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Cherry-Chili Cornbread Drop Biscuit

B0O09CO000 B09c¢ Cherry Cornbread Drop Biscuit

Category: CustoBar Grains
Serves: 50 (#8scoop)
HACCP Process: Process #2 (Same Day Service)

ALLERGENS DIETARY RESTRICTIONS RELIGIOUS RESTRICTIONS

Egg, Gluten/Wheat, Milk, Soy Vegetarian None

n INGREDIENTS INSTRUCTIONS

1 1 2/3 x box of Muffin mix corn 6/5lb GenMills11442000 30853 Follow instructions on box but add on 2/3 water (appx 4cups per box). When mixed, fold in dried
cherries, peppers, and chili powder. Portion onto lined sheet pan using #8 scoop. Drop the biscuits

OO A e L R e 2 Ry O L 2" apart. Bake per instructions 375F 16min, turning once. Set time for 8 mins, spin trays, another
13 tablespoons 1 teaspoon of Peppers bell red lg frsh 5lb 1/5lb 8mins.

PEAK 867167

1 tablespoon 2 teaspoons of Spice Chili powder 6/200z Magellan

McCormick 615763

50 x each of Cherries tart dried swt IW 250/1.360z USDA 111643

NUTRIENT #8SCOOP

445.1948 kcals

Calories

Saturated Fat 2393g
Sodium 622.6538 mg
Total Carbohydrate 83.7194 g

1 Nutrient components missing

SERVING SIZE MEAL CONTRIBUTION

#8scoop 2.000 oz Grains, 2.000 oz Whole Grain-Rich (Grains)






