Recipe Title: _Mushroom Medley____________


   Recipe #_________


Recipe Category: _Side Dish____________________

Portion Size:  _4 oz__







 








	Ingredients
	Recipe Yield

25  Servings 
	Directions/HACCP

	
	Weight 
	Measure 
	

	Zucchini, cut into ½ inch thick slices
Yellow Squash, cut into ½ inch slices

White Button Mushrooms, sliced or whole
Baby Carrots
Onion, white or red
McCormick Signature Seasoning Blend 

Buttermist Food Spray & Food Release
	5 pounds
5 pounds
5 pounds
2 pounds
1 whole

	1/8 cup 
	Critical Control Point (CCP): Before handling ready-to-eat foods, such as fresh fruits and vegetables, hands must be washed and clean gloves must be worn.
1. Wash all vegetables according to HACCP

2. Using Buttermist, spray full-sized sheet pan (18x26x1)
3. Spread vegetables evenly in pan
4. Spray vegetable mix with a light coat of Buttermist spray

5. Evenly sprinkle Seasoning Blend over vegetables, toss if desired
6. Cook vegetable mix at 350°F for 20-30 minutes or until tender. 

Ensure an internal temperature of 165°F has been reached using a thermometer 
CCP: Hold for hot service at 135°F or higher
Serve using a 4oz spoodle



	Meal Pattern Contribution

	Meat/Meat Alternate
	Grains
	Vegetable/Vegetable Subgroup
	Fruit
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