
Spaghetti and Meat Sauce

Servings: 50.00 Category: Entree

Serving Size: 1.00 Cup HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-57550

Ingredients

Description Measurement Prep Instructions DistPart #

Beef, Fine Ground 85/15, Frozen 8 1/2 Pound USDA Brown Box Commodity----Thaw 100158

SPICE ONION MINCED 3/4 Cup 513997

SPICE GARLIC POWDER 4 1/2 Teaspoon Or 1 Tablespoon and 1 1/2 teaspoon 224839

SPICE PEPR BLK REG FINE GRIND 1 1/2 Teaspoon 225037

TOMATO PUREE 1.06 9 Cup Or 2 quarts and 1 cup 270091

Tap Water 6 1/2 Gallon

SALT KOSHER COARSE 3 Tablespoon 153550

SPICE PARSLEY FLAKES 1/4 Cup 259195

SPICE BASIL LEAF 2 Tablespoon 518341

SPICE OREGANO GRND 2 Tablespoon 513725

SPICE MARJORAM LEAF 1 Tablespoon 513709

SPICE THYME LEAF 1 1/2 Teaspoon 513814

PASTA SPAG 51 WGRAIN 76 Ounce Or 4 pounds and 12 ounce---Broken into thirds 221460

Preparation Instructions
1. Brown ground beef. Drain. Continue immediately. Add onions. Cook for 5 minutes.

2. Add granulated garlic, pepper, tomato puree, 2 quart water, 1 Tablespoon salt, parsley, basil, oregano, marjoram,
and thyme. Simmer about 1 hour.

CCP: Heat to 155° F or higher for at least 15 seconds

3. Heat 6 gallon water to rolling boil. Add 2 Tablespoon salt.

4. Slowly add spaghetti noodles. Stir constantly, until water boils again. Cook 10-12 minutes or until tender; stir
occasionally. DO NOT OVERCOOK. Drain well. Run cold water over spaghetti to cool slightly.

5. Stir cooked spaghetti noodles into meat sauce.

6. Divide mixture equally into medium half-steamtable pans (10" x 12" x 4") which have been lightly coated with pan
release spray. For 50 servings, use 3 pans.

7. CCP: Hold for hot service at 135° F or higher. Portion with 8 oz ladle (1 cup) per serving.



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: 50.00
Serving Size: 1.00 Cup

Amount Per Serving
Calories 332.45

Fat 12.94g
Saturated Fat 4.06g

Trans Fat 2.03g
Cholesterol 52.78mg

Sodium 410.75mg
Carbohydrates 39.08g

Fiber 3.76g
Total Sugar 4.44g

Added Sugar 0.00g
Protein 20.25g

Vitamin A 0.00mcg Vitamin C 0.00mg
Calcium 18.40mg Iron 2.24mg

Nutrition - Per 100g
Calories 276.58

Fat 10.76g
Saturated Fat 3.38g

Trans Fat 1.69g
Cholesterol 43.91mg

Sodium 341.72mg
Carbohydrates 32.51g

Fiber 3.13g
Total Sugar 3.69g

Added Sugar 0.00g
Protein 16.85g

Vitamin A 0.00mcg Vitamin C 0.00mg
Calcium 15.31mg Iron 1.86mg


