Scalloped Potatoes

Servings: 1.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-9944
School: Central Elementary
School
| ngredients
Description Measurement Prep Instructions DistPart #
POTATO SCALLOPED CLSC R/SOD 1/2 Cup 118567

Preparation I nstructions

BAKE
1: Add 5 quarts boiling water (212°F) for convection oven (4 1
2 quarts for conventional) and 4 ounces unsalted buttertoa 2 1

2" deep full-size steamtable pan. 2: Stir in sauce mix until dissolved. 3: Add potato slices. Stir. 4: Bake in convection
oven at 300°F for 45-60 minutes. For conventional oven, bake at 400°F for 45-60 minutes. [Alternate] For half carton
prep, use half of each ingredient amount specified. Cook time and temperature remain the same.

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

4 ounce spoodle



Meal Components
Amount Per Serving

Nutrition Facts

Servings Per Recipe: 1.00

Serving Size: 0.50 Cup

Amount Per Serving

Meat/Meat Alternate 0.000
Grain 0.000

Fruit 0.000
DarkGreen 0.000
Red/Orange 0.000
OtherVeg 0.000
Beans, Peas, and Lentils 0.000
Starchy 0.500

Calories 100.00
Fat 0.91g
Saturated Fat 0.00g
Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 181.82mg

Carbohydrates 20.00g
Fiber 0.91¢g
Total Sugar 3.649g
Added Sugar 1.82¢g
Protein 1.82¢g

Vitamin A 0.00mcg

Vitamin C 0.00mg

Calcium 27.27mg

Iron 0.27mg

Nutrition - Per 1009

No 100g Conversion Available




