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NR#30 Cilantro Lime Cucumber Salad 
Serving Size and Ingredients: 1/2 cup 
	25 Servings
	50 Servings
	100 Servings
	Ingredients

	12 1/2
	25
	50
	Cucumber, sliced into thin strips

	25 TBSP
	50 TBSP
	100 TBSP
	Cilantro, chopped 

	12 1/2
	25
	50
	Lime juiced

	12 1/2
	25
	50
	Garlic minced

	To Taste
	To taste
	To taste
	Red pepper flakes 

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	


 
Instructions:
1. Mix cucumber, cilantro, lime juice, garlic, red pepper flakes, together in a bowl until evenly combined; allow to sit until flavors blend, at least 10 minutes.




 



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 degrees F or hotter until service.
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