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Deli Roasters

Servings: 100.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch  

Ingredients

Description Measurement Prep Instructions DistPart #

POTATO SEAS DELI ROASTERS 6-5 MCC 25 Pound 4 oz. per order 726590

Preparation Instructions
BAKE

PREHEAT OVEN TO 425° F. SPREAD FROZEN ROASTER IN A SINGLE LAYER ON A DARK, NON-STICK 
BAKING SHEET OR SHALLOW BAKING PAN. BAKE FOR 10 MINUTES, FLIP PRODUCT OVER AND CONTINUE 
BAKING AN ADDITIONAL 8 TO 12 MINUTES. SERVE IMMEDIATELY.

CONVECTION

PREHEAT OVEN TO 375° F. SPREAD FROZEN ROASTERS EVENLY ON A SHALLOW BAKING PAN. BAKE 
FOR 10 TO 12 MINUTES, TURNING ONCE FOR UNIFORM COOKING.

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 0.65

Nutrition Facts
Servings Per Recipe: 100.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 130.72
Fat 2.61g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 150.33mg
Carbohydrates 24.84g
Fiber 2.61g



Sugar 0.00g
Protein 3.92g

Vitamin A 0.00IU Vitamin C 6.27mg
Calcium 0.00mg Iron 0.94mg



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
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 27.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 110.00
Fat 0.50g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 460.00mg
Carbohydrates 22.00g
Fiber 5.00g
Sugar 1.00g
Protein 7.00g

Vitamin A 0.00IU Vitamin C 0.00mg



Calcium 48.00mg Iron 2.00mg



Breaded Chicken Sanwich

Servings: 100.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch  

Ingredients

Description Measurement Prep Instructions DistPart #

BUN HAMB WHLWHE 3.5 R/SOD 10-12CT 100 Each 676151

CHIX PTY BRD WGRAIN 3.26Z 4-7.7 100 Each 558061

Preparation Instructions
BAKE

Appliances vary, adjust accordingly.

Conventional Oven

8-10 minutes at 400°F from frozen.

CONVECTION

Appliances vary, adjust accordingly.

Convection Oven

6-8 minutes at 375°F from frozen.

SLE Components



Amount Per Serving

Meat 2.00
Grain 2.50
Fruit 0.00
GreenVeg 0.00
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 340.00
Fat 14.50g
SaturatedFat 2.50g
Trans Fat 0.00g
Cholesterol 25.00mg
Sodium 555.00mg
Carbohydrates 34.00g
Fiber 7.00g
Sugar 3.00g
Protein 18.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 80.00mg Iron 2.52mg



Crinkle Cut Baked Fries

Servings: 100.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Breakfast  

Ingredients

Description Measurement Prep Instructions DistPart #

FRIES 1/2 C/C OVEN 6-5 MCC 25 Pound
100 orders equals 5 - 5# bags.
1 order equals 4 oz. serving

200697

Preparation Instructions
BAKE

PREHEAT OVEN TO 450° F. PLACE FROZEN FRIES IN A SINGLE LAYER ON A SHALLOW BAKING PAN. BAKE 
FOR 18 TO 22 MINUTES.

CONVECTION

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

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 0.79

Nutrition Facts
Servings Per Recipe: 100.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 173.23
Fat 3.94g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 31.50mg
Carbohydrates 26.77g
Fiber 3.15g



Sugar 0.00g
Protein 3.15g

Vitamin A 0.00IU Vitamin C 7.56mg
Calcium 0.00mg Iron 0.57mg



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
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.67
RedVeg 0.25
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 10.16
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 6.71mg
Carbohydrates 2.04g
Fiber 0.68g
Sugar 1.36g
Protein 0.67g

Vitamin A 1674.16IU Vitamin C 3.31mg



Calcium 13.42mg Iron 0.24mg



Fresh Blueberry Cup

Servings: 120.00 Category: Fruit

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Lunch  

Ingredients

Description Measurement Prep Instructions DistPart #

BLUEBERRIES FZ WILD IQF 30 COMM 3 Gallon Portion 1/2 cup each serving 764740

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.39
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 120.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 32.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 1.60mg
Carbohydrates 8.00g
Fiber 2.40g
Sugar 4.00g
Protein 0.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.00mg



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 FZ 30 COMM 3 Gallon
3 gallons of corn equals 100 1/2 cup orders of 
corn.

