N

./ RECIPENAME: Roasted Cauliflower

File No:

GradeGroup: K-8, 9-12 #;\?C((;:P Pkr0C6553 . o
Number of Portions: 50 - 0%-00 Recipe Adapted From: 2
5 3 o #2 Cook & Serve Same
Portion Size: %2 cup Day Allrecipes.com
3 3 )
Serving Utensil: 4 fl. Oz spoodle o #3 Includes Cooling Let S Cook
Servingsper Pan: Step WISCONSIN SCHOOL MEALS ROCK
Ingredients Weight Measure Procedure
Cauliflower, Raw, Ready-to-Use Florets 81b 1. Inalarge bowl, toss the cauliflower, olive oil, garlic,
Olive Qil % cup salt, and pepper.
Garlic, Minced Y2 cup 2. Spread the coated cauliflower in a single layer on sheet pans.
Salt 2tsp 3. Halfway through the total cook time, using a flat metal
Pepper 1tsp spatula flip cauliflower pieces.
Parmesan Cheese, Grated 2% cup 4. Add parmesan cheese and continue cooking.
5. Bake until golden brown:
Conventional oven: 425°F for 25-30 minutes
Convection oven: 400°F for 15-20 minutes
CCP: Hot hold for service at 135°F or higher.
Total Yield: Number of Pans:
Weight: Measure (volume): Pan Size:
Meal Component Contribution/Nutrition Analysis Based on Portion Size
Specify the grade group in the columns: Grade Group: K-8, 9-12 Equipment (if not specified in procedures above):
Meat/MeatAlternate
Vegetable Subgroups DG | B/P | RO | S O
Y.
Fruits
Grains
Calories: 72 DG=DarkG B/P=B /P (L ) R/O=Red/O
. 139 =pDar reen =beans/reas{Legumes =Re range
Satgrated Fat (g) & S=Starchy O=Other
Sodium (mg): 214.32mg




