Serving Suggestion

1)

Ingredients

50 Servings

tater topped breakfast bake

100 Servings

portion size:
1 square

Directions

1 serving provides 2 0z. meat/meat alternate,

and %2 c. vegetable.

Nutrients Per Serving

-0® i i
JﬁZgIrES%azg:i(r?y S:;;gggow;thhavsvpegy 3 Ibs. 140z. 71lbs. 12 0z. | 1.Use 12"x20"x2.5" pans, 2 and one %2 pans for 50 servings
9. H and 5 pans for 100. Evenly divide sausage crumbles among
Cheddar cheese, shredded 11b.10 oz. 3 1bs. 4 oz. the pans.
Eggs, large, beaten 16 ea. (1q) 32 ea. (2q1) 2. Sprinkle 12 oz. cheese evenly over turkey in each pan.
, 3. Mix eggs and milk together. Pour evenly over each pan.
Milk, lowfat, 1% 2qt.2c. 1 gal. 1qt. )
4. Arrange 3.5 Ib. tater tots on top in each pan.
Tater fots 81os. 161bs. 5. Bake in 425° F oven for 30-35 minutes until tater tots have
browned and eggs are set.
6. Hold at 135° F until service. Cut each pan into 20 servings.

Calories 298 cal | Trans Fat 0g | Carbohydrates 239
For preparation by a food preparation establishment only, . .
according to the food code or equivalent. Fat 17g | Cholesterol 101 mg Dietary Fiber 39
©2017 Jennie-O Turkey Store, LLC Saturated Fat 69 | Sodium 783 mg | Protein 159




