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NOTICE: The data contained within this report and the NUTRIKIDS® Menu Planning and Nutritional Analysis software should not be used for and does not provide menu planning for 

a child with a medical condition or food allergy. Ingredients and menu items are subject to change or substitution without no tice. Please consult a medical professional for 

assistance in planning for or treating medical conditions. 

 

 

 

Recipe: 825756 Pizza on Ciabatta Bread Test Recipe HACCP Process: #2 Same Day Service 

Recipe Source: Test Recipes 

Recipe Group: Test Recipes for MRS 

Alternate Recipe Name: Pizza on Ciabatta Bread TEST 

Number of Portions: 48 

Size of Portion: 1 each 
 

825650 Bread, Ciabatta, FRZ, DC, #1208...............................  48 Bun 1. Spray sheet pans with pan release spray or line with parchment paper and place 24 ciabatta bread bottoms 

on each sheet pan. 

825030 Sauce, Spaghetti, No Meat............ 3 1/8 CUP 2. Spead about 1 tablespoon of spaghetti sauce on each ciabatta bread bottom. 

825070 Pepperoni Pizza Topping,DC, Sliced, #1056.............. 

825045 Turkey Ham, Diced, FRZ, DC, #1074......................... 

825009 Cheese, Shredded, Mozzarella, DC, USDA ,#1307.... 

1 LB 

4 LB 

3 LB 

3. Coarsely shred pepperoni using a food processor or meat chopper. Mix with diced turkey ham in a  large 

container/bowl. 

4. Weigh 1 ounce of mozzarella cheese to determine portion size.  

5. Scoop mixture of pepperoni and turkey ham with a #16 scoop and spread on ciabatta bread bottom. Top with 

1 oz. of mozzarella cheese. Cover with bun top. 

6. Bake at 350 degrees F for 5 -10 minutes or until cheese melts. Do not overcook. Heat as needed for 
service. 

 
CCP: Heat to 165° F or higher for at least 15 seconds  

  7. Cover and place in warmer until ready for service. 

8. Portion one ciabatta bread for serving. Each portion provides 2 1/4 oz. eq. meat/meat alternate and 2 oz. 

eq. of whole grain. 

 
CCP: Hold and maintain product at a minimum temperature of 135 degree s F. Check temperature every 30 minutes. 

Discard any leftovers. 

 
*Nutrients are based upon 1 Portion Size (1 each) 
Calories 358 kcal Cholesterol 42.19 mg Sugars 3.28 g Calcium *269.36* mg 37.92% Calories from Total Fat 

Total Fat 15.06 g Sodium 978.26 mg Protein 19.87 g Iron *2.12* mg 13.26% Calories from Saturated Fat 

Saturated Fat 5.27 g Carbohydrates 33.55 g Vitamin A *61.31* IU Water¹ *0.00* g 0.00% Calories from Trans Fat 

Trans Fat² 0.00 g Dietary Fiber 3.35 g Vitamin C *1.06* mg Ash¹ *0.00* g 37.54% Calories from Carbohydrates 
 22.24% Calories from Protein 

*N/A* - denotes a nutrient that is either missing or incomplete for an individual ingredient  

* - denotes combined nutrient totals with either missing or incomplete nutrient data  

¹ - denotes optional nutrient values 
² - Trans Fat value is provided for informational purposes only, not for monitoring purposes.  

 


