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Recipe I/D.... FIVMAM Portion Size: 1.00 QP Adj ust ed Servi ngs 100
Description... VEGI E MAC & CHEESE Conver si on Fact or 1. 00
Item# Item Description Vi ght Measur e

98-000180 MACARCNI, 20 LB Box 12.00 LB .00
35-000674 Cheese Sauce, 30 Ib 2.75 LB .00
89-000322 M LK, REPLACER 50# VEGAN KCSHER 2.00 LB .00
99-700662 PEPPER BLACK, PURE .00 1.00 TBSP
33-300850 BROCOOLI CHCPPED FRCZEN 12.00 LB . 00

1. ADD MACARON & BROCOCLI TO WATER & BAOL FOR 15 M NUTES
CR UNTIL TENDER STI R GOCASI ONALLY TO
PREVENT STI CKI NG

2. DRAIN SET ASIDE FOR USE IN STEP 7.

3. RECONSTI TUTE M LK WTH WARM VATER
HEAT TO JUST BELONBA LING DO NOT BA L.

4. BLEND MELTED BUTTER AND S| FTED FLOUR TOGETHER STIR
5. ADD SALT AND PEPPER BRING M XTURE TO A BA L;
REDUCE HEAT; SIMMER 5 M NS. CR UNTIL TH CKENED.
STI R FREQUENTLY TO PREVENT SCORCH NG

6. ADD CHEESE TO SAUCE; STIR ONLY UNTIL SMOTH REMOVE FROM
HEAT.

7. OOMBI NE SAUCE AND VACARONI; M X VELL.

8. PLACE AN EQUAL QUANTI TY | NTO EACH PAN ABQUT 3 1/4 GAL.

YIELD: 100 PCRTIONS (2 PANS)

PAN Sl ZE: 18 X 24" ROASTI NG PAN

MAY BAKE IN A 350F OVEN FOR 20 M NUTES CR UNTIL TCP IS
SLI GHTLY GCLDEN BROM



