Major Recipe Database

B L T B'S ue Yield: 6 Quarts

PR B q Portions: 24
Ingredients Quantity Directions

Bacon, chopped 1 k. In a heavy sauce potcook bacon until lirmp.  Add
Lettuce, 2 inch slice 3 cups butter and bring to medium heat. Stir in lettuce and
Flour 8oz, saute' for three minutes. Blend in flour and continue
Butter 40z, cooking for five minutes.

Water 1 gal. Lsing a wire whip, blend in water, tomatoes, chicken
Tomatoes, fresh diced 2 cups base, ham base, nutmeg, and pepper. Heat to a boil
MAJOR CHICKEN BASE 3oz then reduce to a simmer for ten minutes.

MAJOR HAM BASE 2 oz,

Mutmneg 1/4 tap.

Red Pepper 1/4 tap.

Light Cream 1qt. Mix in crearmn and heat to a simmer while stirring
Bacon, crumbled 1 cup constantly. Garnish with crumbled bacon.
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For More Delicious Recipes Using
Major Products Bases, Gravies, and
Flavor Enhancers, Log On To Our
Web Site at www.majorproducts.com
Or Call us at 800-222-1296

Enjoy!




