825152 - BBQ Ranch Dressing

Source: K12 Culinary
Number of Portions: 20
Size of Portion: 1/4 cup

Meat/Alt:
Grains:
Fruit:
Vegetable:
Milk:

HACCP Process: #1 No Cook

Components:

Recipe Subgroups: Attributes:

Ingredients Measures Instructions
825012R Ranch Dressing: School Made.................... 1qt Prepare the school-made Ranch Dressing according to the recipe.: Whisk
825097 Sauce, BBQ, gallon, Cattlemans (Frenchs)... 1 cup together 1 quart of ranch dressing and 1 cup of BBQ sauce. Fill gallon

container with dressing. Insert condiment pump and place 1/4 cup (2 fl oz) of
dressing into 2 oz portion cups and cover with lid.
CCP: Hold at 41° F or lower.

*Nutrients are based upon 1 Portion Size (1/4 cup)

Calories 208 kcal | Cholesterol 19 mg | Sugars *4.8* g Calcium 53.51 mg 90.87% Calories from Total Fat

Total Fat 20.96 g Sodium 298 mg | Protein 164 g Iron 0.06 mg 12.31% Calories from Saturated Fat

Saturated Fat 284 ¢ Carbohydrates 6.50 g Vitamin A 14.7 1IU Water" *23.78* g *0.00%* Calories from Trans Fat

Trans Fat? *0.00* g Dietary Fiber 025 g Vitamin C 0.3 mg Ash’ *0.31* g 12.52% Calories from Carbohydrates
3.17% Calories from Protein

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient

* - denotes combined nutrient totals with either missing or incomplete nutrient data

' - denotes optional nutrient values

2 - Trans Fat value is provided for informational purposes only, not for monitoring purposes.
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NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for
and does not provide menu planning for a child with a medical condition or food allergy. Ingredients and menu items are subject
to change or substitution without notice. Please consult a medical professional for assistance in planning for or treating medical conditions.
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