GR-272875 - Regis Rosemary Chicken - 1 each - 100 servings
RSoy  w Milk

€« Meat: 2

Section 1

Grilled Chicken Breast, Filet, 2.26 oz, Oil, extra virgin olive, salad or cooking Rosemary, fresh
Tyson 12 1/2 oz 1/4 ¢

100 each

Spices, pepper, black Mushrooms, white, fresh, raw, slices Oil, extra virgin olive, salad or cooking
1/4 c 12 1/2 oz 12 1/2 0z

Beurre Blanc Sauce, Pre-Made, Frozen Parsley, fresh
61/41b 1/4 C

1. Place thawed chicken breast on bun pan.
2. Drizzle olive oil and sprinkle on the rosemary and pepper.

3. Cook in convection oven at 350°F until internal temperature is 165°F for 15 seconds.
CCP: ~CCP Cook to an Internal Temperature of 165°F for 15 seconds

CCP: ~CCP Hot holding product temperature at or above 135°F

4. Saute sliced mushrooms with the remaining olive 0il in oven or tilt skillet until tender.
5. Place mushrooms on top of chicken.

6. Thaw sauce in walk in.

/.Heat Beurre Blanc sauce in boiling water by placing pouch in the boiling water.

8. Heat sauce to 165°F, approximately 10-15 minutes.

9. Ladel 1 oz. of sauce on top of mushrooms that are on top of chicken.

10. Garnish with chopped fresh parsley and serve.

CCP: ~CCP Cook to an Internal Temperature of 165°F for 15 seconds

CCP: ~CCP Hot holding product temperature at or above 135°F
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Regis Rosemary Chicken

Nutrition Facts

Servings Per Container 1

Serving Size 1 each
I

Amount Per Serving

Calories 245

% Daily Value*

Total Fat 199 24%
Saturated Fat 59 26%
Trans Fat Og

Cholesterol 45mg 15%

Sodium 400mg 17%

Total Carbohydrate 49 1%
Dietary Fiber Og 0%
Sugars 1g

Includes 0g Added Sugars 1%

Protein 163 31%

Vitamin D: 0% DV « Potassium: 0% DV
Calcium: 1% DV « Vitamin A: 0% DV
lron: 6% DV « Vitamin C: 0% DV

* The % Daily Value (DV) tells you how much a nutrient in a
serving of food contributes to a daily diet. 2,000 calories a
day is used for general nutrition advice.
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