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1.	 CCP: No bare hand contact with ready to eat food. Rinse  
cucumbers and cherry tomatoes under running water.

2.	 Cut cucumber in half lengthwise, then into quarters, then into  
½ inch pieces.

3.	 Place 2 pounds 5 ounces of cucumbers and 2 pounds 3 ounces  
of cherry tomatoes into each 2-inch full size steamtable pan. 

4.	 Just before serving, add 1 ½ cups School Made Ranch Dressing  
to each pan and stir to combine.

5.	 CCP: Hold and serve at 41ºF or below.

6.	 Serve salad with 4 ounce spoodle or pre-portion with number  
8 disher into ½ cup serving containers.

Cucumber & Tomato Salad                                                  
Meal Component(s):   
½ c Vegetable:  ¼ c Other + ¼ c Red/Orange Vegetable                                   

Portion Size: ½ cup Servings: 48 

Recipe HACCP Process: : #1 No Cook

INGREDIENTS WEIGHT MEASURE DIRECTIONS
Cucumber, halved & 
sliced, or diced

Tomatoes, cherry, raw

Ranch Dressing,  
School Made  
(see p. 31)

4 pounds, 
10 ounces

4 pounds, 
6 ounces

2 cups

Nutrients Per Serving 
	 Calories		  44			   Total Fat	 2.48g 			   Saturated Fat		  0.41g		  Protein 		 1.25g		  Carbohydrate	 5.25g		  Sodium		 22mg	


