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Ingredients Quantity Directions Las

(yields 50 servings)

JENNIE-0® BREAKFAST COMBOS® Turkey Chorizo
Bars #136296

. Preheat oven to 350° F.

50 bars
. Place bars on a lined sheet tray in a single layer (may take multiple sheet trays).
. Cook for 12-15 minutes or until temperature reaches 140° F.

. CCP: Hot hold at 135° F or higher until time of service.

. Before service, add a #30 scoop of guacamole to the top of bar.

. Using a flat spatula spread guacamole across bar.

. Build bars to grab and go with toppings already on top or allow students to
customize themselves.

Guacamole, prepared 4 1bs. 8 0z.
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Serving Note: Optional toppings include salsa, diced ham, bacon, diced tomatoes, corn, sauteed
peppers and onions, sausage crumbles, etc.
One portion provides: 1 MMA, .25 oz Grain, 1/8 cup Vegetable, other + Optional Toppings

For preparation by a food preparation establishment only, according to the : :
food code or equivalent. Nutrients Per Serving

*Indicates missing Nutrient Information. Calories 236 cal Potassium mg* Calcium mg*
Fat 18g | Carbohydrates 12g | VitaminA iu*
Saturated Fat 429 Dietary Fiber 39 Vitamin C mg*
Trans Fat g* Sugars 15¢ Vitamin D mcg*
Cholesterol 70 mg Protein 859
Sodium 561.8 mg Iron mg*

(Hog;tf]sel) Interested in more delicious recipes? Find the USDA Formatted Recipes behind

FOODSERVICE the photos, plus other ideas, online at jennieofoodservice.com/k12/



