
Recipe Name:  
Recipe Source (link to website 
or attach copy of original):  
 

Prep Time:  Cook Time:  Total Time:  
Ingredients (suggested 15 items or less): 
  

  

  

  

  

  

  

  

Equipment Needed: 
  

  

  

 
Servings Size  
Servings per recipe  
Calories per serving  
Nutrition Information 
(Enter N/A if data is not available) 

Amount 
(include g or mg) 

Daily Value 
Percentage 

Total Fat   
Saturated Fat   
Trans Fat   
Cholesterol   
Sodium    
Total Carbohydrate   
Dietary Fiber   
Total Sugars   
Added Sugars included   
Protein   
Vitamin D   
Calcium   
Iron   
Potassium   



Recipe Directions (please number the steps): 
 

 

Notes (Optional): 
 

 

A Healthy Bite Information (nutrition facts or fruit/vegetable storage/handling/safety facts): 
 

 

 

 

 


	Recipe Source link to website: https://fns-prod.azureedge.net/sites/default/files/resource-files/Macaroni%20Salad%206%20Servings.pdf
	Ingredients suggested 15 items or lessRow1: 2 cups water
	Ingredients suggested 15 items or lessRow1_2: 1 tbsp canned pimientos, diced, drained
	Ingredients suggested 15 items or lessRow2: 1 1/2 cup whole-grain elbow macaroni
	Ingredients suggested 15 items or lessRow2_2: 1/2 cup carrots, finely diced
	Ingredients suggested 15 items or lessRow3: 1/2 cup low-fat mayonnaise
	Ingredients suggested 15 items or lessRow3_2: 1/2 cup fresh celery, diced
	Ingredients suggested 15 items or lessRow4: 1 tbsp. white vinegar
	Ingredients suggested 15 items or lessRow4_2: 1/3 cup red onions, diced
	Ingredients suggested 15 items or lessRow5: 1/4 cup sugar
	Ingredients suggested 15 items or lessRow5_2: 1/4 tsp salt
	Ingredients suggested 15 items or lessRow6: 1 tbsp Mustard
	Ingredients suggested 15 items or lessRow6_2: 1/4 tsp ground black pepper
	Ingredients suggested 15 items or lessRow7: 1/3 cup fresh red bell peppers, diced
	Ingredients suggested 15 items or lessRow7_2: 1/4 tsp Paprika
	Ingredients suggested 15 items or lessRow8: 1/3 cup fresh green bell peppers, diced
	Equipment NeededRow1: Measuring Cups/Measuring Spoons
	Equipment NeededRow1_2: Can Opener
	Equipment NeededRow2: Knife
	Equipment NeededRow2_2: Large Cooking Pot
	Equipment NeededRow3: Cutting Board
	Equipment NeededRow3_2: Mixing Spoon and Mixing Bowl
	Servings Size: 189g
	Servings per recipe: 6
	Calories per serving: 140
	Amount include g or mgTotal Fat: 5g
	Daily Value PercentageTotal Fat: 6%
	Amount include g or mgSaturated Fat: 0.5g
	Daily Value PercentageSaturated Fat: 3%
	Amount include g or mgTrans Fat: 0g
	Amount include g or mgCholesterol: 5mg
	Daily Value PercentageCholesterol: 2%
	Amount include g or mgSodium: 310mg
	Daily Value PercentageSodium: 13%
	Amount include g or mgTotal Carbohydrate: 23g
	Daily Value PercentageTotal Carbohydrate: 8%
	Amount include g or mgDietary Fiber: 1g
	Daily Value PercentageDietary Fiber: 4%
	Amount include g or mgTotal Sugars: 11g
	Amount include g or mgAdded Sugars included: 9g
	Daily Value PercentageAdded Sugars included: 18%
	Amount include g or mgProtein: 2g
	Amount include g or mgVitamin D: 0mcg
	Daily Value PercentageVitamin D: 0%
	Amount include g or mgCalcium: 25mg
	Daily Value PercentageCalcium: 2%
	Amount include g or mgIron: 1mg
	Daily Value PercentageIron: 6%
	Amount include g or mgPotassium: 141mg
	Daily Value PercentagePotassium: 4%
	Recipe Directions please number the stepsRow1: 1.) Heat water to a rolling boil.
2.) Slowly add macaroni. Stir constantly until water boils again. Cook about 10-12 minutes or until al dente (firm to taste). Stir occasionally. DO NOT OVERCOOK. Drain well. Set aside for step 4.
3.) Dressing: Combine mayonnaise, vinegar, sugar, and mustard in a small bowl. Stir well. Set aside for step 5.
4.) Combine macaroni, bell peppers, pimientos, carrots, celery, onions, salt, and pepper in a large bowl. Stir well.
5.) Pour the prepared dressing over vegetable and pasta mixture. Stir well.
6.) Transfer macaroni salad to a large salad bowl.
7.) Critical Control Point: Cool to 40 °F or lower within 4 hours.
8.) Critical Control Point: Hold at 40 °F or below.
9.) Keep the salad refrigerated or store at a cool temperature of 40 °F or lower until ready to serve.
10.) Garnish with paprika.
11.) Serve ¾ cup (portion with ½ cup and ¼ cup measuring cups or portion with 6 oz spoodle). 
	Notes OptionalRow1: 
	A Healthy Bite Information nutrition facts or fruitvegetable storagehandlingsafety factsRow1: Bell Peppers are a great source of Vitamin C which supports immune health.
	A Healthy Bite Information nutrition facts or fruitvegetable storagehandlingsafety factsRow2: Whole grain pasta contain fiber which helps keep one full, lowers cholesterol, and supports the digestive tract. 
	A Healthy Bite Information nutrition facts or fruitvegetable storagehandlingsafety factsRow3: Carrots are a good source of Vitamin A which supports vision health. 
	A Healthy Bite Information nutrition facts or fruitvegetable storagehandlingsafety factsRow4: 
	Recipe Name: Macaroni Salad
	Prep Time:: 15 min.
	Cook Time: 30 min.
	Total Time:: 45 min.


