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1.	 CCP: No bare hand contact with ready to eat food. 
Rinse strawberries and blueberries under running water. 
 

2.	 Using tomato scoop, remove the tops (calyx) of the strawberries. 
Alternate method is to remove tops using a paring knife.

3.	 Using a number 10 disher, place ⅜ cup of strawberries in a 4 to  
6 ounce portion cup.

4.	 Using number 30 disher, place two Tablespoons of blueberries on 
top of each fruit cup. 

5.	 Top with 2 Tablespoons (.28 oz) of whipped topping. (Note: There 
are 56 servings per 16 ounce bag of whipped topping.)

6.	 Hold and serve at 41ºF or below.

Captain America Fruit Cup
Meal Component(s):   
½ c Fruit                                                                  

Portion Size: ½ cup Servings: 50 

Recipe HACCP Process: : #4 No HACCP Process/Non-TCS Food

INGREDIENTS WEIGHT MEASURE DIRECTIONS
Strawberries, fresh

Blueberries, fresh

Whipped topping,  
non-dairy

7 pounds, 
3 ounces

2 pounds, 
2 ounces

14 ounces

Nutrients Per Serving 
	 Calories		  57			   Total Fat	 2.26g 			   Saturated Fat		  2.01g		  Protein 		 0.58g		  Carbohydrate	 9.8g		  Sodium		 0.84mg	


