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Recipe I/D.... Q17 AM Portion Size: .50 QP Adj ust ed Servi ngs 100
Description... LYONNAI SE CARROIS Conversi on Fact or 1. 00
Item# Item Description Vi ght Measur e
33-310300 CARROTS, 6/ 10 FARM .00 4.00 CAN
62- 000040 SUGAR VWH TE 8/5# LBS. CP 4.00 ¥ .50 QP
Conv Factor: 16. 000
99-700730 SALT, TABLE 24/26 (X 2.00 ¥ 3.00 TBSP
70-800055 ONICNS, FRESH (LCP) 1.00 LB * 3.00 QP
79-200010 MARGAR NE 30/1 LB 1.00 LB 2.00 QP
99-700730 SALT, TABLE 24/26 (X 1.00 (¥ 1.67 TBSP

99- 700662 PEPPER BLACK PURE .00 1.00 TSP
Conv Factor: 12. 000

1. OOMBI NE CARROTS AND SUGAR BRING TOA BAL; BAL
15 MNUTES. DRAIN PLACE IN PAN

2. SAUTE CHOPPED ONLONS IN BUTTER OR MARGAR NE UNTI L TENDER
ADD TO CARRCTS.

3. ADD SALT AND PEPPER M X LI GHTLY. BAKE 30 M NUTES.

INSTEP 4, 1 LB2 (Z DRY ONONS A P. WLL YIELD 1 LB
CHOPPED ON ONS.
OTHER SI ZES AND TYPES OF PANS MAY BE USED. SEE REC PE

CARD A-25.

PAN SIZE: 18 BY 24 | NCH ROASTI NG PAN
TEMPERATURE: 400 DEGREE F. OVEN
YIELD: 100 PORTIONS (1 PAN).