120490

Preparation Instructions
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 0.96g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.96mg
Carbohydrates 15.36g
Fiber 1.92g
Sugar 2.88g
Protein 1.92g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.00mg



Sausage Links

Servings: 100.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch  

Ingredients

Description Measurement Prep Instructions DistPart #

SAUSAGE TKY LNK CKD .67Z 12 GCHC 200 Each 2 each per serving 509781

Preparation Instructions
Warm in the oven or steamer until internal temperature reaches 165* F.

SLE Components
Amount Per Serving

Meat 2.00
Grain 0.00
Fruit 0.00
GreenVeg 0.00
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 60.00
Fat 3.00g
SaturatedFat 0.67g
Trans Fat 0.00g
Cholesterol 33.33mg
Sodium 173.33mg
Carbohydrates 0.67g
Fiber 0.00g
Sugar 0.67g
Protein 7.33g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.72mg



Celery & Carrot Sticks

Servings: 100.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Lunch  

Ingredients

Description Measurement Prep Instructions DistPart #

CARROT CELERY STIX COMBO 2-5 RSS 400 Ounce
2 oz. celery
2 oz. carrots

302198

Preparation Instructions
4 oz. serving

serve with Ranch dipping sauce.

SLE Components
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.29
OtherVeg 0.29
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 100.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 34.29
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 85.71mg
Carbohydrates 6.86g
Fiber 2.29g
Sugar 3.43g
Protein 1.14g

Vitamin A 9714.29IU Vitamin C 5.49mg



Calcium 45.71mg Iron 0.41mg



Breakfast Pizza

Servings: 50.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Breakfast  

Ingredients

Description Measurement Prep Instructions DistPart #

PIZZA WGRAIN BKFST TKY SAUS 128-
3.31Z

50 Each 160432

Preparation Instructions
Basic Preparation

PLACE FROZEN PIZZAS IN 18"X26"X1/2" LIGHTLY GREASED BUN PANS. CONVECTION OVEN: 350F FOR 15 
TO 17 MINUTES. CONVENTIONAL OVEN: 400F FOR 16 TO 19 MINUTES. REFRIGERATE OR DISCARD ANY 
UNUSED PORTION. NOTE: DUE TO VARIANCES IN OVEN REGULATORS, COOKING TIME AND 
TEMPERATURE MAY REQUIRE ADJUSTMENTS.

SLE Components
Amount Per Serving

Meat 1.00
Grain 1.50
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 50.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 223.00
Fat 7.50g
SaturatedFat 2.10g
Trans Fat 0.00g
Cholesterol 16.00mg
Sodium 500.00mg
Carbohydrates 28.00g
Fiber 2.10g
Sugar 6.00g
Protein 10.60g



Vitamin A 200.00IU Vitamin C 0.00mg
Calcium 160.00mg Iron 1.98mg



Fruit Frudels

Servings: 50.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Breakfast  

Ingredients

Description Measurement Prep Instructions DistPart #

PASTRY CHRY FILLD IW 72-2.29Z FRUDEL 50 Each 1 PACK PER SERVING 838350

Preparation Instructions
BAKE

Heat & Serve. Heat frozen Frudel in ovenable pouch by placing flat on baking sheets. Convection oven: Preheat to 
350 degrees and heat pouches for 7-9 minutes. Conventional oven: Preheat oven to 350 degrees and heat pouches 
for 11-13 minutes

SLE Components
Amount Per Serving

Meat 0.00
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 50.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 210.00
Fat 6.00g
SaturatedFat 1.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 260.00mg
Carbohydrates 37.00g
Fiber 2.00g
Sugar 11.00g
Protein 5.00g

Vitamin A 0.00IU Vitamin C 0.00mg



Calcium 0.00mg Iron 1.08mg



Burger & Cheese Burger 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 #

BEEF STK SMKY GRLL 100-3Z PIER 100 Each 451400

BUN HAMB WHLWHE 3.5 R/SOD 10-12CT 100 Each 676151

Preparation Instructions
Steamer: Place 15 burgers in a 2" roaster pan. Stean for about 7 minutes. Temp at 165 F.

