FRUIT & VEGGIE BAR PRODUCTION                      HACCP PROCESS 1      NO COOK

DATE:______________           CIRCLE:   HS     MS    ELEM

USDA FOODS HIGHLIGHTED                    __________________________________________

  ITEMS            Portion                                Servings   Servings Temp  Cost    Serving  Extended

Fresh                Size      portions/count       prepared_  leftover  check  pc/ #_   _cost_   _ cost     

Slcd  Apple bulk  ½ c         7.8  serv per #________   ____________________ ___________ _                

Apple 163ct  red  1________ ¼ c_fruit      _________     ___ ______________________________         

Apples113ct gr__1______1 c_fruit_______________   __________________________________           

Orange _138 ct__1______ ½ c fruit & juice ___________________________________________           

Orange 113 ct__ 1_____    5/8c fruit & juice_____________________________________________       

Petite Banana    _1______ ¼ c_fruit      ___________  ____________________ _____________            

Watermelon LG  ½ c 2slc   42 serv per melon______                 ______________________________     

Cantaloupe          ½ c_____2 pc= ½ c__________________________________________________      

Honeydew           ½ c    __  2 pc= ½ c______________ ____________________________________      

Strawberry         3 lg/ 5 sm_1# = .88# RTE______________________________________________       

Grapefruit           ½ pc  ___   ½= ½ c    __        ______ ____________________________________        

Pear 113ct           1_______ ½ c  fruit  ________        ___________________________________           

Kiwi 36 ct______ 1_______  1= ¼ c_fruit                ________________________________________     

Nectarine 54-58    1_______3/4c fruit_____ ___________________________________________          

Peach 54-56 ct     1_______3/4 c   fruit_______________________________________________          

Plum 60-64 ct       1______  3/8 c_fruit_______________________ _________________________        

Grapes red/gr     14 pcs  _aprox 14 large=½ c _________________________________ _________        

Raspberries____ ¼ c___ _8.7 serv per #                                      _________________________             

___________________________________________________________________________________

Dried cherries __ ¼ c ___11.8 serv per_#__________ ________________________________           _  

Canned Fruits   ½ c_______Drained ____       Servings_ _   ______________________________       

Apples   slc                        18 serv per can____ __________________________________________      

Mixed Fruit                         18 serv per can_ _____________________________________________      

Applesauce                        24 serv per can_ _____________________________________________      

Applesauce cup__1______1 cup= ½ c fruit   ____________________________________________       

Pears Sliced        ½ c         18 serv per can ______________________________________________      

Peaches sliced                   18 serv per can______________________________________________       

Pineapple Tidbits                20 serv per can______________________________________________      

Mand Oranges                    18 serv per can______________________________________________      

Tropical Mix                        20 serv per can ______________________________________________     

Frozen               1 pc ¼ c____________ ________________________________________________    

Blueberries          ¼ c_____11.9 serv per #_________________________________________    ______ 

Shape Up CN      1 pc__  _ 1= ¼ c fruit__________________________________________________    

Refrigerated      1pc/1/2 c                                  Servings_      _____________________________         

Juice 100%         4oz​​​​____ 1= ½ c fruit__________________________________________________      

Cole Slaw #47     ½ c_____12 serv per #                                                ___________________               

Romaine/spinac  ½ c  _     64 per 5# 60/40mix__________________________________________         

Cukes sliced        ½ c        6 pc= ½ c __________________   _______________________________      

Baby Carrots       ½ c ____8 pcs____    ________________________________________________       

Carrot Sticks  4”   ½ c         6 sticks____________________________________________________       

Broccoli Florets    ½ c__ __8.55 serv per #________           _____________________________              

Caulif Florets       ½ c___  _9.15 serv per #                    ________________________________              

Celery Sticks 4”   ½ c___   6 sticks________ _____________________________________________    

Spinach leaves    ½ c ___  12.8 serv per #_______                            _______________  ______             

Toms5x6 wedge   ½ c _ __5.2 serv per # ____  _______________  ______________________              

Cherry Tomato     ½ c         6 pc = ½ c                           _____________________________________     

Radish  ½ pcs      ½ c ___14 pc_= ½ c                                                ____  ____________________       

Bell Pepper slc     ½ c _ __7.35 serv per #____________                   ________________ _____             

Jicama__cut up _ ½ c____5 ½ serv per # __________________________________________               

Kohlrabi _sliced_  ½ c_____5 serv per #____________ ________________________________             

___________________________________________________________________________________

___________________________________________________________________________________

  *Combined salads should be listed by name and recipe number, 3oz serving for all.

