Pulled Pork Cubano Sandwich

Servings: 25.00 Category: Entree
Serving Size: 1.00 Sandwich HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-57806

| ngredients

_ . DistPart
Description Measurement Prep Instructions 4
White Wheat Round .
To Bread 50 Slice
PORK PULLED BBQ
DRY PKG BROOKWD 3 Pound USE COMMODITY PULLED PORK 795230
e L
Cooked , Water 1 Ounce q . ’ 100187
. One case of ham provides about 525 1.22-ounce
Added, Sliced .
portions
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
CHEESE SWS SLCD 25 Slice 2" deep full-size steamtable pan. 2: Stir in sauce mix until dissolved. 3: Add 327409
.75Z potato slices. Stir. 4: Bake in a 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.
MUSTARD PKT 1 Each 109908
PICKLEDILL SLED 45 g)ice 149195

HAMB 1/8"

Preparation Instructions




Spray parchment lined sheet pan generously with non-stick spray.

Arrange slices of bread on the sprayed parchment lined tray.

On each slice, place 2 ounces of ham.

Top ham with 4 pickle slices.

Place 2 ounces of pulled pork on top of pickles.

Place 1 slice Swiss cheese on top of pulled pork.

Place a second slice of bread on top and spray the top surface of the bread generously with non-stick spray.

Place another sheet of parchment on top of sandwiches and place 2-3 sheet pans on top of parchment paper to
press down and compress sandwiches

Bake until lightly browned and filling reaches safe internal temperature (approximately 10-12 minutes).

Cut sandwich in half diagonally and serve with mustard on the side.

Meal Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 25.00
Meat/Meat Alternate 2703 Serving Size: 1.00 Sandwich
Grain 2.000 Amount Per Serving
Fruit 0.000 Calories 403.45
DarkGreen 0.000 Fat 18.169g
Red/Orange 0.000 Saturated Fat 6.999
OtherVeg 0.000 Trans Fat 0.00g
Beans, Peas, and Lentils 0.000 Cholesterol 85.87mg
Starchy 0.000 Sodium 487.62mg
Carbohydrates 28.07g
Fiber 2.229
Total Sugar 2.58¢g
Added Sugar 0.00g
Protein 24.04¢g

Vitamin A 0.00mcg Vitamin C 0.00mg

Calcium 228.33mg Iron 12.60mg




Nutrition - Per 1009

Calories 726.16
Fat 32.689g
Saturated Fat 12.58g
Trans Fat 0.00g
Cholesterol 154.55mg
Sodium 877.64mg
Carbohydrates 50.51g
Fiber 4.00g
Total Sugar 4.64qg
Added Sugar 0.00g
Protein 43.279

Vitamin A 0.00mcg Vitamin C 0.00mg

Calcium 410.96mg Iron 22.69mg




