CUSINES

Puree Hot Sandwiches - Opened Faced

(Roast Beef, Chicken, or Pork)

Ingredients Measures
12 svgs. 24 svgs.

48 svgs.

Roast Beef, Chicken, or Pork
Puree Bread Slices 12 svgs. 24 svgs.
(Refer to Puree Bread Slices Recipe - Chilled)

48 svgs.

Preparation
WASH HANDS
1. Prepare puree meat according to nursing home recipe and blend to puree consistency.
2a. Using bread slices from recipe, place appropriate scoop of puree meat on
bottom half of bread slice. Cover with top half and cut into triangles.
2b. Place two slices on plate and slice into triangles. Spread triangles slightly and place
scoop of puree meat in center.

Optional Garnishing Suggestion:
Ladle beef gravy, chicken gravy, or barbeque sauce over the top of meat and bread.

Be sure to follow facility HACCP guidelines.




