990088 - Chicken Ramen Broth
Recipe HACCP Process: #2 Same Day Service

Source:

Number of Portions: 12
Portion Size: Cup

Recipe Prep Sheet

Coppell Independent School District

Ingredient # |Ingredient Name Measurements Instructions

990494 Base, Chicken, Low Sodium, No MSG 3 thsp
CCP: Pre-prep Steps for Safe Food Handling

011216 GINGER ROOT,RAW 1TSP

990465 Sauce, Soy, Gluten Free 2 thsp 1. Sanitatio_n Ins@ructions: Food prep a_r_eas,eql_Jipment a_nd _utensils to be
used in recipe will be washed and sanitized prior to beginning the

990477 Onions, Dried, Minced 1 thsp preparation and cooking.

990493 Oil, Sesame Seed, Toasted Pure 1 thsp 2. Getting Ready: Assemble all ingredients,utensils,etc. to be used in
recipe within easy reach of prep area so that food safety can be managed

990412 GARLIC POWDER 1Tsp more effectively as well as better control of contamination and cross

990495 Vinegar, Rice Wine 2 tbsp contamination.

799986 SALT, KOSHER 1 TSP 3. Personal Hygiene: Wash hands thoroughly before handling food,after
handling contaminated food or objects and before switching to another

902876 PEPPER BLACK, GROUND 1/2 TSP step where there is an opportunity for contamination. This applies as well
to before and after glove use.

900369 WATER,MUNICIPAL 3qt

4. Beginning Temperatures: Take and record on a temperature log all
beginning temeratures of refrigerated foods before beginning the recipe.

1. Mix all ingredients.

2. Add hot water and stir until all solids are dissolved.

3. Strain before using.

4. May be made in advance.

5. If it gets too cold,heat the broth. Cover and place in a 350° hot oven for
7-10 minutes until it reaches 165°.

6. May be frozen.

CCP: Heat to 165° F or higher for at least 15 seconds

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

1-denotes required nutrient values
2-Trans Fat value is provided for informational purposes only, not for monitoring purposes.

NOTICE: The data contained within this report and the Mosaic® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for a child with a medical condition or
food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for assistance in planning for or treating medical conditions.

Page 1

Oct 28, 2019




Recipe Prep Sheet Coppell Independent School District

*Nutrients are based upon 1 Portion Size (Cup)

Caloriest 30.247 kcal Total Fat 1.170 g Total Dietary Fiber 0.054 g Vitamin C 0.012 mg 34.810% Calories from Total Fat
Saturated Fatt 0.168 g Trans Fat? *0.000* g Protein 1.158 g Iron 0.016 mg 4.990% Calories from Sat Fat
Sodium? 331.775 mg Cholesterol 0.000 mg Vitamin A 0.000 IU Water *236.894* g *0.000%* Calories from Trans Fat
Sugars *0.755* g Carbohydrate 3491 g Calcium 7.347 mg Ash *N/A* g 46.161% Calories from Carbohydrates
Moisture Change 0.000 % Fat Change 0.000 %  Portion Cost $0.004 15.314% Calories from Protein

Type of Fat -

Components

Meat/Meat ALT 0z eq Grain  o0zeq Fruit cup Vegetable cup Milk  cup

Allergens

Milk Soy Wheat

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data
1-denotes required nutrient values

2-Trans Fat value is provided for informational purposes only, not for monitoring purposes.

NOTICE: The data contained within this report and the Mosaic® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for a child with a medical condition or
food allergy. Ingredients and menu items are subject to change or substitution without notice. Please consult a medical professional for assistance in planning for or treating medical conditions.
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