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[bookmark: _Hlk199404253]NR# 169 Zucchini and Potato Bake-Allrecipes 
Serving size: 3/4c 
	Ingredients
	25 Servings
	50 Servings 
	100 Servings 

	Medium potatoes, peeled cut into large chunks 
	12 1/2c 
	25c
	50c

	Medium zucchini, quartered and cut into large pieces 
	8 1/3c 
	16 2/3c 
	33 1/3c 

	Red bell pepper, seeded and chopped 
	4 1/8c 
	8 1/3c 
	162/3c 

	Dry bread crumbs
	2 1/8c
	4 1/8c 
	8 1/3c 

	Olive oil
	1 1/8c 
	2 1/8c 
	4 1/8c 

	Garlic Clove
	4 1/8
	8 1/3
	16 2/3

	Paprika 
	4 1/8 tsp
	1/8c 
	1/3c  

	Bolack pepper to taste 
	1 1/8 tsp 
	2 1/8tsp 
	4 1/8 tsp 

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	





NR# 169 Zucchini and Potato Bake-Allrecipes 
Instructions:
1. Preheat the oven to 400F 
2. Toss together potatoes, zucchini, red bell pepper, bread crumbs, olive oil, and garlic in a medium baking pan. Season with paprika, pepper. 
3. Bake in the preheated oven, stirring occasionally, until potatoes are tender and lightly brown, about 1 hour. 












NOTE: Wash and sanitize hands prior to and during the process of handling raw food and throughout meal preparation.   Cook eggs served immediately, fish, shellfish, beef, lamb, veal, pork, corn beef and ham to an internal temperature of 145 degrees for 15 seconds; ground meat, ground fish, meat mixtures and eggs cooked and held for service to 155 degrees for 15 seconds; chicken, turkey, soups, stews, dressing, casseroles, mixed dishes, stuffed meat, stuffed poultry, stuffed fish, stuffed pasta and leftovers to 165 degrees for 15 seconds; all other food items should be cooked to 140 degrees for 15 seconds.  All hot food should be held at 140 F or hotter until service
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