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Beef Taco

Servings: 100.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch

Ingredients
Description Measurement Prep Instructions DistPart #
TORTILLA FLOUR 6 PRSD 24-12CT
LAFRO 100 Each 702633
WS ONAIEEINE SIS S R G s 18 3/4 Pound 4/5# bags Use scoop #16 722330
COMM
Gl =222 G ST RSAl R o2 1 Gallon 1/5# bags use scoop #30 150250
COMM
LETTUCE BLND ROMAINE MXD 4-5 1/2 Cup 6.25 # of lettuce serve 1/2 cup lettuce 755826
RSS per taco
TOMATO ROMA DCD 3/8 2-5 RSS 6 1/4 Pound Use scoop #30 1 0z of diced tomatoes  ;g45,4

per taco

Preparation Instructions

Thawing Instructions
THAW PRODUCT UNDER REFRIGERATION FOR 3 DAYS PRIOR TO PREPARATION.
Basic Preparation

PLACE SEALED BAGS IN A STEAMER OR IN BOILING WATER. HEAT APPROXIMATELY 30 MINUTES OR
UNTIL PRODUCT REACHES SERVING TEMPERATURE of 165 F.. AVOID OVERLOADING KETTLES WHERE
BAGS CAN BE TRAPPED AGAINST SIDE OF KETTLE OR POT. OPEN BAG WITH CAUTION AS IT WILL BE
HOT.

OVEN:
Empty bags into roaster pan.
Cover and heat taco meat to 165 F.

SLE Components

Amount Per Serving

Meat 2.53
Grain 0.00
Fruit 0.00
GreenVeg 0.33

RedVeg 0.21




OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts

Servings Per Recipe: 100.00

Serving Size: 1.00 Serving

Amount Per Serving

Calories 307.63
Fat 12.80g
SaturatedFat 6.84g
Trans Fat 0.27g
Cholesterol 52.32mg
Sodium 600.18mg
Carbohydrates 25.37g
Fiber 3.83g
Sugar 7.569
Protein 20.33¢g

Vitamin A  1623.58IU

Vitamin C 6.33mg

Calcium 206.75mg

Iron 3.57mg




Grilled Cheese

Servings: 100.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch
Ingredients
Description Measurement Prep Instructions DistPart #
EEEAD WHL WHE PULLMAN SLCD 12-227 S — e
MARGARINE &BTR BLND EURO 36-1 2 Cup 121160
CHEESE AMER 160CT SLCD 6-5 COMM 400 Slice 150260
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 100.00
Meat 2.00 Serving_] Size: 1.00 Serving
Grain 2.00 Amount Per Serving
Fruit 0.00 Calories 362.00
GreenVeg 0.00 Fat 23.84g
RedVeg 0.00 SaturatedFat 11.30g
OtherVeg 0.00 Trans Fat 1.12¢g
Legumes 0.00 Cholesterol 50.00mg
Starch 0.00 Sodium 1070.00mg
Carbohydrates 26.00g
Fiber 3.00g
Sugar 5.00g
Protein 15.00g
Vitamin A 708.001U Vitamin C  0.01mg
Calcium 394.00mg Iron 1.66mg




Stuffed Crust Pizza

Servings: 72.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch
Ingredients
Description Measurement Prep Instructions DistPart #

P1ZZA PEPP WDG WGRAIN STFD 72-

4.877 72 Each One case has 72 servings. 259910

Preparation Instructions

1. In a single layer, lay individual pizza slices on a large sheet tray.
2. Bake for about 20 minutes.
3. Be careful not to burn.

SLE Components Nutrition Facts

Amount Per Serving_; Servings Per Recipe: 72.00

Meat 2.00 Serving Size: 1.00 Serving

Grain 2.00 Amount Per Serving

Fruit 0.00 Calories 340.00

GreenVeg 0.00 Fat 15.00g

RedVeg 0.13 SaturatedFat 4.50g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 20.00mg

Starch 0.00 Sodium 890.00mg
Carbohydrates 36.00g
Fiber 3.00g
Sugar 3.00g
Protein 15.00g

Vitamin A 300.00I1U Vitamin C  0.00mg

Calcium 190.00mg Iron 2.00mg




Chicken Nuggets

Servings: 100.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch

Ingredients
Description Measurement Prep Instructions DistPart #
CHIX NUG BRD WGRAIN FC .7Z 4-8 TYS 400 Each 4 Bags 281831

Preparation Instructions

Basic Preparation:

PREPARATION: APPLIANCES VARY, ADJUST ACCORDINGLY. CONVECTION OVEN: 6-8 MINUTES AT 375F
FROM FROZEN. CONVENTIONAL OVEN: 8-10 MINUTES AT 400F FROM FROZEN.

