TOMATO BISQUE

Recipe: 001457 Soup, Tomato Bisque

Recipe Source:

Recipe Group: SOUPS

Alternate Recipe Name: Tomato Bisque Soup
Number of Portions: 21

Size of Portion: 60z Spoodle

Recipe HACCP Process: #2 Same Day Service

INGREDIENTS: INSTRUCTIONS:
903222 Sauce, Marinara, Red Gold, #232794, 1 #10 Can 1. Added the listed ingredients to the
903240 Cream, Heavy Whipping, Kemps, #149736, 1 QT kettle.

2. Slowly bring to a boil.
CCP: Heat to 165° F or higher for at
least 15 seconds

*Nutrients are based upon 1 Portion Size (6oz Spoodle)

Caloties 255 kecal | Cholesterol 6095 mg |Protein 229 o Caldum 2290 mg 75.55% Caloties from Total Fat

Total Fat 2229 g Sodium 160.27 myg [ Vitamin & 236.38 RE Iron 1.24 myg 41 62% Calories from Saturated Fat

Saturated Fat 11.81 o Cathohydrates 1717 g “itamin & 1181.91 U Wiater! il /v | 0.00% Calories from Trans Fat

Trans Fat! 000 o Dietary Fiber 229 o Witamin C 687 mg Ash! IS o 26.589% Caloties from Catbohydrates
3.59% Caloties from Protein

*Mis* - denotes a nutrient that is ether missing or incomplete for an individual ingredient
* - denotes combined nutrient totals with ether missing or incomplete nutrient data

! - denctes optional nutrient values

. Allergens Allergens Allergens
Miscellaneous - "
Attributes Present Absert | Unidentified

Meatisl... 0z W - Milk 7-Egg

oz 7 -Peanut

cup 7 -Tree Nut
“egetable... 0.750 cup 7 -Fish
Milk cup ? - Shellfish
Moisture & Fat Change 7-Soy
Moigture Change. 0% 7 - Wheat
Fat Change........ 0%
TyweofFat......
Production Specificati
[r Jing#  [ingrediert or Sub-Recipe [ Measure [Measure [Round
| 1903222 |Sauce, Marinara, Red Gold, #2327594 [ [ [

NOTICE: The data comtained within this report and the NUTRIFKIDS B Vbnru Pianning and Nutttional Anaksis soRware should not be used for and does notprovide menu planning for
3 ckild with 3 medicalcondiion or food alfergy. ligredients and menu Rems aie subjectto chanqge orsubstiution wihout notice. Please consulR 3 medical profssional for
assitance in planning for or resting medicalconditions.




