


Broccoli Salad

Meal Component(s): Recipe HACCP Process: : #1 No Cook
Y2 ¢ Dark Green Vegetables

Portion Size: 2 cup Servings: 25
INGREDIENTS ~ WEIGHT =~ MEASURE DIRECTIONS

Broccoli, crowns, 4 pounds 1. Rinse broccoli crowns under running water.

cutinto florets CCP: No bare hand contact with ready to eat food.

Carrots, shredded 6 ounces 2 cups 2. Using a chef’s knife, cut into 1% inch florets (6 Ibs. of broccoli

crowns yields 4 Ibs. of florets). Stems may be reserved for soups
or shredded and used in salads.

3. Combine broccoli florets and carrots in a large container.

Mayonnaise, reduced fat % cup 4. In a bowl whisk together mayonnaise, apple cider vinegar, sugar,
Apple cider vinegar Ya cup and salt.

: { B. Pour over the broccoli and carrots, and stir until the vegetables
Sugar, granulated : : Ya cup . .

; ; are well coated with dressing.
Salt : : 1teaspoon

6. Transfer the salad to 2-inch full size pans and place in the
refrigerator to chill.

7. CCP: Hold and serve at or below 41°F. Just before service, stir
salad again to redistribute the dressing that settled onto the
bottom of the pan.

8. Serve using number 8 disher.

Nutrients Per Serving
Calories 99 Total Fat  6.3g Saturated Fat 0.9g9 Protein 2g Carbohydrate 10g Sodium 163mg
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