Chicken Patty on a Bun, MMA, WGR (SR108389)

HACCP Process:
Allergens:

Meal Contribution:

Process 2: Same day service

Contains Gluten, Soy, Wheat;

Number of Servings: 1.00
Moisture gain/loss%: 0.0000
Waste gain/loss%: 0.0000
Total Recipe Cost: $0.0000

3 WGR, 2 Meat/MA

Serving Size:
Yield:
Fat gain/loss% :

Cost Per Serving:

1 Each
6 Ounce
0.0000
$0.0000

Stock Item#

Stock Item

Stock Quantity

Cost ($) |Ingredient Name

Quantity

Chicken Breast, Patty, Breaded, 1 piece
WG, AdvancePierre, 68024
SI1106369

Bread, 4" Whole Grain White
Hamburger Bun, Nickles, 1711,

WGR SI105357

Vegetables, Lettuce Leaf &

Tomato Slice SR108375

1 Each

1 Serving

CCP Name CCP Description Critical Temperature Corrective Action

Hot Hold Hot Holding 135.00 Discard the food if it cannot be determined how long the food
temperature was below 135 °F

Cook Cooking 165.00 Continue cooking food until the internal temperature reaches the
required temperature.

Nutritional Information

Fat SFat Carb Protein Sugar
% of Calories 39.79 7.23 41.59 19.49 4.876
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Nutrients per 100 g

FE Fat (g) | Sfat (g) | TFat (g) | Chol Na (mg)| Carb TDF (g) | Sugars | Pro (g) | Fe (mg) | Ca (mg) A,IU VitC Mois (g) | Ash (g)
(Kcal) (1) (mg) (9) (9) (mg)
221.905 9.809 1.782 0 17.785  333.369 23.07 1.957 2.705 10.814 1.977 73.349 368.758 2.598 13.909 0.077(M)
(M)
Nutrients per serving (168.685 g)
FE Fat (g) | Sfat (g) | TFat (g) | Chol Na (mg)| Carb TDF (g) | Sugars | Pro (g) | Fe (mg) | Ca (mg) A,IU VitC Mois (g) | Ash (g)
(Kcal) (1) (mg) (9) (9) (mg)
374.32 16.547  3.006 0 30 562.344 38.916  3.302 4.563 18.241 3.335 123.728 622.04 4.382 23.463 0.13(M)

M)

(M) Indicates missing values.

1 Trans Fat is provided for informational purposes, not for monitoring purposes.
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