Bl Bacon Hashbrown Cupcakes

Cupcakes - those little frosted cakes baked

in a muffin tin and snuggled in colorful
paper liners — are a hot commodity. Indeed,
editors at The Food Channel® list cupcakes
among the top 10 food trends of the last
decade.

Sysco Classic® Golden Grill®

. Hashbrown Potatoes

A special blend of shreds and seasonings
for a delicious and unique taste. Grills to a
golden brown color three times faster than

frozen.

FEATURES AND BENEFITS

Unique Recipe
Fully seasoned to save time and money on additional ingredients.

Cook Fast
Grill in 3-4 minutes - frees up grill space.

Cost Savings
No shrinking during cooking for better plate coverage.

Product Positioning

Perfect for operators who want a hashbrown with a unique blend of
seasonings that patties well on the grill or can be oven prepared.ldeal for
those looking for reduced preparation time.

Good things

Sysco



PREPARATION INSTRUCTIONS

Ingredients
1 carton (37.5 oz.) refreshed Sysco Classic Golden Grill® Hashbrown Potatoes

5.25 qt. (7.4 Ib.) cornmeal muffin mix

14 (28 0z.) whole eggs, beaten

14 0z.sour cream PACKAGING AND YIELD INFORMATION

Golden Grill®
Hashbrown Potatoes

3% cups (14 oz.) vegetable oil
2.6 qt. (84 0z.) whole milk

Case Pack 6/37.5 oz. cartons
1.3 Ib.crumbled cooked bacon ;
. Net Weight (Ib) 14.06
1.7 Ib. diced roasted red pepper )
Gross Weight (Ib) 16.3

134 cups (3.5 0z.) chopped chives i
Prepared Yield per Carton (Ib) | 9

Prepared Yield per Case (Ib) | 54

Step 1 Refresh and grill hashbrown potatoes according to package )
2 Cup Servings per Carton | 66

directions.Transfer to mixing bowl.

2 Cup Servings per Case 396

Step 2 Place cornmeal mix in separate mixing bowl.

ITEM PACK/SIZE BRAND DESCRIPTION
) ) ) NUMBER
Step 3 Combine egg, sour cream, vegetable oil and milk. Pour over
. 6887111 6/37.5 oz. Sysco Classic | Golden Grill®
cornmeal mix; blend thoroughly.
cartons Hashbrown
Potatoes
Step 4 Add bacon, roasted pepper and chives to potatoes. Mix in
cornmeal batter.
Step 5 Scoop 5.5 oz. batter into each sprayed 6-oz. muffin cup well,
filling 3 full.
Step 6 Bake in 300°F convection oven (400°F standard oven) until golden
brown and set, about 20 minutes. Let rest in cups 5 minutes before
removing. Transfer to cooling rack. Serve warm.
Yield: 84 cupcakes
Serving Size:5.2 oz.
For Mini Cupcakes
Portion 1 oz. batter into each sprayed mini-cup well. Bake in 300°F
convection oven (400°F standard oven) for 12-15 minutes.
Yield: about 425 mini cupcakes For more recipe ideas visit baf.com
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