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P!ﬂt‘."\lf-n-cr!ﬁm wnfﬂl D“Hhr; Culck Secratch Preparation Recipe HACCP Process: #2 Same Day Service

Meal Pattern Crediting: 1 Dairy M/MA, 1.5 Grain, V2 cup Fruit Partion Size: 1/2 cup Peaches-n-Cream, 2 waffle sticks
|
i 25 Sarvings 50 Servings _ i
Ingredients Weight m - Weight Moasure Directions
Reqgular yogurt, vanilla, 3 quans +
low fat 100 oz. 1/2 cup 200 oz, 1172 gal.
1. To make the Peaches-n-Cream: In a food processor or mixer, whip
Paaches, canned, 500z 1 quart + 100 @ 3 quarts + the creamn chease, then add yogurt and diced, drained paaches. Whip
drained : 2 1/4 cups : 1/2 cup uniil smooth. Store in the refrigerator until ready to use.
CCP: Hold at 41°F or below.
Cream cheesa,
softanad, fat frae 1lb. 9oz, 3lbs. 2 oz,
- 2. Preheat oven.
Waffia sticks, whola 36 0z, 50 aach 72 0Z. 100 each

grain 3. Place waffle sticks on parchment lined sheet pan. Coat waffle sticks

on both sides with pan releasa spray. (See photo #1)

Pan-release spray 50 g. to coat 100 g. to coat 4. Dust both sides with cinnamon sugar (50% granulatad sugarn’
50%: ground cinnamon). (Sea photo #2) Alternativaly, place waffla
stick in a large bow|, spray with pan release and toss with
Cinnamon sugar.

5. Toastwaffle sticks at 350°F for 7 minutes in a comvantional ovan

Cinnamon sugar 8o 11/3 cups oo 223 cups jor at 325°F fior 5 minutas in a comeection oven).
CCP: Minimum imtarnal termperature should raach 135°F
CCP: Hold and serve at 135°F or above.
6. [Forsarvice: Using a #8 disher, serva a heaping 1/2 cup of cold
Peaches, canned, 5007 1 quart + 100 oz 3 quarts + Paaches-n-Cream topping with a 1/4 cup (2 oz. slotted spoodla) with
drained, diced ’ 2 1/4 cups . 1/2 cup 2 hot waffle sticks.

CCP: Mo bare hand contact with ready-t1o-aat foods.
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Puckcs-n-Cmim Wﬂfﬂl Dunhr‘; Culck Seratch Preparation

Meal Pattern Crediting: 1 Dairy M/MA, 1.5 Grain, ¥ cup Fruit

Recipe HACCP Process: #2 Same Day Service

Portion Size: 1/2 cup Peaches-n-Cream, 2 waffle sticks
|

Comments

Nutrients Per Serving—Analyzed using Nutrikids software

‘Waffle sticks can be toasted in a comection oven at 350°F for 4 minutas.

Calories

366

Caturated Fat 1.40Q

Iron 1.75mg

For variaty, other cannad fruitz may be used, such as pears, Mandarin cranges,
fruit cocktail, or pineapplha.

Proteain

11.71 ¢

Cholesterol  22.26 mg

Calcium  391.48 mg

Fruit purees such as applesauce, fruit-flavored applesauce or pear sauce may ba
mixed imto yogurt in place of canned fruit in equal amounts.

Carbohydrate 65.82 g

Vitamin A  805.22 U

Sodiumm 38583 mg

Total Fat

68.71g

Vitamin & 107.84 mg

Dietary Fiber &.11 0

Frash diced fruit such as strawbemies may be usad as a garnish to add color

Greak yogurt can be substituted for ragular yogurt.

Can sarva with mini pancakas, mini waffles or French toast sticks in place of waffle
sticks.

For nutritionals, we usad Krustaaz® Premium Whola Grain Belgian Waffle Sticks.
Othier brands may ba usad.
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