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AP and EP Lab
For each produce item listed, record the AP weight, trim the food for use and then record and the EP weight.  Figure out the %.  Divide the edible portion weight by the as purchased weight.   When done complete the recipe and enjoy the salad and pasta!!

	Food Item
	As purchased weight
	Edible Portion weight
	% after trimmed.

	1 head leaf lettuce
	
	
	

	1 carrot
	
	
	

	1 stems celery
	
	
	

	2 tomatoes
	
	
	

	1 /2 cucumber
	
	
	

	3 green onions
	
	
	


Chop, shred or cut up all the vegetables toss and add dressing.
	Food Item
	As purchased weight
	Edible Portion weight
	% after trimmed.

	½ red pepper
	
	
	

	1 zucchini
	
	
	

	1 summer squash
	
	
	

	4 mushrooms
	
	
	

	½ yellow onion
	
	
	


Dice the red pepper, quarter the zucchini & summer squash lengthwise and cut into 1” cubes, Quarter the mushrooms, slice the onion.  Toss with:

2 T olive oil




½ tsp pepper

½ tsp salt




1 ½ tsp Italian seasoning

Place on parchment and roast at 450 for about 15 minutes.  In the meantime boil 1 lb penne pasta in salted boiling water about 6 minutes.  Drain.  Toss with vegetables, 1 ½ cups marinara sauce, ½ cup mozzarella and ¼ cup parmesan cheese.  Pour in greased casserole dish and bake about 15-20 minutes at 450. 
