Gravy

Servings: 128.00 Category: Condiments or Other
Serving Size: 1.00 Fluid Ounce HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-57841
Tri-County Jr./Sr. High
School: y 9
School
| ngredients
N : DistPart
Description Measurement Prep Instructions 4
UNPREPARED
MIX GRAVY OPEN pouch with our easy tear feature. POUR the full package of Low Sodium
POULTRY LO 22 5/8 Ounce Poultry Mix gradually into 1 gallon of boiling water (212°F). STIR briskly with 552061
SOD wire whisk until smooth and thickened, while returning to medium-high heat;

OR cover and let stand for 10 minutes, then STIR briskly with wire whisk.

Water 1 Gallon READY_TO_DRINK Water

Preparation I nstructions

OPEN pouch with our easy tear feature. POUR the full package of Low Sodium Poultry Mix gradually into 1 gallon of
boiling water (212°F). STIR briskly with wire whisk until smooth and thickened, while returning to medium-high heat;
OR cover and let stand for 10 minutes, then STIR briskly with wire whisk.

Meal Components Nutrition Facts
Amount Per Serving_j Servings Per Recipe: 128.00
Meat/Meat Alternate 0.000 Serving Size: 1.00 Fluid Ounce
Grain 0.000 Amount Per Serving
Fruit 0.000 Calories 14.65
DarkGreen 0.000 Fat 0.00g
Red/Orange 0.000 Saturated Fat 0.00g
OtherVeg 0.000 Trans Fat 0.00g
Beans, Peas, and Lentils 0.000 Cholesterol 0.00mg
Starchy 0.000 Sodium 54.43mg
Carbohydrates 2.93g
Fiber 0.00g
Total Sugar 0.42g
Added Sugar 0.00g
Protein 0.42¢g

Vitamin A 0.00mcg Vitamin C 0.00mg
Calcium 4.19mg Iron 0.00mg




Nutrition - Per 1009

Calories 292.49
Fat 0.00g
Saturated Fat 0.00g
Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 1086.39mg

Carbohydrates 58.509g
Fiber 0.00g
Total Sugar 8.369
Added Sugar 0.00g
Protein 8.369

Vitamin A 0.00mcg Vitamin C 0.00mg

Calcium 83.57mg

Iron 0.00mg




