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Caliente Corn Salsa T

HEALTHY, DEIAOUS MEAT-FREE REAPE FORK-12 SCHOOLS < "
THE HUMANE SOCIETY

OF THE UNITED STATES

Process # 2 —Same Day Service

YIELD: 50 Servings 100 Servings
Ingredients Weight Measure Weight Measure
Gorn, tempered 41bs.80z OR| %agallon+’%cup| 9lbs.40z OR| 1%2gallons+1 cup
Tomatoes, fresh, diced 5Ibs. 120z OR | %agallon +%cup | 111lbs.80z OR| 1%%gallons+1 cup
Red Onion, diced 11b.60z 2lbs. 120z
Optional: Jalapeno, fresh, 2 Each 4 Each
seeded, diced
Lime Juice Yacup 1cup
Alantro, fresh, chopped Y2cup 1 cup
St 1 Tosp. 2 Tbsp.
Black Pepper 1 Tbsp. 2 Tbsp.
Granulated Garlic 1 Tbsp. 2 Tbsp.

HAQCP - Sandard Operating Procedure - Use hand washing procedures before starting recipe.
HAQCP — Sandard Operating Procedure- Wash all produce before starting this recipe.

Preparation

1. Mixall ingredients together thoroughly.

2. Allow to cool in refrigerator prior to meal service.
HAGCP (ritical Control Point: Hold at 40°F or below.

Serving Information
Use 4 ounce spoodle to provide Yacup starchy vegetable and “cup red/ orange vegetable.

*Salsa can be cupped up individually and offered in cold well.

Nutrition Information *Fom USDA Nutrient Database
Calories: 61 Total Fat: 1g Saturated Fat: 0Og Carbohydrate: 13g (2g Fber) Protein: 2g Sodium: 5mg



