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NR#5 Hawaiian Fruit cup 
Serving Size and Ingredients:  ½ cup
	25 Servings
	50 Servings
	100 Servings
	Ingredients

	5.5
	11 
	22
	Orange

	5
	10
	20
	Fresh banana

	½ #10 can
	1 #10 can
	2 #10 can
	Pineapple Tidbits

	½ cup
	1 cup
	2 cups
	Shredded coconut

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


 

Instructions:
1. Divide each orange into sections.
 2. Mix oranges and bananas gently.
 3. Add pineapple and shredded coconut. 
4. Serve accordingly. – 

CCP: Hold or serve cold food at or below 40 degree F

 NOTE: Wash and sanitize hands prior to and during the process of handling raw food and throughout meal preparation.   Cook eggs, fish, pork, lamb and beef to an internal temperature of 145 degrees; ground meat or meat mixtures to 155 degrees; raw eggs not prepared for immediate service to 158 degrees; poultry, stuffed meat/fish/ pasta to 165 degrees.
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