Recipe Standardization Project
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Alyssa Gormaly and I worked on our recipe standardization project at Senior Nutrition Program (SNP). They graciously allowed us to use any extra commodities available to develop a new recipe.  We were given whole-wheat pasta, taco meat, and American cheese. After doing a little research we decided to go with a Taco Pasta Recipe. The development of this product is documented below. 
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Before we began production, we agreed to substitute American cheese (a SNP commodity) for mascarpone and omitted salt due to a regulation of SNP frozen meals. After preparing the recipe for the first time and seeing that it looked a bit dry, we added ½ of a 15 oz. can of tomato sauce to add wetness to the recipe. The original recipe yield was 6 servings.
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Prop Time: 5 minutes

Cook Time: 30 minutes.

Keywords: saute enree whole wheat pasta grass fed bee

Ingredients (6 servings)

= 11b. grass fed ground beef (90% lean)
= 34 Ib whole wheat pasta (1 used penne)

= 1 large onion, diced

= 1tspseasalt

= 112 sp garlic powder

* 112 tsp dried oregano

= 112 tsp ground cumin

= 112 tsp chill powder

= 1/20f a 1502 can diced tomatoes

= 1/2 . mascarpone cheese (Substitute: sour cream)

Garnish

= fresh diced tomatoes
= chopped cilantro

= diced green onions

= diced avocado
Instructions

Start by bringing a pot of water to boil for the pasta, once at a boil, be sure to salt the wi
adding the pasta.

Meanwhile, over medium heat, brown the beef, using a spatula to break it up in to small
the onion and spices and cook until the meat is fully cooked, about 5 minutes. Nex, ad
tomatoes, reduce heat to low and simmer for at least 5 minutes. Then add the mascarp
stir to incorporate, cover the meat sauce and let continue to simmer.

Once the pasta is done, drain it, and add it to the meat sauce. Tum off heat and toss to
Serve gamished with avocado, cilantro, green onions and freshly diced tomatoes.

Povareaty Recpage
Tags: Avocado, Grass-fed beef, pasta, tacos, whole wheat pasta
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