Pizzaburger on Roll

Meat/Meat Alternate-Vegetable-Grains/Breads

Sandwiches F-04

Raw ground beef

1

21b120z

. Brown ground beef, Drain. Centinue

Gib 6oz 1
{no more than 20% fat) immediately,
*Fresh onions, chopped b 2% cups 2l 14qt1 ¥acups 2. Add onions, granulated garlic, salt, pepper,
OR OR OR OR OR tomato paste, water, and seasonings. Mix.
Dehydrated onions 3oz 1 V:cups 6oz Jcups
CCP: Heat to 155° F or higher for at least 15
seconds,
_Granvlated garlic e L 2Wsp 1 Thspiltsp I el N
Salt 1 Thsp 2 Thsp
Ground black or white pepper 1isp 2 isp
Canned tomato paste 1120z 3 cups 2 Thsp 3lb8oz tat2 Youps
{¥ No. 10 can} {¥ No. 10 can)
Water 1gt3 Ycups 3qt3cups
TSeasonings
Dried basi 3 Thsp Yicup 2 Thsp
Dried oregano 3 Thsp ¥ cup 2 Thsp
Dried marjoram 2 Thsp 1 ¥ tsp Yacup 1 Thsp
Driad thyme 1 Vaisp 1 Thsp
Enriched hamburger rolls 50 each 100 each 3. Place split rolls on sheet pan (18" x 28" x 1%,
(at least 1.8 oz each) 25 halves per pan. For 50 servings, use 4 pans,
For 100 servings, use 8 pans.
4. Portion meat mixture with No. 24 scoop
e o e (2 % Thsp) onfo 50 half rolls. o
Lite mozzarella cheese, 1b%oz 1qt2 ¥%cups 3b2oz 3qt Ycup 5, Top all half rolls with % oz {1 Tbsp) shredded
shredded cheese,
6. Bake untll heated through and cheese Is
melted:
Conventional oven: 400° F for 8 minutes
- o — S e _ _ . Convection oven: 350° F for 6 minutes
7. CCP: Hold for hot service at 135° F or higher.

Serve 2 open-faced halves (1 with meat and
1 with cheese) per serving or, if preferred serve
as a closed face sandwich,




Pizzaburger on Roll

Meat/Meat Alternate-Vegetable-Grains/Breads Sandwiches F-04

Comment:
*See Marketing Guide,

tltallan Seasoning Mix {see G-01, Sauces, Gravies, and Hi AN e e
Seasoning Mixes) may be used to replace these ingredients, For Mature onions 1ib3oz 21b 6oz
50 servings, use Y2 cup 1 Thsp Italian Seasoning Mix, For 180

servings, use 1 cup 2 Tbsp Itallan Seasoning Mix.

1 sandwich (2 halves) provides 2 oz meat/meat 50 Servings: about 11 |b {filling) 50 Serﬁngs: about 2 quarts ¥ cup {filling)
slternate, ¥ cup of vegetable, and 2 servings of 18Ib3 0z 100 halves
grains/breads.
100 Servings: about 22 Ib (filling) 100 Servings: about 1 gallon % cup {filling)
36Ib 6oz 200 halves
Tested 2004

Speclal Tip:
Can be served as 2 open faced half sandwiches,

Calories ) 313 Saturated Fat 4804 Iron 3.58 mg
Protein 2054 g Cholesterol 43 mg Calcium 207 mg
Carbohydrate 30,69 g Vitamin A 502 1U Sodium 546 mg

Total Fat 11669 | Vitamin C 10.0 mg Dietary Fiber 25yg
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2008-2010 SY Nutrittonal Information

Updated Q107109

SERVI 14 cup (28 g)

NG SIZE:
|SERVINGS/ CASE 524
Ineal component 1 mma
CALORIES 20
GALGRIES FROM FAT 5Q
% Calorles from Fat 54%
TOTAL FAT 8¢
SATURATED FAT 350
TRANS FAT ] 09
CHOLESTEROL 16 mg
50DIUM 130 my
TOTAL GARB, ig
DIETARY FIBER 0g
SUGARS og
PROTEIN 7o
VITAMIN AU 2% DV
VITAMIN C g % DV
CALCIUM mg 20% oV
IRON mg
]
Pack Bize A5
Gasos per Layer {Ti) 17
Layars por Pallet (H1} 4
Casea per Pallat 65
Casa Net Welght 20
Tare Welght 1.5
Grogs Welght 215
Casa Helght 14.625
Cass Width 8,038
Case Length 11,188
Cube 085
Type of Storaga Required Relrigarated
Guarantead Shelf Life 60 Days
Total Shelf Lifa 5 Months
2009-2010 School Year Ingredlent Statement
Updated: 01/07/09
Barrel/B049 Product Ingredients
Shreddad L.ow Moisture Cultured pasteurized part-skim milk, salt, enzymes, powdered cellulose added to prevent caking. CONTAINS:
41698 Part-Skim Mozzarella MILK '
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