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Idaho Child Nutrition

Recipe

Feb 10, 2009

Recipe: 500002 APPLE-HONEY CRISP
Recipe Source: USDA C-02A
Recipe Group: DESSERTS

Alternate Recipe Name:
Number of Portions: 50
Size of Portion: SERVINGS

Recipe HACCP Process: #2 Same Day Service

020581 WHEAT FLR,WHITE,ALL-PURPOSE,ENR,UNBLEACHED... 140z 1. For topping: Combine flour, rolled oats or rolled wheat, brown sugar, cinnamon, nutmeg
020038 OATS... .ottt 90z (optional), salt, and margarine or butter. Mix until crumbly. Set aside for step 6.
019334 SUGARS,BROWN.......uuiiiiiiiiiiieeee ettt e e e e e 150z
002010 CINNAMON,GROUND.... 1TBSP +11/2 TSP
002047 SALT, TABLE.......ooiiiiiiiiieee e 1/2 TSP
004075 MARGARINE,REG,HARD,SOYBN (HYDR)&CTTNSD............ 1LB
009348 APPLES,CND,WATER PACK,SLCD........cccccutiiiiiieeeee e 1#10 CAN
014429 WATER,MUNICIPAL.......oeiiiiiiiiiiireesireesee e 1 As Needed 2. For filling: Drain apples, reserving juice. For 50 servings, add enough water to juice to
make 1 ¥ cups liquid. For 100 servings, add enough water to juice to make 3 cups liquid. Set
liquid
aside for step 5.
3. Place 51b 9 0z (2 qt 3 % cups) apples into each steamtable pan (12" x 20" x 2 %2"). For 50
servings, use 1 pan. For 100 servings, use 2 pans.
019296 HONEY .....oviiiiiiiiiieiiie e 100z 4. Spread 10 oz (¥ cup 2 Tbsp) honey, 1 ¥ tsp cinnamon, and % cup lemon juice over apples
002010 CINNAMON,GROUND 11/2TSP in each pan. Stir to combine.
009154 LEMON JUC,FRZ,UNSWTND,SINGLE STRENGTH.............. 1/4 CUP
5. Pour 1 % cups liguid over apples in each pan.
6. Sprinkle 3 Ib 6 oz (approximately 2 gt 1 cup) topping evenly over apples in each pan.
7. Bake until topping is browned and crisp:
Conventional oven: 425° F for 35-45 minutes
Convection oven: 350° F for 25-35 minutes
8. Cool. Cut each pan 5 x 10 (50 pieces per pan).
Serving
1 piece provides ¥4 cup of fruit.
For Enhanced Meal Pattern only: 1 piece also provides % serving gr ains/breads.
Calories 194 Iron 1.00 mg Protein 196 g 4.05% Calories from Prot
Cholesterol 0 mg Calcium 21.00 mg Carbohydrates 30.48 g 62.84% Calories from Carb
Sodium 113 mg Vitamin A 350 U Total Fat 797 g 36.98% Calories from T Fat
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Dietary Fiber 2.30 g Vitamin C 0.60 mg Saturated Fat 159 ¢ 7.38% Calories from S Fat
Trans. Fat 0.00* ¢ 0.00% Calories from Trans. Fat
. . Allergens Allergens Allergens
Miscellaneous Attributes Present Absent Unidentified
Meat/Alt............... oz. ? - Milk
Grain/Bread.. Srv. ? - Egg
FIVA............. cup ? - Peanut
MilK....ovviiiiiieeeen, fl. oz. ? - Tree Nut
? - Fish
Moisture & Fat Change ? - Shellfish
Moisture Change. 0% ? - Soy
Fat Change......... 0% ? - Wheat
Type of Fat..........
Production Specification
/IR | Ing # Ingredient or Sub-Recipe Measure Measure Round
| | 050042 | Apple-Honey Crisp
| 1020581 | WHEAT FLR,WHITE,ALL-PURPOSE,ENR,UNBL
| 1020038 | OATS
| 1019334 | SUGARS,BROWN
| 1002010 | CINNAMON,GROUND
| 1002047 | SALT,TABLE
| 1004075 | MARGARINE,REG,HARD,SOYBN (HYDR)&CTT
| 1009348 | APPLES,CND,WATER PACK,SLCD
| 1014429 | WATER,MUNICIPAL
| 1019296 | HONEY
| 1002010 | CINNAMON,GROUND
| 009154 | LEMON JUC,FRZ,UNSWTND,SINGLE STRENG




