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Recipe: 000001 Romaine Salad Mix Recipe HACCP Process: #2 Same Day Service
Recipe Source: 
Recipe Group: VEGETABLES                                        

 Alternate Recipe Name: 
 Number of Portions: 50
 Size of Portion: 1/2 cup

011251 LETTUCE,COS OR ROMAINE,RAW... 4 LB Open two 2 lb bags of chopped romaine lettuce and place in large strainer.  Rinse lettuce and allow to drain 
thoroughly.

018243 CROUTONS,SEASONED.....................
090093 TOMATOES,PLUM+ITALIAN,RAW......

3/4 CUP
1 CUP cherry toms

In large steamtable pan, toss together lettuce, cherry tomatoes, and croutons.

050269 Ranch Dressing..................................... 8 OZ Just prior to serving toss salad with dressing and place on serving line.

DO NOT MIX TOO EARLY.  PREPARE IN BATCHES THROUGHOUT THE MEAL PERIOD.

Calories     14 Iron   0.39 mg Protein   0.68 g  19.06% Calories from Prot
Cholesterol      1 mg Calcium  17.66 mg Carbohydrates   2.17 g  60.74% Calories from Carb
Sodium     35 mg Vitamin A 2135.8 IU Total Fat   0.48 g  30.37% Calories from T Fat
Dietary Fiber   0.84 g Vitamin A   97.0 RE Saturated Fat   0.12 g   7.41% Calories from S Fat

Vitamin C   9.16 mg Trans. Fat   N/A* g       % Calories from Trans. Fat

Miscellaneous Attributes
Allergens
Present

Allergens
Absent

Allergens
Unidentified

Meat/Alt...............  oz. ? - Allergen 1
Grain/Bread.........  srv. ? - Allergen 2
F/V/J....................  cup ? - Allergen 3
Milk......................  fl. oz. ? - Allergen 4

? - Allergen 5
Moisture & Fat Change ? - Allergen 6
Moisture Change. % ? - Allergen 7
Fat Change......... % ? - Allergen 8
Type of Fat..........

Production Specification

I/R Ing # Ingredient or Sub-Recipe Measure Measure Round
I 011251 LETTUCE,COS OR ROMAINE,RAW
I 018243 CROUTONS,SEASONED
I 090093 TOMATOES,PLUM+ITALIAN,RAW
I 050269 Ranch Dressing


