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Carrifruit Salad (Martin) 100
Number of Servings: 100 (99.44 g per serving)

Amount Measure Ingredient

21/2 gal Carrots, fresh, grated

6.00 qt Pineapple, chunks, cnd, wijuice,
drained

5.00 cup Dressing, mayonnaise, light

Instructions

Peel and shred or grate carrots, drain pineapple (tidbits or crushed work well). Stir in light mayonnaise until nicely blended.

Refrigerate.
Storing :

- Store refrigerated at an internal temperature

of 40 F.
Holding :

- Hold for cold service at an internal

temperature of 41 F or lower.
Food Handling :

- Wash hands immediately before engaging in
food preparation and again after engaging in
any activities that contaminate the hands.

- Single gloves should be used for only one
task and then discarded.

- Wash raw fruits and vegetables before using
them in food preparation.

Serve 1/2 cup/serving.
1/2 c serving=1CS
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Nutrients per serving

Nutrition Facts

Serving Size (S9g)
Servings Per Containear

Amoaunt Per Serving

Calories 80 Calories from Fat 35
&% Daily Vialue*

Total Fat 4g &%
Saturated Fat 0.5g 3%
Trans Fat Og

Cholasterol Smg 2%

Sodium 110mg 5%

Total Carbohydrate 129 4%
Dietary Fiber 29 8%
Sugars 9g

Protein 19

|
Vitamin A150% = Vitamin © 10%

Calgium 2% = Iron 2%

“Percent Daily Valwes are basad on a 2,000 cakna
digl our daily walues may be higher o [omwer
depanding Gn your Gaone neads

Calones: 2,000 2506

Talal Fal Less than  B5g 0y
Salurated Fat  Lessthan 209 257
Chealagtanl Less than  300mg  300mg
Sodum Less than  2,400mg 7 400mg
Tatal Carbohydrate 3nog a78g
Dilary Fiber 28g g

Calories per gram
Fatd « Carbabydraled =« Pralen 4
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