
Fresh Roasted Mushrooms 
Recipe: 
# of Servings: 
Grams Per Serving: 

 6.00 
 47.47 

Serving Size: 
Ounces per Serving 

 1/4 Cups 
1.70 

Source: 
Meal Components: ¼ cup other vegetable 

Franklin Township SD, IN 
R-3812 Same Day ServiceHACCP Process: 

Directions Ingredients Measurements 

Fresh Sliced Mushrooms, RTU 9 OZ 1. Ingredients:
Extra Virgin Olive Oil 2 TBSP 

Salt 1/4 TSP 
PEPPER, BLACK, GROUND #1 1/4 TSP 

2. Day of Service:
Pre-Prep: Clean and sanitize workstation.
Prep: Pull all ingredients and place at workstation.
Rinse wipe off any dirt with a wet cloth.
Try not to soak the mushrooms in water.
Prep: Wash hands thoroughly.
Cut any large mushrooms in half or in quarters.
Toss mushrooms with olive oil, salt, and pepper. Other
seasoning such as granulated garlic may be added.
Place mushrooms in a single layer on a parchment lined sheet
pan. Do not crowd the mushrooms as this will cause them to
steam.

CCP: Prepare foods at room temperature in two hours or
less.
CCP: Wash hands for 20 seconds in a hand sink, dry
properly, and put on gloves before beginning preparation.
Repeat process as often as needed per HACCP guidelines.

3. Cook: Roast until mushrooms are lightly browned and tender,
approx. 15 min.
CCP: Heat until an internal temperature is reached of 140°F
for 15 seconds.

4. Serve: ¼ cup of roasted mushrooms using a 2-ounce spoodle.
Each serving provides ¼ cup other vegetable.

CCP: Hold above 135°F.

Notes: 
Production Notes: All calculations are based on the Food Buying Guide. 

Note: medium mushrooms work best for school kitchens as they are more consistently sized. 
Fresh Mushrooms are often a great farm to school options as they are available year-round. 

Serving Notes: Each serving provides ¼ cup other vegetable. 
Each serving weighs 47.47 raw or 1.7 ounces. 



Calories 

Chol (mg) 

Sodium (mg) 

Fiber (gm) 

Iron (mg) 

Calc (mg) 

Vit A (IU) 

Vit C (mg) 

Protein (gm) 

Carb (gm) 

Tot Fat (gm) 

Sat Fat (gm) 

49.355 

0.000 

100.367 

0.425 

0.214 

1.337 

0.000 

0.893 

1.314 

1.386 

4.812 

0.688 

Nutrients Per Serving: (per 1/4 Cups) 

 Note: * means nutrient data is missing or not available. 

Sugars (gm) 0.842 

Trans Fat (gm) 0.000* 

Meal Components: 

Meat/Alt (Oz. Eq.) Whole Grain- Rich (Oz. Eq.) 

Fruit (Cups) 

Fluid Milk (Cups) 

(per 1/4 Cups) 

Dark Green Red/Orange Beans/Peas Starchy Other 
|--------------------------------------------------------------- Vegetables (Cups) ---------------------------------------------------------------| 

0.250 

Enriched Grain (Oz. Eq.) 

Allergens: 
No Listed Allergens 

CCP: Time/temp of each batch of product will be recorded on TPHC sheet when the product has been removed from the oven, 
steamer, stovetop, or refrigeration. Products that were placed in hot holding will be removed from the hot 
holding cabinet and placed on serving line as close to service as possible.  

Product not used within 4 hours from when it was removed from the oven will be discarded. 
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