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When doubling the recipe to 12 servings, the product was a little bland and not as tasty as the first batch. Irene, Alyssa and I all agreed to add more spices and an extra can of tomato sauce. These additions allowed us to obtain the desired taste.
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This is the nutrition label we created for the taco pasta. Irene decided to implement taco pasta to her menu so having a nutrition label is essential. It is important for seniors to know the nutritional value of what they’re consuming, especially if they are on a special diet due to illness. Irene usually makes 150 size servings so we also scaled the ingredients appropriately so her team would have no problem making this recipe.
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In order to get feedback on our recipe, Alyssa and I created a taste test survey and sent them out to the seniors who tasted our product. Because of time constants, we were unable to get them back in time for the project deadline. However, using informal feedback we learned that the seniors who did report back enjoyed our Taco Pasta. We also had workers and volunteers at the Senior Nutrition Program try the taco pasta and they loved it. Irene, the program manager, was so impressed that she is going to implement the taco pasta to the menu!
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Taco Pasta

Number of Servings: 150 (149 g per
serving)

Nutrition Facts

Serving Sze (1455)
Servogs Po Conta

Galories 18) _Calones from Fat 80

o

Total Fat 5 1%
SotumiodFai 35 1%
Trans Fat0n

Cholesterol 45mg %

Sodium 3%mg %

Total Carbotydrate 125 G
Oietary Fowr 25 [
Swan 3y

Protin 15

VeamnAge T VeamnC 15%
ume%

Amount Measure Ingredient

15 lbs Taco Meat

10 Ibs. Whole Wheat
Pasta

13 Each Yellow Onions

12 lbs Diced Tomatoes

6 lbs Tomato Sauce

4 lbs American Cheese
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te Test Surve Please return to

Hello there! We're a group of nutrition students from Cal Poly Site Manager

working on a recipe developmentproject. Please circle the face
that most accurately shows how you felt about the following
frozen mealsto help usimprove our recipes. We hope you enjoyed our

creations!

© = Great! © = Okay ® = Did not like
How did you enjoy our Italian Casserole? Q) & ®
How didyou enjoy our Chicken StirFry? (D © ®

How did you enjoy our Taco Pasta? © O 6

Thank you for taking the time to complete our survey. Your input is greatly
appreciated!
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