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Recipe Number: YG001 Recipe Name: VERY BERRY YOGURT PIZZA

Hot: No Recipe Source: Danone North America HACCP Process Category:

Serving Description: 1 Flatbread

Projected Yield Actual Yield

Same Day

Quantity Serving Size Quantity Serving Size Leftovers Disposition

[ 100 ] 1 Each | ] | | [ ]

Labor

Employee Name Start Time Stop Time Total Time

Rate

Stock Number __ Description Amount1 Measure 1 Amount 2
3564 FLATBREAD 2.2 OZ 192/CS 100 FLATBREAD EACI

7201 BLUEBERRIES 12/6 OZ 8 Pound 8

2113 STRAWBERRIES 8/1 LB 9 Pound

1526 YOGURT LF VANILLA 5 LB 3 Gal. 1

Cooking Instructions

Cooking Temperature: 350 Cooking Times: Hours: 0 Minutes:

Pre-Preparation Instructions

Sourced by Danone North America
Blueberries yield 96%

Strawberries yield 88%

1. Thaw flatbread.

2. Wash blueberries and strawberries.
3. Chop strawberries.

4. Preheat oven to 350 degrees F.

Preparation Instructions

1. Place flatbreads on sheet pans (8 flatbreads per sheet pan) and toast for 7 - 10 minutes until crispy.
2. Allow flatbreads to cool before proceeding.

3. Top flatbread with a #8 scoop (1/2 cup) of yogurt. Spread evenly to the edges.

4. Sprinkle a #16 scoop (1/4 cup) of strawberries and #16 scoop of blueberries on top of the yogurt.
5. Serve immediately.

Serving Instructions

Serving = 1 Flatbread

Measure 2

Location

Ounce
Ounce
Pint

10

(Unassigned)
(Unassigned)
(Unassigned)
(Unassigned)
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Recipe Number: YG001 Recipe Name: VERY BERRY YOGURT PIZZA
Recipe Nutrient Nutrient
Nutrient Value per Value per % of Missing
Nutrient Unit Value 100 Grams Serving  Calories  Value
Food Energy kcals 31,735.7441 122.1523 317.3574
Saturated Fat g 200.3354 0.7711 2.0034 5.68
Sodium mg 41,159.9265 158.4264 411.5993
Total Trans g 0.0000 0.0000 0.0000 *
Total Fat g 676.7134 2.6047 6.7671 19.19
Cholesterol mg 612.4896 2.3575 6.1249
Carbohydrate g 5,418.0716 20.8544 54.1807 68.29
Total Dietary Fiber g 464.6867 1.7886 4.6469
Protein g 1,256.7274 4.8372 12.5673 15.84
Vitamin A (RE) RE 2,076.4113 7.9922 20.7641 *
Vitamin A (IU) 9] 7,743.2978 29.8043 77.4330
Vitamin C mg 2,692.7980 10.3647 26.9280
Calcium mg 25,198.3039 96.9894 251.9830
Iron mg 210.4938 0.8102 2.1049
Moisture g 16,243.3288 62.5213 162.4333
Ash g 148.9980 0.5735 1.4900
Stock Units per Broken Broken Unit Actual
Number Description Case Location Cases Units Description Used
3564 FLATBREAD 2.2 OZ 192/CS 1.00 (Unassigned) 100 0.00 FLATBREAD /
7201 BLUEBERRIES 12/6 OZ 1.00 (Unassigned) 13 0.03 PINT /
2113 STRAWBERRIES 8/1 LB 1.00 (Unassigned) 9 0.50 CONT (1LB) /
1526 YOGURT LF VANILLA 5 LB 1.00 (Unassigned) 27 0.01 LB /
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