Ayesha Khan
ND 616 – Food Systems or Service Supervised Experiential Learning
Competency 1.12 
Demonstrates knowledge of and is able to manage food preparation techniques (D)
Activity
This competency was met by building a recipe for patients with Crohn’s Disease and scaling it to yield 30 servings 
Reflection
Throughout my Masters’s program, I did a couple of projects that required me to create recipe cards. Whenever I’d look up particular recipes, like broccoli rice, most websites would almost always have a scale which could be used if we wanted to adjust the recipe for more than one serving. Although, these recipe scales were pretty limited. Hence, I was aware of recipe scaling when starting my Food Service SEL.
When I created a recipe using Webtrition, I was amazed that recipes could scale to whatever amount we wanted, be it 50, 100 or even beyond that. It was also a little overwhelming navigating the website, but Jeff, the King’s Food Service Director, explained how it works and it was surprisingly very easy and convenient. One thing I really liked was the sub-recipes for each ingredient when making a recipe. For example, I picked a recipe to build keeping patients with Crohn’s Disease in mind and it was incredible how there were sub-recipes for each ingredient. The recipe I selected was vegetable fried rice with shrimp.

Pictures can be viewed below!



	HC Vegetable Fried Rice (Shrimp)
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	The picture on top shows the recipe portions for 1 serving, while the picture below shows the recipe portions scaled for 30 servings 
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	The picture above shows the nutritional data per serving of the recipe
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Recipe Print - Multiple Yield

HIGHER ED

HC Vegetable Fried Rice (Shrimp) (31970.2)

Portion: 1-3/4 cup

Report Run By: JEFFREY THOMAS

Run Date: 01/30/2025

King's Coll Market Place (32519)

Revision Date: Jan 15, 2025

Servings

Minimum Batch: 1
Maximum Production:

Servings

Step Ingredients 1 Servings
2 {3 HC Long Grain Brown Rice (16861) 3/4 cup
3 HC Edamame Succotash (32308) 114 cup
£3 HC Stir-Fry Sauce, Flavors 450 ND (32383) 1/4 cup
€3 HC Cooked Eggs, Flavors 450 ND (32340) 1/4 cup
Shrimp, 26/30, Peeled, Deveined, Cooked, Frozen AP 20z
Canola Oil AP/ 1 spray
3 Green Onions, Each, Bias Cut EP 2 tbsp |
Step Method

1 Refer to HACCP Plan Form HFS# 002: Prepared Hot, Chilled for Cold Storage.
Refer to HACCP Plan Form HFS# 001: Prepared Hot for Hot Service.

2 Heat pan over medium-high heat and lightly mist the bottom of the pan with the oil spray
Add:
3/4 cup brown rice
1/4 cup edamame succotash
1/4 cup stir-fry sauce
1/4 cup cooked no-fat eggs
1/4 cup (20z.) Ssrimp
Heat until internal temperature reaches 145F.

3 Place the hot food into serving bowl and garnish with 2 Tbsp. green onions. Serve.
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HC Vegetable Fried Rice (Shrimp) (31970.2)

Report Run By: JEFFREY THOMAS

Recipe Print - Multiple Yield
Run Date: 01/30/2025
King's Coll Market Place (32519)

NIGHER ED
Revision Date: Jan 15, 2025

Minimum Batch: 1
Maximum Production:

Portion: 1-3/4 cup

Step Ingredients 30 Servings Servings Servings
2 3 HC Long Grain Brown Rice (16861) 1gal, 1 qt, 2-1/2 cup
£3' HC Edamame Succotash (32308) 1qt, 3-1/2 cup
£3 HC Stir-Fry Sauce, Flavors 450 ND (32383) 14qt, 3-1/2 cup
t3 HC Cooked Eggs, Flavors 450 ND (32340) 1qt, 3-1/2 cup
Shrimp, 26/30, Peeled, Deveined, Cooked, Frozen AP 31b, 120z
Canola Oil AP 30 spray
3 Green Onions, Each, Bias Cut EP 3-3/4 cup
Step Method

Refer to HACCP Plan Form HFS# 002: Prepared Hot, Chilled for Cold Storage.

Refer to HACCP Plan Form HFS# 001: Prepared Hot for Hot Service.

Heat pan over medium-high heat and lightly mist the bottom of the pan with the oil spray.
Add:

3/4 cup brown rice

1/4 cup edamame succotash

1/4 cup stir-fry sauce

1/4 cup cooked no-fat eggs

1/4 cup (20z.) Ssrimp

Heat until internal temperature reaches 145F. . - . N . R
Place the hot food into serving bowl and garnish with 2 Tbsp. green onions. Serve.
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Nutrient Data
Nutrient
Energy (kcal)
Total Fat (g)
Saturates (g)
Mono-unsaturates (g)
Poly-unsaturates (g)
Trans Fatty Acids (g)
Saturated Fat + Trans Fat (g)
Carbohydrate (g)
Total Sugars (g)
Added Sugars (g)
Cholesterol (mg)
Protein (g)
Alcohol (g)
Dietary Fiber (g)
Minerals
Sodium (mg)
Potassium (mg)
Biotin (ug)
Chromium (g)
Calcium (mg)
Water ()
Ash (g)
Fluoride (ug)
Folate, DFE (ug)
Magnesium (mg)
Molybdenum (ug)
Phosphorus (mg)

Iron (ma)

Key Disclaimer

Per Serving Total Value Per 100g
371562 371562 72339
4245 4245 0826
059 059 0115
1536 153" 0299°
1461 1461 0284
0.008° 0.008° 0002
0597° 0597 0116
5541 5541 10788
7823 7823 1523
2108 2108 041
107.161 107161 20863
27472 27472 5348
o o o
5252 5252 1023
513279 513279 99929
759.699 759.699 147.904
111245 11245 21658
358,833 358.833° 69.86"
238" 238 0.463°
159.982" 159,982 311470
113.688° 113688° 2134
117.289° 117289" 22835
366.34° 366,347 71322
29 29 0.565





