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Wl Fish Cakes

ESSENTIALS

Recipe Items: 1 Portion 5 Portions

PE Fish (PE#21736) #10 scoop (95 gm) 475 gm (16.75 0z)
PE Whole Wheat Bread (PE#21764) #10 scoop (95 gm) 475 gm (16.75 0z)
Pickle Juice - clear 2 mL (1/2 tsp) 10 mL (1/3 Fl 0z)
Mayonnaise 15 mL (1 Tbsp) 75 mL (2.5 Fl 0z)
PE Spinach Mousse (PE#21743) 15 mL (1 Thsp) 75 mL (2.5 Fl 0z)
PE Carrot Mousse (PE#21734) 10 mL (1 tsp) 50 mL (1.7 Fl 0z)

1 cm chub slice = approx. 40gm,

Nutritional analysis presented contains only these ingredients 17 chub slice- approx. 100gm
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Variations: garnish toppings can be replaced with other PE vegetable mousses. Variations to ingredients
are not included in nutritional analysis.

Serve hot or cold.
Hot Service - keep Puree Essentials food hot, at a minimum temperature of 66°C or 150°F.
Cold Service - If serving cold; keep Puree Essentials food temperatures below 4°C or 40°F.
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