School Made BBQ Sé.uce, Reduced Sodium




School Made BBQ Sauce, Reduced Sodium

Meal Component(s):
Condiment

Recipe HACCP Process: # 3 Complex

Portion Size: 1 fluid oz

INGREDIENTS

Sweetpotato puree,
3 pound bag

BBQ sauce, tomato-based
Water

Lemon juice

Vegetable oil

Dry mustard

Garlic powder

Onion powder

Cayenne pepper

Nutrients Per Serving
Calories 26

Total Fat

0.12g

Servings: 76
MEASURE DIRECTIONS
1bag 1. Combine sweetpotato puree, BBQ sauce, water, lemon juice, and
vegetable oil in stockpot. Stir to combine.
3 cups 2. Add dry mustard, garlic powder, onion powder, and cayenne. Whisk
. : to blend seasonings into sauce.
1% cup

3. Bring to a boil.

3 Tablespoons
4. CCP: Hold and serve at 135°F or above.

2 teaspoons
Y2 teaspoon
Y2 teaspoon
¥ teaspoon

Ya teaspoon

B. Use immediately, or cool to 41°F following two stage cooling method:
Cool to 70°F within 2 hours and to 41°F within additional 4 hours.

Saturated Fat

0.03g Protein 0.36g

Carbohydrate 5.78g Sodium

120mg
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