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INGREDIENTS PORTION SIZE
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PREPARATION


	P1 PS1: 1 gallon
	P1 PS2: 14 lbs
	P1 PS3: 2 lb
	P1 PS4: 1 lb
	P1 PS5: 
	P1 PS6: 
	P1 PS7: 
	P1 PS8: 
	P1 PS9: 
	P1 ING1: Molly's Kitchen Alfredo Sauce
	P1 ING2: Broccoli, par cooked
	P1 ING3: Shredded Cheddar Cheese
	P1 ING4: Panko Bread Crumbs
	P1 ING5: 
	P1 ING6: 
	P1 ING7: 
	P1 ING8: 
	P1 ING9: 
	P1 PS10: 
	P1 PS12: 
	P1 PS13: 
	P1 PS14: 
	P1 PS15: 
	P1 PS16: 
	P1 PS17: 
	P1 PS18: 
	P1 PS19: 
	P1 ING10: 
	P1 ING12: 
	P1 ING13: 
	P1 ING14: 
	P1 ING15: 
	P1 ING16: 
	P1 ING17: 
	P1 ING18: 
	P1 ING19: 
	P1 PS20: 
	P1 PS11: 
	P1 ING20: 
	P1 ING11: 
	Serving Size: Serves 50
	Chef Name: Chef Jeremy DeRango
	Recipe Name: Baked Creamy Broccoli & Cheddar Gratin
	Preparation Instructions: 1. Heat Alfredo sauce according to instructions on packaging and preheat oven to 350°F.
2. In a large mixing bowl combine par cooked broccoli and heated Alfredo sauce, transfer to an oven safe pan.
3. Sprinkle top of broccoli with panko bread crumbs and cheddar cheese.
4. Bake at 350°F until cheese has melted and panko bread crumbs have become golden brown.


