Cheezy Garlic French Bread Pizza

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-55017
School: Walton-Verona
) MiddleHigh
| ngredients
Description Measurement Prep Instructions D|s';¢Part
BAKE
FOR FOOD SAFETY AND QUALITY COOK BEFORE EATING TO AN INTERNAL
FRENCH BRD TEMPERATURE OF 160°F. Not ready to eat. Cook before serving. Prepare from

frozen state. PREHEAT OVEN. ARRANGE PIZZAS IN A SINGLE LAYER ON
PARCHMENT LINED SHEET PAN. CONVECTION OVEN: 375°F, LOW FAN for 17
- 19 MINUTES CONVENTIONAL OVEN: 400°F for 18 - 20 MINUTES NOTE: Due to
variances in oven regulators, cooking times and temperature may require
adjustments. Refrigerate or discard any unused portion.

WGRAIN GARL 1 Each 154371

CHS

Preparation Instructions

PREHEAT THE CONVECTION OVEN TO 375A;F. PRODUCT MUST BE COOKED FROM A FROZEN STATE
FOR BEST RESULTS. PLACE FROZEN PIZZAS IN 18" X 26" X 1/2" BUN PAN. CONVECTION OVEN: 375A;F
FOR 10 TO 13 MINUTES. NOTE: OVEN TEMPERATURE AND TIMES MAY VARY DUE TO OVEN LOAD AND/OR
PRODUCT TEMPERATURE. REFRIGERATE OR DISCARD ANY UNUSED PORTION. PREHEAT THE
CONVENTIONAL OVEN TO 400A;F. PRODUCT MUST BE COOKED FROM A FROZEN STATE FOR BEST
RESULTS. PLACE FROZEN PIZZAS IN 18" X 26" X 1/2" BUN PAN. CONVENTIONAL OVEN: 400A;F FOR 18 TO
20 MINUTES. NOTE: OVEN TEMPERATURE AND TIMES MAY VARY DUE TO OVEN LOAD AND/OR PRODUCT
TEMPERATURE. REFRIGERATE OR DISCARD ANY UNUSED PORTION.




Meal Components
Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Each

Amount Per Serving

Meat/Meat Alternate 2.000
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 320.00
Fat 15.00g
Saturated Fat 6.00g
Trans Fat 0.00g
Cholesterol 15.00mg
Sodium 530.00mg
Carbohydrates 29.00g
Fiber 2.00g
Total Sugar 4.00g
Added Sugar 1.00g
Protein 18.00g
Vitamin A 50.00mcg RAE Vitamin C 0.00mg
Calcium 330.00mg Iron 2.10mg

Nutrition - Per 1009

No 100g Conversion Available




