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Calzone Three Cheese M TG

Servings: 100.00 ‘L .
Nutrition Information

Meal Type: Lunch

Calories 250.00 Protein 19.00g
Category: Entree

Fat 5.00g SaturatedFat 2.00g
HACCP Process: Same Day Service

Trans Fat 0.00g Cholesterol 10.00mg
Calzone Three Cheese MTG

Carbohydrates 33.00g Fiber 4.00g

Sugar 4.00g Sodium 420.00mg

Iron 2.70mg Vitamin C 0.00mg

Vitamin A 200.00lU Calcium 400.00mg

Ingredients

100 Each CALZONE 3CHS WGRAIN 60-4.69Z GILARDI

Preparation Instructions

Directions:

,0: Wash hands.

,1: 1. Thaw under refrigeration.

,2: 2. Spray with non-stick cooking spray before baking for a softer crust.

,3: 3. Bake at 350 degrees F for 10-12 minutes or until product reaches an internal temperature of 165 degrees F.

, Notes:



Ravioll w/Sauce MTG

Servings: 100.00 ‘L .
Nutrition Information

Meal Type: Lunch

Calories 217.85 Protein 14.95¢g
Category: Entree

Fat 4.929g SaturatedFat 1.74g
HACCP Process: Same Day Service

Trans Fat 0.00g Cholesterol 51.00mg
Ravioli w/Sauce MTG

Carbohydrates 29.20g Fiber 3.42g

Sugar 4.799g Sodium 508.93mg

Iron 1.95mg Vitamin C 0.57mg

Vitamin A 341.95lU Calcium 168.93mg

Ingredients

1 Each PAN COAT SPRAY 6-21Z GFS
Spray to Coat

300 Each RAVIOLI CHS JMBO WGRAIN CN 2-5# BERN
BOIL

Preparation Type: Cooking Instructions Convection Oven Instructions: CONVECTION OVEN: Distribute 3 cups of
room temperature, canned sauce in the bottom of a stainless steel, full steam table pan that has been sprayed with
non-stick cooking spray. Place 1 bag (approximately 5.2 pounds) of frozen (-10°F to +10°F) ravioli in pan and cover
with 5 cups room temperature, canned sauce. Stir to distribute sauce evenly. Cover pan tightly with aluminum foil.
Preparation Notes: Note: Since all types of cooking equipment and equipment's settings may vary, cooking times
may require adjusting. Stovetop Boiling Instructions: BOILING (Preferred Method): Place 1 pound frozen (-10°F to
+10°F) ravioli into boiling water (3 quarts water per pound of ravioli). Cook uncovered for 6 minutes, stirring
occasionally. Cook until reaching a minimum internal temperature of 165°F for at least 15 seconds in the coldest
spot. Carefully drain. Preparation Notes: FOR FOOD SAFETY, FOLLOW THESE COOKING INSTRUCTIONS.
Convection Oven Instructions: Bake in a preheated 375°F convection oven (high fan setting) for 50 minutes. Cook
until reaching a minimum internal temperature of 165°F for at least 15 seconds in the coldest spot.

1 1/2 Gallon SAUCE SPAGHETTI NO SALT 6-106Z PREGO



Preparation Instructions

WASH HANDS.

,1. Place ravioli and spaghetti sauce into a hotel pan, lightly coated with cooking spray.
,2. Bake in 350 degree F oven for 20-25 minutes or until heated through.

,CCP: FINAL INTERNAL COOKING TEMPERATURE MUST REACH A MINIMUM OF 140 DEGREES F FOR A
MINIMUM OF 15 SECONDS.

,CCP: HOT FOOD HELD FOR LATER SERVICE MUST MAINTAIN A MINIMUM INTERNAL TEMPERATURE OF
135 DEGREES F.

,3. Serve 3 ravioli each, topped off with 1/4 cup of spaghetti sauce.

,Child Nutrition: 1 serving = 2 0z meat/meat alternate, 1 0z eq grain, 1/4 c. red/orange vegetable



Salad Spinach Side MTG

Servings: 100.00 ‘L .
Nutrition Information

Meal Type: Lunch

Calories 10.02 Protein 0.17g
Category: Vegetable

Fat 0.00g SaturatedFat 0.00g
HACCP Process: Same Day Service

Trans Fat 0.00g Cholesterol 0.00mg
Salad Spinach Side MTG

Carbohydrates 2.18g Fiber 1.169

Sugar 0.13g Sodium 25.49mg

Iron 0.79mg Vitamin C 20.12mg

Vitamin A 3101.211U Calcium 23.74mg

Ingredients

6 1/4 Gallon SPINACH BABY CLND 2-2# RSS
8 1/2 Cup TOMATO 6X6 LRG 10# MRKN
+/- 7 Ibs

30 Cup CUCUMBER SELECT 6CT P/L
+/- 10 Ibs

Preparation Instructions

WASH HANDS.

,WASH ALL FRESH PRODUCE UNDER COOL RUNNING WATER. DRAIN WELL.
,1. Place spinach into a mixing bowl.

,2. Core and dice tomatoes.

,3. Chop cucumbers.

,4. Combine tomatoes and cucumbers.

,5. Portion 1 cup of spinach into individual salad bowls and top with tomato/cucumber mix. Toss and serve w/ choice
of salad dressing.

,CCP: COLD FOOD HELD FOR LATER SERVICE MUST NOT EXCEED A MAXIMUM INTERNAL TEMPERATURE



OF 410F.

,Child Nutrition: 1 salad provides= 1/2 cup dark green vegetable, 1/4 cup "other" vegetable, 1/8 cup red/orange
vegetable

,Updated October 2013



Sandwich Cheesy Bean Twister WGran MTG

Servings: 100.00 ‘L .
Nutrition Information

Meal Type: Lunch

Calories 328.59 Protein
Category: Entree

Fat 6.81g SaturatedFat
HACCP Process: Same Day Service

Trans Fat 0.06g Cholesterol

Sandwich Cheesy Bean Twister WGrain MTG

Carbohydrates 52.50g Fiber
Sugar 3.54¢g Sodium
Iron 3.67mg Vitamin C
Vitamin A 443.70IU Calcium

Ingredients

100 Each BREAD ULTRA LOCO WGRAIN 6.5 12-12CT
3 1/4 Gallon BEAN REFRD 6-10 GRSZ

1 3/5 Gallon TOMATO DCD I/JJCE MW 6-10 GFS

5 Cup CHEESE CHED MLD SHRD FINE 4-5# GFS

Preparation Instructions
WASH HANDS.
,1. Place bread on parchment-lined or pan-sprayed full sheet pan to thaw.

,2. Spread each piece of bread with 1/2 cup beans to within 1/2 inch from the edge. Top with tomatoes and
shredded cheese.

,3. Roll up to form a log. Cut the log in 1/2.

14.03g
1.53g
5.20mg
9.70g
848.82mg
7.01mg

199.45mg

,4. Bake for 11-15 minutes at 350 for a convection oven, or 16-20 minutes at 400 degrees in a standard oven.

,CCP: Final internal cooking temperature must reach a minimum of 135°F, held for a minimum of 15 seconds.

,CCP: Hot food held for later service must maintain a minimum internal temperature of 135°F.
,5. Serve within 3 hours.
,Child Nutrition: 1 Each (2 halves) provides=

,2 0z eq grains, 1/2 cup beans/peas, 1/4 cup red/orange vegetable, and 1 oz meat alternate



,OR
,2 0Z eq grains, 3 0z meat/meat alternate, and 1/4 cup red/orange vegetable

,Updated October 2013