School Equivalents:

Child Nutrition Label: Yes
Serving Size: 5 Each
Meat/Meat Alternative: n/a
Fruit/Vegetables: n/a
Grain/Breads: n/a

Updated For New Final Rule:
Meat/Meat Alternative: 2 0z
Grain/Breads: 1 0z eq

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 100.00

Meat 2.00 Serving Size: 1.00 Serving_;

Grain 1.00 Amount Per Serving

Fruit 0.00 Calories 210.00

GreenVeg 0.00 Fat 12.00g

RedVeg 0.00 SaturatedFat 2.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 20.00mg

Starch 0.00 Sodium 320.00mg
Carbohydrates 13.00g
Fiber 2.00g
Sugar 1.00g

Protein 13.00g




Vitamin A 100.00I1U Vitamin C  0.00mg

Calcium 20.00mg Iron 1.80mg




Green Beans

Servings: 120.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch

Ingredients
Description Measurement Prep Instructions DistPart #
BEAN GRN FZ 30 COMM 3 Gallon 1/2 cup serving 355490

Preparation Instructions

Add green beans to a large roaster.
Add 1/2 gallon of water.
Cover and place in a 350* F. oven for 30 - 45 minutes. (Until internal temperature reaches 145* F.)

**Green Beans can be cooked in the Cooker/warmers** Timing will vary. Cool until internal temperature reaches
14*F.

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 120.00

Meat 0.00 Serving Size: 1.00 Serving

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 15.20

GreenVeg 0.00 Fat 0.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.39 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 0.80mg
Carbohydrates 3.20g
Fiber 1.60g
Sugar 0.80g
Protein 0.80g

Vitamin A 0.001U Vitamin C  0.00mg

Calcium 0.00mg Iron 0.00mg




Fiesta Black Beans

Servings: 27.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch

Ingredients
Description Measurement Prep Instructions DistPart #
BEAN BLACK FIESTA TACO 6-10 BUSH 108 Fluid Ounce 27 4 oz. servings per CAN. 581180

Preparation Instructions

Heat & Serve.
Heat beans to 145* F.
**Black beans in a rich tasty sauce enhanced with a zesty mix of authentic Mexican seasonings.

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 27.00

Meat 0.00 Serving Size: 1.00 Serving

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 110.00

GreenVeg 0.00 Fat 1.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.50 Cholesterol 0.00mg

Starch 0.00 Sodium 470.00mg
Carbohydrates 20.00g
Fiber 4.00g
Sugar 2.00g
Protein 5.00g
Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 40.00mg Iron 1.80mg




Curly Twister Fries

Servings: 100.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch

Ingredients
Description Measurement Prep Instructions DistPart #

4 0z. per serving

FRIES TWISTER SEAS 6-5 LAMB 25 Pound 5 bags per 100 orders

182600

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 100.00

Meat 0.00 Serving Size: 1.00 Serving

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 213.33

GreenVeg 0.00 Fat 10.67g

RedVeg 0.00 SaturatedFat 2.679

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.89 Sodium 568.89mg
Carbohydrates 26.67g
Fiber 3.56¢9
Sugar 0.00g
Protein 3.569
Vitamin A 0.00IU Vitamin C  6.40mg

Calcium 23.11mg Iron 1.78mg




Waffle Fries

Servings: 100.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch

Ingredients
Description Measurement Prep Instructions DistPart #
FRIES WAFFLE 6-4.5 MCC 400 Ounce 4 0z. per order 201081

Preparation Instructions

CONVECTION

PREHEAT OVEN TO 425° F. SPREAD FROZEN PRODUCT EVENLY ON A SHALLOW BAKING PAN. BAKE FOR
10 TO 14 MINUTES, TURNING ONCE FOR UNIFORM COOKING.

