Fall - Grades K-8

Bean & Corn Salad Number of Portions: 25

HACCP Process: #2 Same Day Service
One portion provides: 2 cup vegetables (% cup legumes, Vs cup starchy,

s cup other)
Portion Size: 72 cup (4-oz portion server)

Ingredients

Black-eyed peas (canned), low-sodium* % #10 can
Pinto beans (canned), low-sodium* % #10 can
Corn kernels (frozen)* 1lb+2o0z
Sweet red peppers (raw), chopped 2 cups
Celery (raw), chopped 2 cups
Onions (raw), chopped 1 cup
Olive oil % cup
Sugar, granulated 1-% cups
Cider vinegar 3 cups
*USDA Foods

Thaw corn overnight in refrigerator. Drain excess liquid.

1. To prepare marinade, mix oil, sugar, and vinegar in a pan and bring to
a boil. Once the sugar is dissolved, remove from heat and chill to 41° or
below.

2. Rinse and drain beans.
3. Combine beans, thawed corn, peppers, and onion; gently mix.

4. Add marinade to bean and corn mixture. Stir until ingredients are well
coated.

CCP: Hold bean and corn salad for cold service at or below 41°F.

Nutrition Information

Calories 153 kcal Iron 1 mg Protein 3g 9% of kcal
Cholesterol 0 mg Calcium 28 mg Carbohydrates 24 g 63% of kcal
Sodium 74 mg Vitamin A 453 IU Total Fat 59 29% of kcal
Dietary Fiber 3 g Vitamin C 18 mg Saturated Fat 1g 4% of kcal

Trans Fat' 0g 0% of kcal

tNutrient totals computed with missing, incomplete, or optional data.
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Fall - Grades K-8

Bean & Corn Salad Number of Portions: 50

HACCP Process: #2 Same Day Service

One portion provides: 2 cup vegetables (% cup legumes, Vs cup starchy,
s cup other)

Portion Size: 2 cup (4-oz portion server)

Ingredients

Black-eyed peas (canned), low-sodium* %2 #10 can
Pinto beans (canned), low-sodium* 1#10 can
Corn kernels (frozen)* 2-% b
Sweet red peppers (raw), chopped 1qt

Celery (raw), chopped 1qt

Onions (raw), chopped 2 cups

Olive oil 1 cup

Sugar, granulated 2-% cups
Cider vinegar 1qgt+ 2cups

*USDA Foods

Thaw corn overnight in refrigerator. Drain excess liquid.

1. To prepare marinade, mix oil, sugar, and vinegar in a pan and bring to
a boil. Once the sugar is dissolved, remove from heat and chill to 41° or
below.

2. Rinse and drain beans.
3. Combine beans, thawed corn, peppers, and onion; gently mix.

4. Add marinade to bean and corn mixture. Stir until ingredients are well
coated.

CCP: Hold bean and corn salad for cold service at or below 41°F.

Nutrition Information

Calories 153 kcal Iron 1 mg Protein 3g 9% of kcal
Cholesterol 0 mg Calcium 28 mg Carbohydrates 24 g 63% of kcal
Sodium 74 mg Vitamin A 453 1U Total Fat 59 29% of kcal
Dietary Fiber 3 g Vitamin C 18 mg Saturated Fat 1g 4% of kcal
Trans Fatt 0g 0% of kcal

tNutrient totals computed with missing, incomplete, or optional data.
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