
Powerful PastaSalad
NCLUDESPROHEALTHPASTAPRODUCT
HEALTHY, DELICIOUS, MEAT-FREERECIPEFORK-12 SCHOOLS

Process # 2  Same Day Service 
YIELD:      50 Servings     100 Servings 

Ingredients Weight Measure Weight Measure

Diced tomatoes, canned,
drained

¾gallon +½cup
OR1½-#10 cans

1½gallons+1 cup
OR3-#10 cans

Great Northern Beans,
drained, rinsed

1½quarts+¼cup
OR1-#10 can

¾gallon +½cup OR
2-#10 cans

Optional:
Green onions, diced 1 pint 1 quart
Optional: Green bell
peppers, diced 1½pints 1½quarts
Carrots, shredded 1½pounds 3 pounds
Italian dressing, prepared 1 quart +1 cup 2½quarts
ProHealth Lentil Pasta
Each Serving: 1.4 oz. dry

Dry grain weight:
4 lbs. 6 oz.

Dry grain weight:
8 lbs. 12 oz.

Olive oil ¾cup 1½cups

HACCP- StandardOperating Procedure - Usehandwashing proceduresbeforestarting recipe.

Preparation
1. Prepare lentil pasta. Boil for approximately 10minutesand added carrots thewater. Cook another 3-5

minutes, until pasta iscooked through.

2. Rinse pastawith cool water and tosswith olive oil in a large bowl.

3. Add tomatoes, green onions, green peppers, white beansand Italian dressing to the pasta. Combine

thoroughly.

4. Cover and refrigerate until meal service.

HACCPCritical Control Point: Hold at internal temperatureof 40°For below.

Serving Information
Serve 1 cup of pastamixture to provide 2½meat/meat alternatesand ⅜cup red/orange vegetable.

Nutr it ion Information *From USDA Nutr ient Database
Calories: 358 Total Fat: 6g Saturated Fat: 1g Carbohydrate: 56g (16g fiber) Protein: 19g Sodium: 335mg