18 orders per bag
108 orders per case

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 100.00

Meat 0.00 Serving Size: 1.00 Serving

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 185.43

GreenVeg 0.00 Fat 6.629

RedVeg 0.00 SaturatedFat 1.32¢g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.66 Sodium 105.96mg
Carbohydrates 29.14¢g
Fiber 3.97¢g
Sugar 0.00g
Protein 2.65g

Vitamin A 0.00lU Vitamin C  4.77mg
Calcium 0.00mg Iron 0.95mg




Mixed Green Salad

Servings: 100.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch
Ingredients
Description Measurement Prep Instructions DistPart #
LETTUCE BLND ROMAINE MXD 4-5 RSS 100 Cup 1 cup each serving 755826
TOMATO GRAPE SWT 10 MRKN 2 Each 2 each serving 129631
Preparation Instructions
1 cup per serving add 2 cherry tomatoes.
NOTE: One cup of lettuce greens equals 1/ cup SLE serving.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 100.00
Meat 0.00 Serving Size: 1.00 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 10.16
GreenVeg 0.67 Fat 0.00g
RedVeg 0.25 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 6.71mg
Carbohydrates 2.04g
Fiber 0.68g
Sugar 1.369
Protein 0.679g
Vitamin A 1674.16IU Vitamin C 3.31mg
Calcium 13.42mg Iron 0.24mg




Corn

Servings: 100.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch

Ingredients
Description Measurement Prep Instructions DistPart #
CORN EZ 30 COMM 3 Gallon 3 gallons of corn equals 100 1/2 cup orders of 120490

Preparation Instructions

corn.

Add frozen corn to a large roaster pan. Add 1/2 gallon of water. Heat corn until temperature reaches 145* F.

SLE Components

Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.50

Nutrition Facts

Servings Per Recipe: 100.00

Serving Size: 1.00 Serving

Amount Per Serving

Calories 64.32
Fat 0.969
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.96mg
Carbohydrates 15.369g
Fiber 1.92¢g
Sugar 2.88g
Protein 1.92¢g

Vitamin A 0.001U

Vitamin C  0.00mg

Calcium 0.00mg

Iron 0.00mg




Hot Dog on a bun

Servings: 100.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch

Ingredients
Description Measurement Prep Instructions DistPart #
FRANKS 3 MEAT CLASSIC 10/ 2-5 GFS 100 Each 305286

BUN HOT DOG WHLWHE 12-12CT

ANTMILL 100 Each 564053

Preparation Instructions

Basic Preparation

FULLY COOKED, CAN BE STEAMED, OR OVEN HEATED, HEAT TO 165 DEG F. INTERNAL FOR MINIMUM OF
15 SECONDS,

HOLD ABOVE 140 DEG F.

SLE Components Nutrition Facts

Amount Per Serving_g Servings Per Recipe: 100.00

Meat 1.50 Serving_; Size: 1.00 Serving_j

Grain 2.00 Amount Per Serving

Fruit 0.00 Calories 270.00

GreenVeg 0.00 Fat 15.00g

RedVeg 0.00 SaturatedFat 4.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 35.00mg

Starch 0.00 Sodium 585.00mg
Carbohydrates 26.00g
Fiber 5.00g
Sugar 4.00g
Protein 10.00g
Vitamin A 0.06I1U Vitamin C  0.00mg

Calcium 72.09mg Iron 1.69mg




Baked Beans

Servings: 100.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch

Ingredients
Description Measurement Prep Instructions DistPart #

one can has 27 servings

BEAN BAKED 6-10 BUSH 50 Cup 100 servings = 3.50 cans

520098

Preparation Instructions

EAT & SERVE. WARM IN 350* OVEN FOR 30 MIN,IF DESIRED. CAN BE USED AS AN INGREDIENT IN OTHER
RECIPES ALSO. CONTAINS: NAVY BEANS W/BACON IN BROWN SUGAR SAUCE. HOLDS WELL IN
STEAMTABLE.

