‘ 1 Serving Provides:
/':;fl\ CACFP: 2 cup Vegetables

Parmesan Peas

D H
Cooking time: 20 minutes m NSLP: %2 cup Starchy Vegetables
HACCP Process #2 Same Day Service o SCHOOLS SFSP: V2 cup Vegetables

48 Servings 96 Servings
Ingredients Weight m Weight Measure
Green peas, frozen 10 pounds 4 ounces 2 gallons + 1 quart 20 pounds 4 ounces | 4 gallons + 2 quarts
Unsalte_d butter or 4 Tablespoons Y2 cup
margarine
Lemon juice 4 Tablespoons Y2 cup

1 Tablespoon

Ground black pepper 2 teaspoons 1 teaspoon
Parmesan cheese 12 ounces 3%s cups 1 pound 8 ounces 6245 cups

Directions

1. Place 5 pounds 2 ounces of the frozen green peas in each 2-inch perforated steamtable pan. Steam for approximately 5 minutes (cook time will depend on type of
steamer), or until heated through and bright green. Do not overcook.

2. If you do not have a steamer, place frozen peas in the perforated steamtable pan. Nest the perforated pan in a 4-inch solid steamtable pan that has 2 cups hot water
in the pan. Cover the nested pans tightly with foil and bake in a 350°F oven for approximately 20 minutes, or until heated through and bright green. Do not
overcook.

CCP: Heat to 140°F or higher.
3. Remove from steamer and transfer peas to a solid steamtable pan. Stir in unsalted butter or margarine, lemon juice, black pepper and grated parmesan cheese.

CCP: Hold for hot service at 135°F or higher.
Serve Y2 cup portions.

Y2 cup 48 Servings: about 10 pounds 48 Servings: 1%z gallons Calories Sodium 178 mg  Vitamin A 21741V
96 Servings: about 20 pounds 96 Servings: 3 gallons ;thlr::d - '71’; g giae"faor:f::;aetre 512 Z l\:';‘sm'“ c 112 :3
Cholesterol 9mg  Protein 8g  Calcium 101 mg

This material was funded by USDA's Supplemental Nutrition Assistance Program (SNAP). SNAP provides nutrition assistance to people with low income. SNAP can help you buy nutritious foods for a better diet. To find out more, contact
Oregon SafeNet at 211. USDA is an equal opportunity provider and employer. ©2016 Oregon State University Extension Service offers educational programs, activities, and materials without discrimination based on age, color, disability,
gender identity or expression, genetic information, marital status, national origin, race, religion, sex, sexual orientation, or veteran's status. Oregon State University Extension Service is an Equal Opportunity Employer.



