: CREEKSIDE ELEM
' SCHL
| ngredients
L : DistPart
Description Measurement Prep Instructions 4
EGG SCRMBD PTY RND
GRLLD 2 Each 208990
BAKE
1. KEEP PRODUCT FROZEN AT O F TO -10 F UNTIL READY TO USE. 2.
PAN FROZEN DOUGH ON PAPER LINED SHEET PAN. FULL SHEET
PAN: INDIVIDUAL - 8 X 5; CLUSTERED - HONEYCOMB OF 51. HALF
SHEET PAN: INDIVIDUAL -5 X 4; CLUSTERED - HONEYCOMB OF 21. *
\'IDV%URi'I*NB'SCU'T 1 Each LEAVE ABOUT 1 237390
4" SPACE BETWEEN THE BISCUITS WHEN CLUSTERED 3. BAKE
UNTIL GOLDEN BROWN. CONVENTIONAL OVEN: 375 F-12 TO 16
MINUTES. CONVECTION OVEN: 325 F-8 TO 12 MINUTES FOR
INDIVIDUAL PANNED AND 12 TO 16 MINUTES FOR CLUSTERED. BAKE
TIMES WILL VARY DUE TO OVENS. ADJUST TIMES ACCORDINGLY.
Land O'Lakes Reduced
Fat Reduced Sodium 1 Slice READY_TO_EAT 499788

Yellow American Cheese,
Sliced

Preparation Instructions

Ready to Eat

I Use commodity egg patties and commodity cheese slices whenever possible !

1. Place single layer of egg patties in a lightly sprayed steam table pan. Cook according to package directions.

CCP: Heat to 165F for at least 15 seconds.
CCP: Hold for hot service at 135F or higher



2. Pan the biscuits on a paper-lined sheet pan. Bake until lightly brown at 325 F for approx 10- 14 minutes.

3. Assemble 2 egg patties onto a biscuit and top with 1 slice of cheese.

Place assembled sandwiches in a hotel pan and cover to hold for hot service at 135F or higher.

Meal Components
Amount Per Serving_]

Meat/Meat Alternate 2.000
Grain 1.500

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.000

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

Amount Per Serving

Calories 1242.68
Fat 14.40g**
Saturated Fat 41.50g
Trans Fat 0.07¢g
Cholesterol 362.00mg
Sodium 3501.14mg
Carbohydrates 81.00g
Fiber 2.60g
Total Sugar 30.00g
Added Sugar 1.00g
Protein 79.90g
Vitamin A 65.46mcg**  Vitamin C 0.02mg**
Calcium 2297.54mg Iron 2.58mg

**One or more nutritional components are missing from at
least one item on this recipe.

Nutrition - Per 1009

No 100g Conversion Available




