


Sweet Kale Salad

Meal Component(s): Recipe HACCP Process: :#3 Complex
Y2 ¢ Dark Green Vegetable

Portion Size: 1cup Servings: 17
INGREDIENTS ~ WEIGHT =~ MEASURE DIRECTIONS

Kale, fresh, shredded, 2 pounds 1bag 1. Place 1bag of kale in a 4-inch full size perforated pan. Remove any

2 pound bag : § large stems or discolored pieces.

CCP: No bare hand contact with ready to eat food.

2. Blanch greens in steamer until they turn bright green; approximately
30 seconds to 1 minute.

3. Do not cook. Place on sheet pan for cooling.

CCP: Chill immediately to 41°F in the refrigerator using two-stage cooling:
Cool to 70°F within 2 hours and to 41°F within additional 4 hours.

4. Greens may be blanched one day prior to service and stored in the
refrigerator.

B. To prepare dressing, combine honey (or brown sugar or combination),

Honey or brown sugar 3 Tabl . . o .
or co%binoti;vn Y9 : : ablespoons vegetable oil, lemon juice, black pepper, and salt in mixing bowl. Whisk
. to combine.

Vegetable oil 2 Tablespoons . . .
o ¢ 6. Transfer kale to 4-inch full size steamtable pan. Pour ¥z cup of dressing

Lemon juice 2 Tablespoons over each pan of kale.

Black pepper Y& teaspoon . 7. Using gloved hands, work the dressing into the greens.

Salt Ys teaspoon CCP: No bare hand contact with ready to eat food.

: : . 8. Rinse apples under runnir‘\émv'v'ater.

Apples, fresh, diced 2 apples . 9. Using a chef’s knife, cut into quarters, then into % inch dices.

: E . 10. Add diced apples immediately to the salad to prevent browning.
11. Store at 41°F or below until ready to use.

12.Serve using 8 ounce spoo‘o‘l‘lué','2 scoops of number 8 disher or pre-
portion into 8 ounce serving cups.

13. CCP: Hold and serve at 41°F or below.

Nutrients Per Serving
Calories 63 Total Fat 2.14g Saturated Fat 0.05g Protein 2.36g Carbohydrate 10.83g Sodium 38.14mg
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