Recipe Information

%
d Recipe Name: EGGPLANT-SPICY, GARBANZD BEANS
50 exo Recipe Number: 50640

Making every day a better day Reape Lban e soicv Eaaplant with Garbanzn Beans
Preparation Information Shelf Life:
Preparation Date: gf2f2011 sewithin24 to48 hours.
Production Amount: 20
Serving Size: 8 Ounce-Weioht
Service Style: 8oz
Suggested Serving Instructions:

Type Description Prep Note Quantityy

F Garbanzo Beans (Chickpeas), Canned With Liquid 3-1/2LB

P WVegetable Salad il 3-1/2FL0OZ

F Cumin Seed 1-3/4TBSP

F Fennel Seed 13/4-T5F

P Garlic, Fresh Diced 3/4" 1-1/8C (7 -0UNCE - WEIGHT)

F Pepper-Black, Ground 11/8 - TBSP

P Pepper-Red, Crushed, Dry 11/8 - TBSP

P Mustard-Ground, Dry 1-1/8FLOZ

F Potato-Chef, Fresh Peeled, Diced 12" 1-1/2 LB

P EggplantFresh Peeled, Diced 1/2" 1-1/3LB

F Onions-Yellow, Fresh Diced 1/4" 1-3/4LE

P Tomato Paste, Canned 4-2{3FLOZ {5 1/2 - OUNCE- WEIGHT)

P Cilantro, Fresh Chopped 21/3-0Z

F Tomatoes-Diced, Canned 1-1/8 PT (1-1/3 POLIND)

# Preparation

2 Place half the beans with liquidin a food processor. Process until coarsely pureed. Combine with remaining beans. Mbcwell.

3 In a skillet, heat oil.

4 Add cumin, fennel, garlicand peppercorns. Cookfar 1 minute aruntil gadicis galden.

5 stirin crushed red pepper and dry mustard,

f Add potatoes, eggplant and onion. Cook for 5 minutes or untl eggplant is slighthy soft.

7 Stirin bean mixture, tomato paste and half the cilantro. Mixwell. Spooninto steamtable pans.

i Spread tomatoes overvegetable mixture and sprinklewith remaining cilantro, CCP--Steam for 10 minutes or untl minimum intemal
temperatureis 140degrees F.orabove. CCP—-Hold hot {140 degreesF. or above) forservice or cool guiddy {per HACCP) to intemal
temperature of 40 degrees F. or below.

10 Shelf Life: Usewithin 24to 48 hours. CCP-- Reheat quickly {(per HACCP)to internal temperature of 165 degress F. (for 15 seconds).