BAKE

Conventional oven: from frozen state: preheat oven to 350 degrees f. Bake in a pan for 20-22 minutes. Convection 
oven: from frozen state: preheat oven to 350 degrees f. Bake in a pan for 8-9 minutes.

SLE Components
Amount Per Serving

Meat 3.00
Grain 1.50
Fruit 0.00
GreenVeg 0.00
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 330.00
Fat 18.50g
SaturatedFat 7.00g
Trans Fat 1.00g
Cholesterol 70.00mg
Sodium 465.00mg
Carbohydrates 19.00g
Fiber 4.00g
Sugar 2.00g
Protein 20.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 51.70mg Iron 2.32mg



Breakfast for Lunch

Servings: 100.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch  

Ingredients

Description Measurement Prep Instructions DistPart #

FRENCH TST CINN WGRAIN 144-2.9Z PAP 100 Each 1 each French Toast 646262

SAUSAGE TKY LNK BKFST CKD 160-
1.025Z

200 Each 2 each per serving 352740

HASHBROWN FAST 2.5Z 6-3.5 LAMB 100 Each 1 each 242241

Preparation Instructions
French Toast: Heat in oven from frozen, 5-7 minutes, then serve.

Hash brown: BAKE 7 UNITS AT 400F FOR 12 MINUTES. CONVENTIONAL: BAKE 7 UNITS AT 450F FOR 18 
MINUTES.

Sausage: heat in oven or steamer until internal temperature reaches 165F.

SLE Components
Amount Per Serving

Meat 3.00
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.25

Nutrition Facts
Servings Per Recipe: 100.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 460.00
Fat 22.50g
SaturatedFat 5.75g
Trans Fat 0.00g
Cholesterol 170.00mg
Sodium 715.00mg
Carbohydrates 40.50g



Fiber 4.00g
Sugar 11.00g
Protein 22.00g

Vitamin A 225.12IU Vitamin C 2.47mg
Calcium 107.00mg Iron 2.22mg



WALKING 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 #

CHIP NACHO CHS TOP N GO 21-1.4Z 
DORIT

100 Package 1 bag per serving 865611

TACO FILLING BEEF REDC FAT 6-5# 
COMM

200 Ounce 2 oz. per serving. 722330

CHEESE CHED SHRD 6-5 COMM 100 Ounce 1 oz. per serving 199720

SALSA 103Z 6-10 REDG 100 Ounce
READY_TO_EAT
None

452841

LETTUCE ROMN CUT 9-2 P/L 100 Cup 1/2 cup per order 361290

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.26
Grain 2.00
Fruit 0.00
GreenVeg 0.50
RedVeg 0.25
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 393.28
Fat 19.09g
SaturatedFat 8.14g
Trans Fat 0.18g
Cholesterol 52.08mg
Sodium 713.50mg
Carbohydrates 34.15g
Fiber 4.26g
Sugar 1.93g
Protein 18.08g

Vitamin A 5525.61IU Vitamin C 34.49mg
Calcium 107.20mg Iron 2.38mg



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 1/2 CUP PER SERVING 732451

Preparation Instructions
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 0.50
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 290.40IU 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
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 100.00
Serving Size: 4.00 Ounce

Amount Per Serving
Calories 45.18
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 22.39mg
Carbohydrates 6.80g
Fiber 2.24g
Sugar 2.99g
Protein 1.49g

Vitamin A 1119.40IU Vitamin C 3.58mg



Calcium 0.00mg Iron 0.54mg