**CONTAINS PORK**

SLE Components Nutrition Facts

Amount Per Serving_; Servings Per Recipe: 100.00

Meat 0.00 Serving_] Size: 1.00 Serving

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 140.00

GreenVeg 0.00 Fat 1.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.50 Cholesterol 0.00mg

Starch 0.00 Sodium 550.00mg
Carbohydrates 29.00g
Fiber 5.00g
Sugar 12.00g
Protein 6.00g
Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 40.00mg Iron 1.80mg




CinnABar

Servings: 50.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Breakfast
Ingredients
Description Measurement Prep Instructions DistPart #
Whole Wheat Cinnamon Bar 50 Serving BAKE 123192
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving_j Servings Per Recipe: 50.00
Meat 0.00 Serving Size: 1.00 Serving
Grain 2.00 Amount Per Serving
Fruit 0.00 Calories 280.00
GreenVeg 0.00 Fat 9.00g
RedVeg 0.00 SaturatedFat 2.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 260.00mg
Carbohydrates 45.00g
Fiber 4.00g
Sugar 15.00g
Protein 5.00g
Vitamin A 45.001U Vitamin C  4.00mg
Calcium 6.00mg Iron 10.00mg




BOSCO BREAKFAST STICKS

Servings: 50.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Breakfast

Ingredients
Description Measurement Prep Instructions DistPart #
BREADSTICK BKFST WGRAIN 6 72-2.5Z 50 Each 856081

Preparation Instructions

CONVECTION

Heating Instructions

Convection Oven

1. Preheat convection oven to 350°F with fan on.

2. Place Stick on baking sheet.

3. Thawed: Bake 8-10 minutes or until a minimum temperature of 165°F has been reached
2. Let stand 2 minutes before serving.

CAUTION: FILLING MAY BE HOT!

Oven temperatures may vary . Adjust baking time and

or temperature as necessary.

Product is For Food Service Use Only, must be cooked in accordance with the Food Code and
or State and Local requirements.

THAW

Heating Instructions

Thawing Instructions

1. Thaw before baking.

2. Keep Sticks covered while thawing.

3. Sticks have 7 day shelf life when refrigerated.

Oven temperatures may vary . Adjust baking time and

or temperature as necessary.

Product is For Food Service Use Only, must be cooked in accordance with the Food Code and
or State and Local requirements.

SLE Components

Amount Per Serving
Meat 1.00




Nutrition Facts

Servings Per Recipe: 50.00
Serving Size: 1.00 Serving

Amount Per Serving

Grain 1.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Calories 160.00
Fat 6.00g
SaturatedFat 2.50g
Trans Fat 0.00g
Cholesterol 60.00mg
Sodium 370.00mg
Carbohydrates 17.00g
Fiber 2.00g
Sugar 1.00g
Protein 9.00g

Vitamin A 200.00IU

Vitamin C  0.00mg

Calcium 0.00mg

Iron 0.00mg




BROCCOLI FLORETS

Servings: 100.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch
Ingredients
Description Measurement Prep Instructions DistPart #

BROCCOLI FLORET BITE SIZE 2-3 RSS 50 Cup

Preparation Instructions

1/2 CUP PER SERVING

732451

1. Wash
2. place into portion cups,
3. serve with Ranch dip

SLE Components

Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 1.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts

Servings Per Recipe: 100.00

Serving Size: 1.00 Serving

Amount Per Serving

Calories 15.00

Fat 0.20g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 14.50mg
Carbohydrates 3.00g

Fiber 1.10g

Sugar 1.00g

Protein 1.20g

Vitamin A 290.401U Vitamin C 39.25mg
Calcium 20.68mg Iron 0.32mg




Peas & Carrots

Servings: 100.00 Category: Vegetable
Serving Size: 4.00 Ounce HACCP Process: Same Day Service
Meal Type: Lunch
Ingredients
Description Measurement Prep Instructions DistPart #
PEAS & CARROT 30 GFS 50 Cup 1/2 cup per serving 285730
SEASONING GARDEN NO SALT 19Z TRDE 2 Teaspoon 565148
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 100.00
Meat 0.00 Serving Size: 4.00 Ounce
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 45.18
GreenVeg 0.00 Fat 0.00g
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.50 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 22.39mg
Carbohydrates 6.80g
Fiber 2.24qg
Sugar 2.999g
Protein 1.49¢g
Vitamin A 1119.401U Vitamin C 3.58mg
Calcium 0.00mg Iron 0.54mg




