Sinach & Garlic Sauté Yz

ADAPTED FROM CHEF JOHN MERCER C A0 ;‘y
HEALTHY, DELICIOUS MEAT-FREE REIPE 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

Fresh Soinach, ready-to-use 51bs. 10 Ibs.

Garlic, fresh, minced 40z 8oz

Salt 1 Tbsp. 2 Tbsp.

Black pepper 1%tsp 1 Tbsp.

Qil, olive or vegetable Yacup 1cup

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

Preparation

1. Sauté all ingredientsin oil using a tilt skillet or steam jacketed
kettle until spinach is wilted, approximately 3 minutes.

HAQCP (ritical Control Point: Heat to a temperature of 140°Ffor 15
seconds.

2. Transfer to appropriate serving pans.

HAGCP Qritical Gontrol Point: Hold at 135°F or higher.

HAQCP (ritical Control Point: Reheat leftover produce to 165°F or
higher; reheat product only once.

Serving Information
Portion spinach with 1 - #8 scoop or 4 ounce spoodle to provide ‘zcup dark green vegetable.

Nutrition Information *From USDA Nutrient Database
Calories: 22 Total Fat: Og Saturated Fat: Og Carbohydrate: 3g (2g Fiber) Protein: 3g Sodium: 63mg



