Meatballs, Cabbage and Tomato Bowl

Meatballs, Cabbage and Tomato Bowl
Meal Component(s): 2 oz. Meat/meat alternate; ¼ c Other Vegetables;
¼ c Red/Orange Vegetable; ½ c Starchy Vegetable

Recipe HACCP Process: : #2 Same Day Service

Portion Size: 5 meatballs; ½ cup cabbage & sauce with ½ cup potatoes

INGREDIENTS

WEIGHT

Meatballs, ½ oz each,
prepared or school made
Cabbage, head,
quartered, cored,
cut into thin strips

MEASURE
200 each

Servings: 40

DIRECTIONS
1. Thaw prepared meatballs overnight in refrigerator. Note: Meal crediting
may change depending on commercial product used in the recipe.
2. Remove undesirable outermost leaves from the cabbage head. . Rinse heads
under running water.

4 pounds

3. Cut cabbage heads into quarters and remove core. Cut into strips approximately
¼ to ½ inch wide. Weigh 4 pounds of prepared cabbage and set aside.
(Note: It takes About 4 lbs. 12 oz. of cabbage heads to equal 4 lbs. shredded.)

Onion, fresh, diced

1 pound

Vegetable oil
Tomatoes, canned, diced
Tomato sauce, canned
Sugar, granulated

4 cups

4. Rinse onions under running water; dice into ¼ inch pieces.

¼ cup

5. Heat a large stockpot or kettle to medium, add vegetable oil and sauté onions
3 to 4 minutes.

2 quarts
2 cups
2 teaspoons

Water

1 quart

Oregano

2 cups

6. Add diced tomatoes, tomato sauce, sugar, water, oregano, garlic powder,
and red pepper flakes.
7. Bring to a boil, then reduce to a simmer. Add shredded cabbage, cover,
and cook 30 minutes until cabbage is tender.
(Note: Do not overcook cabbage; should be fork tender.)

Garlic powder

1 Tablespoon

Red pepper flakes

1 Tablespoon,
1 teaspoon

Mashed potatoes,
prepared

40 ½ cup
servings

8. Add meatballs to cabbage mixture. Simmer uncovered for 10 minutes more
until sauce begins to thicken.
9. CCP: Internal temperature of meatballs should reach at least 165º F
or above.
10. Place in full size 4-inch steamtable pan.
11. To serve, place ½ cup mashed potatoes in 12 oz. bowl using a number 8 disher.
12. Using 6 oz. spoodle, top with 5 meatballs and ½ cup vegetable per scoop.
13. CCP: Hold and serve at 135º F or above.

Nutrients Per Serving
Calories		245			Total Fat

12.16g 			Saturated Fat		4.24g		Protein 		15.13g		Carbohydrate 19.69g		Sodium		587.42mg
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