Gourmet Grilled Cheese




Gourmet Grilled Cheese

Meal Component(s): Recipe HACCP Process: #2 Same Day Service
2 oz. Meat/Meat Alternate; 2 oz. Grains
Portion Size: 1 Sandwich Servings: 24
INGREDIENTS ~ WEIGHT ~  MEASURE DIRECTIONS
[talian Seasoning Blend 2 Tablespoons 1. Prepare NC K-12 Culinary School Made Italian Blend Seasoning Mix

3 according to the recipe.
Cheddar Cheese 1pound, 2. Weigh cheddar and mozzarella cheeses, then add to a large bowl or

~ 8 ounces . . .

; ; : container. Add 2 tablespoons Italian seasoning to cheeses and toss
Mozzarella Cheese : 1 pound, : § to mix evenly.

' 8 ounces ' '
Red Tomatoes, Ripe 1pound, 3. Weigh, then rinse tomatoes under running water and drain in a colander.

T ounces Using a tomato scoop, remove the stem core. Cut into % inch slices.
CCP: Hold at 41°F. or lower.

Food Release Spray, Y2 second spray 24 sprays 4. Preheat oven to 375°F. Spray a full sheet pan with butter-

butter, /2 second spray flavored pan release. Lay 24 slices of bread onto prepared pan.

Whole grain-rich sliced 1ounce 48 slices
bread, 1 ounce slice : f

Spinach, Raw 4 ounces B. Using 2 oz. spoodle, place 1 ounce of blended cheeses on top of each
' ' ' slice of bread.

6. Top cheese with 2 Tablespoons of spinach leaves (about 4-5 leaves)
and 1 slice of tomato. Place another 1 ounce (2 oz. spoodle) of cheese
on top of tomato.

7. Top with remaining slice of bread.

8. Spray top of sandwiches lightly with butter-flavored pan release spray.

9. Bake at 375°F for 8-10 minutes or until bread is toasted and cheese

is melted. As an option, place a sheet pan on top of sandwiches for
improved browning. CCP: Heat to 135° F or higher.

Nutrients Per Serving
Calories 310 Total Fat  12.49g Saturated Fat 6.37g Protein 20.59g Carbohydrate 28.37g Sodium 566mg
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