Spicy Chik'n Crunch Bowl

CHEELIT

Turnuptheflavor!Crispydiced MorningStarFarmsVeggieWhole Grain
Breaded Spicy Chik'n Patty join€Cheez-ItCrackersMadeWith 13g
Whole Grain, Original, Bulk with melty cheese and salsa heat.

THIS RECIPE MEETS:
2 0z M/MA
3 oz eq Grainl

Nutrition Facts

Serving size 1 Bowl
I

Calories 480
% Dany vane:

Total Fat 24g 31%
Saturated Fat 6g 30%
Trans Fat Og
Cholesterol 15mg
Sodium 630mg

Total Carbohydrate 39g

5%
27%

. ) 14%
Dietary Fiber 5g 18%

Total Sugars 4g
Includes 0g Added Sugars
Protein 22g 0%
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SPEED o - R Calcium 260mg 20%
ik Iron 2.7mg 15%

’ Potassium 350mg 7%

* The % Daily Value (DV) tells you how much a nutrient|in a
serving of food contributes to a daily diet. 2,000 calorieq a

I ng red ients: 50 Se rVi ng s day is used for general nutrition advice.
. . *
70 oz Cheez-It® Crackers Made with 13g Whole Grain, Original, Bulk optlsgf;g:ts!Egigg:ﬁgzgmg nane)

* 50 MorningStar Farms® Veggie Whole Grain Breaded Spicy Chik'n Patty
CN Labeled, diced

* 6 Ibs shredded cheese

+ 6 Ibs diced tomatoes

* 5Ibs shredded lettuce

+1/2 gallon salsa

+11/2 lbs pickled jalapefos (optional)

Directions to Prepare2

1. Bake patties to internal temperature of 165°F, then dice.

2. Prepare 50 individual serving containers.

3. In each seving container, layer: 1.4 oz Cheez-It® Crackers (approximately 39 crackers),
1 diced Morningstar Farms® Spicy Chik'n Patty, 1oz shredded cheese, 1.6 oz lettuce, 2 oz
tomatoes, 2 oz salsa, and optional 0.5 oz jalapefos.

(optional)

ITEM CODE DIST. CODE PRODUCT NAME CASE OUNCE EQUIV. GRAIN OR M/MA
24100-12802 ‘ ‘ CHEEZ-IT® CRACKERS MADE WITH 13G WHOLE GRAIN, ORIGINAL, BULK ‘ 4CT/480Z ‘ 1.5 OEG (30G), 1 OEG (21G)
28989-10640 ‘ ‘ MORNINGSTAR FARMS® VEGGIE WHOLE GRAIN BREADED SPICY CHIK'N PATTY CN LA%E&BDUT 104CT/3.010Z ‘ 10EG, 2 M/MA

ﬂ’e“anova 1. 1.4 0z (39g) serving of Cheez-It® = 2 oz equivalent grain and one MorningStar Farms® Spicy Chik'n Patty = 1 oz equivalent grain.
2. Oven times may vary depending on oven type, temperature accuracy, and quantity of food. Times given are approximate. © 2026 Kellanova

Away From Home




