Recipe Name: Wisconsin Cran Apple Salad

Recipe from: Plymouth School District

Grade Group: K-8

Number of Portions: 50

Portion Size: 1/4 cup

Serving Utensil: #16 scoop

Servings per Pan:

HACCP Process:

X#1 No Cook

O #2 Cook & Serve Same Day
O #3 Includes Cooling Step

Ingredients: Weight: Measure: Procedure:

Cranberries, Fresh, Whole 51bs 1) Combine cranberries, sugar, and water in saucepan.
Granulated Sugar 31lbs 2) Bringto a boil over medium to high heat. Simmer until berries
Cold Water 11/4 gt begin to "pop".

Cinnamon 1 Tbsp 3) CCP: Remove from heat and chill rapidly until 41°F or cooler
Pears, Fresh, Diced 11/2qt within 4 hours. Use blast chiller to cool quickly. Cover until
Apples, Fresh, Sliced 61/21bs ready to use.

4) Core and dice apples.

5) Combine chilled cranberries, diced apples and remaining
ingredients in large bowl. CCP: Keep chilled at 41°F or below
until service.

Total Yield Number of Pans: Equipment (if not specified in procedures above):
Weight: \ Measure (volume): Pan Size:
Meal Component Contribution Based on Portion Size Nutrient Analysis Based on Portion Size
Meat/Meat Alternate Calories: 54

DG B/P R/O S A Saturated Fat (g): 0
Vegetable Subgroups Sodium (mg): 1.3
Fruits 0.25 cup

Grains

DG=Dark Green B/P=Beans/Peas (Legumes) R/O=Red/Orange S=Starchy O=Other A=Additional Food Buying Guide (FBG)
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