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Idaho Child Nutrition

Recipe Feb 8, 2009

Recipe: 000410 Whole Grain Rolls

Recipe Source: Gooding
Recipe Group: BREAD/ROLLS/STARCH

Alternate Recipe Name:
Number of Portions: 405
Size of Portion: Roll

Recipe HACCP Process: #2 Same Day Service

014429 WATER,MUNICIPAL......cotitiiiiiaiiiiiieiee e 12 QT | Preheat oven to 350"'F.
004318 OIL,VEG, TYPE B-COMMOD.........ccccviiiieiiiiieieiiiieee i 2QT
Use Dough Hook. In a mixer bowl combine warm water (110''F) and oil and 8 Ibs. of white and wheat flour.
Beat well.
020080 WHEAT FLOUR,WHOLE-GRAIN........cccceeeeeiiiiiiniieeeeeenn. 18 LB | In a separate bowl, mix together 1 Ib. white flour and 1 Ib wheat flour with oats, sugar, salt, dry milk, and yeast.
020081 WHEAT FLR,WHITE,ALL-PURPOSE,ENR,BLEACHED... 18 LB | Add to mixer.
020038 OATS. ettt et e e e e e e e r e e e e e e e e e e e 3QT
019335 SUGARS,GRANULATED......ccciiiiiiiieiie et 3 CUP | Add remaining flour alternating between each kind.
002047 SALT,TABLE.......ccooiiiiiiiiiiiceiece e 1 CUP
001091 MILK,DRY,NONFAT,REG,WO/ VIT A 3 CUP | Beat well until mixed.
018375 LEAVENING AGENTS,YEAST,BAKER'S,ACTIVE DRY.... 1CUP
Place dough in greased pans and allow to rise.
Portion onto sprayed paperlined sheet pans 6x9. Makes approximately 7.5 pans.
Bake at 350"°"F for 10 minutes, turn and rotate pans. Bake an additional 10 minutes or until the internal
temperature reaches 193'"'F.
Calories 208 Iron 2.02 mg Protein 6.13 g 11.78% Calories from Prot
Cholesterol 0 mg Calcium 24.60 mg Carbohydrates 35.20 g 67.66% Calories from Carb
Sodium 287 mg Vitamin A 2 U Total Fat 5.23 g 22.61% Calories from T Fat
Dietary Fiber 3.59 g Vitamin C 0.06 mg Saturated Fat 0.76 g 3.28% Calories from S Fat
Trans. Fat 0.00* g 0.00% Calories from Trans. Fat
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. . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
Meat/Alt........ oz. ? - Milk
Grain/Bread.. SIV. ? - Egg
FIVA............. cup ? - Peanut
MilK...ooovieeeiiine, fl. oz. ? - Tree Nut
? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat
Type of Fat..........
Production Specification
I/R | Ing# Ingredient or Sub-Recipe Measure Measure Round
| 1014429 | WATER,MUNICIPAL
| 1004318 | OIL,VEG,TYPE B-COMMOD
| 1020080 | WHEAT FLOUR,WHOLE-GRAIN
| 1020081 | WHEAT FLR,WHITE,ALL-PURPOSE,ENR,BLEA
| 1020038 | OATS
| 1019335 | SUGARS,GRANULATED
| 1002047 | SALT,TABLE
| 1001091 | MILK,DRY,NONFAT,REG,WO/VIT A
|

018375

LEAVENING AGENTS,YEAST,BAKER'S ACTIV




