GR-272600 - Savory Roasted Mushrooms - 0.5 ¢ - 15 servings

# Other Veg: 1/2

Section 1

Mushrooms, white Onions, raw Spices, pepper, black
31b 12 0z 1tsp

Salt, table Spices, garlic powder

1tsp 1 tbsp

1. Day of Service: Pre-prep: Clean and sanitize workstation. Pull all ingredients and place at workstation.

Prep: Rinse mushrooms and wipe off any dirt with a wet cloth. Try not to soak the mushrooms in water.
Wash hands thoroughly. Slice mushrooms and set aside.

Peel the large onion and slice.

Wash hands. Mix pepper, salt, and garlic powder together.

Place mushrooms on a well sprayed parchment lined sheet pan. Top with sliced onions. Season from
high, spray again and season again.

Toss to mix.
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.

2. Cook: Roast in pre-heated 375° F convection oven for 15 minutes.

CCP: Heat until an internal temperature is reached of 140°F for 15 seconds. CCP: Batch cook as
necessary to insure best end product and nutritional.

3. Serve: Serve Y2 cup of roasted mushrooms using a 4 oz. spoodle.

CCP: Hold at or above 135°F.
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Savory Roasted Mushrooms

Nutrition Facts

Servings Per Container 1

Serving Size 0.5 c
I

Amount Per Serving

Calories 37

% Daily Value*

Total Fat Og 1%
Saturated Fat Og 0%
Trans Fat Og

Cholesterol Omg 0%

Sodium 158mg 7%

Total Carbohydrate /g 3%
Dietary Fiber 29 9%
Sugars 39

Protein 2ﬂ 5%

Vitamin D: 1% DV « Potassium: 8% DV
Calcium: 1% DV « Vitamin A: 0% DV
lron: 9% DV « Vitamin C: 6% DV

* The % Dally 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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