Peaches and Cream Parfait




Peaches and Cream Parfait

Meal Component(s): Recipe HACCP Process: #1 No Cook
10z. Meat Alternate, 2 c Fruit, 1oz. WGR Grain
Portion Size: 1each Servings: 48
INGREDIENTS - WEIGHT ~  MEASURE DIRECTIONS
Honey or brown sugar Y2 cup 1. In a small container whisk together the lemon juice and honey
L - ; 3 (or brown sugar). Set aside.
emon juice § § Y2 cup
Peaches, Fresh, Medium, 9 pounds, 2. Weigh, then rinse peaches under running water.

Free stone, AP 13 ounces CCP: No bare hand contact with ready to eat food.

3. Using a chef’s knife, cut the unpeeled peaches in half, remove
the pits, and dice into %2 inch pieces. Place the diced fresh
peaches in a large container.

4. Pour honey/lemon juice mixture over the peaches and gently mix
until the diced peaches are coated. Do this immediately after
dicing to prevent browning.

B. Use a 2 ounce spoodle to portion ¥ cup of the peaches into each
serving container.

Yogurt, vanilla, low fat, 3 pouches :
64 oz. pouch . 6. Use a number 8 disher to portion %2 cup yogurt into each serving
' : ' container on top of the peaches.
7. Add ¥a cup additional diced peaches over the top of the yogurt.
Granola, School Made, 3 quarts 8. To serve, top each portion with ¥ cup of granola (immediately prior
(See NC K-12 Culinary to serving to customer).
recipe) _ 9. Alternatively, portion % cup of granola into separate 3 ounce souffié

cups and serve along side the yogurt and peach parfait.
CCP: Hold and serve parfaits at 41°F or below.

Nutrients Per Serving
Calories 247 Total Fat 4.60g Saturated Fat 1.60g Protein 10g Carbohydrate 44g Sodium 135mg
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