Bacon Cheeseburger

NO IMAGE

Servings: 60.00 Category: Entree
Serving Size: 1.00 Burger HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-21531

| ngredients

. . DistPart
Description Measurement Prep Instructions 4
BAKE
From thawed state: sleeve pack preparation, put a few small holes in
BEEF STK BRGR CHARB 60 Each top of bag. Place entire bag intact on sheet pan inpreheated convection 203260
oven at 375 degrees f for 45 minutes. Remove from oven and let stand
3 minutes before opening bag.
BACON TKY CKD 60 Slice 1 slices per burger cut in half 834770
BUN HAMB SLCD THAW
WHEAT WHL 4IN 10-12 60 Each Simply thaw and serve. If desired, can be toasted, baked, and 517810
GCHC or microwaved.

Land O Lakes® 50%
Reduced Fat American 60 slices 499789
Cheese Slices

Preparation Instructions

Prepare Beef Patty as directed on packaging.

Line a sheet tray with parchment paper and then place the bottom halves of the bun on top of the parchment.
Set all of the bun tops aside, covered.

Place 2 slice of American cheese on top of each buns' bottom.

Place prepared beef patty on top of the cheese.

Cut bacon in half and put on top of the patty.

Top each patty with the buns' tops.

Wrap each sandwich with a cover and place in warmer until serving time.



Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 60.00
Serving_; Size: 1.00 Burg_;er

Amount Per Serving

Meat/Meat Alternate 4.250
Grain 2.000

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

Calories 495.00
Fat 25.50g
Saturated Fat 9.25¢g
Trans Fat 0.00g
Cholesterol 102.50mg
Sodium 1140.00mg
Carbohydrates 27.00g
Fiber 3.00g
Total Sugar 5.00g
Added Sugar 1.00g
Protein 36.50g
Vitamin A 0.00mcg RAE  Vitamin C 0.00mg
Calcium 110.00mg Iron 1.41mg

Nutrition - Per 1009

Calories 1746.03
Fat 89.95¢g
Saturated Fat 32.63¢g
Trans Fat 0.00g
Cholesterol 361.55mg
Sodium 4021.16mg
Carbohydrates 95.249
Fiber 10.58g
Total Sugar 17.649g
Added Sugar 3.53¢g
Protein 128.75¢g

Vitamin A 0.00mcg RAE  Vitamin C 0.00mg

Calcium 388.01mg Iron 4.97mg




