Fresh Peach and Tomato Salad:




Fresh Peach and Tomato Salad

Meal Component(s): Recipe HACCP Process: : #1 No Cook
¥ ¢ Fruit/Vegetable Combination
Portion Size: 2 cup Servings: 25
INGREDIENTS ~ WEIGHT =~ MEASURE DIRECTIONS
Peaches, Fresh, Medium, 4 pounds, 1. Rinse peaches and tomatoes under running water.
Free Stone, AP 14 ounces CCP: No bare hand contact with ready to eat food.
Tomatoes, Large, Fresh, AP 3 pounds, 2. Using a tomato scoop, remove the core of the tomato. Using a
: b ounces chef’s knife or vegetable dicer, cut the tomato into Y2 inch dices

and place in large container.

3. Cut the unpeeled peaches in half, remove the pits, and dice into
Y-inch pieces.

4. Add the peaches to the container with the tomatoes. Add peaches
to tomatoes immediately after dicing to prevent browning.

B. CCP: Hold at 41°F until ready to use.

Red wine vinegar 2 Tablespoons . 6. In a small container, combine red wine vinegar, brown sugar
: : : or honey), salt, and black pepper. Stir to combine.
Brown sugar or honey 1Tablespoon ( v) pePp
. 7. Whisk the olive oil blend into the vinegar mixture. Pour the
Salt 72 teaspoon dressing over the peaches and tomatoes and gently mix.
Black pepper Vs teaspoon
Olive oil blend 2 Tablespoons

8. CCP: Hold and serve at 41°F.

9. Just before service stir gently to redistribute dressing.

10. Serve using number 8 disher or 4 oz. spoodle.

Nutrients Per Serving
Calories 37 Total Fat 1g Saturated Fat Og Protein 0.80g Carbohydrate 7g Sodium 50mg
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