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Cereal

Servings: 9.00 Category: Grain
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast
Description Measurement Prep Instructions DistPart #
READY_TO_EAT
CEREAL CHEERIOS HNYNUT BWL 1 Each Ready to eat dry cereal in a portable, easy- 509396
96CT GENM
to-serve bowl.
READY_TO_EAT
CEREAL COCOA PUFFS WGRAIN 1 Each Ready to eat dry cereal in a portable, easy- 270401
R/S 96CT
to-serve bowl.
READY_TO_EAT
G RS FU ARSI 1 Package Ready to eat dry cereal in a portable, easy- 264761
96CT GENM
to-serve bowl.
READY_TO_EAT
S U RIS S 1 Each Ready to eat dry cereal in a portable, easy- 365790
96CT GENM
to-serve bowl.
READY_TO_EAT
CINAT ISR EATIN RN 1 Package Ready to eat dry cereal in a portable, easy- 265782
96CT GENM
to-serve bowl.
READY_TO_EAT
Sl DL QAT AL AR 1 Package Ready to eat dry cereal in a portable, easy- 265811
BWL 96CT
to-serve bowl.
CEREAL FRSTD MINI WHE BWL
96CT KELL 1 Each 662186
CEREAL FROOT LOOPS R/S BWL 96-
17 KELL 1 Each 283620
CEREAL FRSTD FLKS R/S BWL 1 Each 388190

96CT KELL

Preparation Instructions

No Preparation Instructions available.

SLE Components

Amount Per Serving

Meat

0.00




Nutrition Facts

Servings Per Recipe: 9.00

Serving Size: 1.00

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 108.89

Fat 1.39¢g

SaturatedFat 0.17g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 137.78mg
Carbohydrates 23.22¢g

Fiber 2.119g

Sugar 7.789

Protein 1.89¢g

Vitamin A 422.22|U Vitamin C  7.07mg
Calcium 75.56mg Iron 4.80mg




Donuts

Servings: 2.00 Category: Grain
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast

Ingredients
Description Measurement Prep Instructions DistPart #
DONUT PWDRD MINI IW 72-3Z GOODYMN 1 Package 738201
DONUT CHOC MINI IW 72-3.3Z GOODYMN 1 Package 738181

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 2.00

Meat 0.00 Serving Size: 1.00

Grain 2.00 Amount Per Serving

Fruit 0.00 Calories 295.00

GreenVeg 0.00 Fat 13.00g

RedVeg 0.00 SaturatedFat 5.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 250.00mg
Carbohydrates 41.00g
Fiber 2.00g
Sugar 20.00g
Protein 4.50g
Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 50.00mg Iron 1.26mg




Muffin

Servings: 3.00 Category: Grain
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast

Ingredients
Description Measurement Prep Instructions DistPart #
MUFFIN BLUEBERRY WGRAIN IW 48-2Z SL 1 Each 262370
MUFFIN DBL CHOC WGRAIN IW 48-2Z SL 1 Each 262343
MUFFIN BANANA WGRAIN IW 48-2Z CP 1 Each 262362

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_; Servings Per Recipe: 3.00

Meat 0.00 Serving Size: 1.00

Grain 1.00 Amount Per Serving

Fruit 0.00 Calories 190.00

GreenVeg 0.00 Fat 7.00g

RedVeg 0.00 SaturatedFat 1.33g

OtherVeg 0.00 Trans Fat 0.07¢g

Legumes 0.00 Cholesterol 10.00mg

Starch 0.00 Sodium 116.67mg
Carbohydrates 29.33g
Fiber 1.33g
Sugar 15.00g
Protein 2.339

Vitamin A 5.98IU Vitamin C  0.04mg

Calcium 0.00mg Iron 0.96mg




Biscuit

Servings:

Category: Grain

Serving Size:

HACCP Process: Same Day Service

Meal Type: Breakfast
o : DistPart
Description Measurement Prep Instructions #
BAKE
1. KEEP PRODUCT FROZEN AT O F TO -10 F UNTIL READY TO USE.
2. PAN FROZEN DOUGH ON PAPER LINED SHEET PAN. FULL
SHEET PAN: INDIVIDUAL - 8 X 5; CLUSTERED - HONEYCOMB OF 51.
DOUGH BISCUIT (I;él_zli %«HLEEI?ATVIEAANS(I)’\L?\;IDUAL -5 X 4; CLUSTERED - HONEYCOMB
WGRAIN 216-2.1Z ) 237390

RICH

4" SPACE BETWEEN THE BISCUITS WHEN CLUSTERED 3. BAKE
UNTIL GOLDEN BROWN. CONVENTIONAL OVEN: 375 F - 12 TO 16
MINUTES. CONVECTION OVEN: 325 F - 8 TO 12 MINUTES FOR
INDIVIDUAL PANNED AND 12 TO 16 MINUTES FOR CLUSTERED.
BAKE TIMES WILL VARY DUE TO OVENS. ADJUST TIMES

ACCORDINGLY.

Preparation Instructions

PAN FROZEN PRODUCT ON PAPER-LINED SHEET PAN. BAKE UNTIL GOLDEN BROWN. BAKE AT 375*F FOR
10-14 MINUTES OR CONVECTION AT 325*F FOR 12-16 MINUTES. BAKE TIME WILL VARY. ADJUST TIMES

ACCORDINGLY.

SLE Components

Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00

Meat 0.00 Serving Size: 1.00

Grain 2.00 Amount Per Serving

Fruit 0.00 Calories 170.00

GreenVeg 0.00 Fat 8.00g

RedVeg 0.00 SaturatedFat 4.50g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 380.00mg
Carbohydrates 22.00g
Fiber 3.00g
Sugar 2.00g
Protein 4.00g

Vitamin A 0.001U

Vitamin C  0.00mg




Calcium 40.00mg Iron 1.08mg




Chicken Breakfast Filet

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Breakfast
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE
Chicken Breakfast Filet 1 Each Heat at 350 degrees for approximately 20-30 minutes or
until the internal temperature reaches 165 degrees
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 1.00 Serving Size: 1.00
Grain 0.50 Amount Per Serving
Fruit 0.00 Calories 120.00
GreenVeg 0.00 Fat 6.20g
RedVeg 0.00 SaturatedFat 1.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 32.00mg
Starch 0.00 Sodium 0.00mg
Carbohydrates 5.00g
Fiber 1.00g
Sugar 0.00g
Protein 11.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg




Beef Steak

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Breakfast
Ingredients
— : DistPart
Description Measurement Prep Instructions #
DEEP_FRY
Deep fryer: preheat oil to 350 degrees f. Place frozen product in oil for 3
minutes or until internal temperature reaches 165 degrees f.
BEEF STK CHIX Conventional oven: preheat oven to 375 degrees f. Bake frozen product
FRD CKD 54-3Z 1 Each for 20-25 minutes or until internal temperature reaches 165 degrees f. 269816
GFS Convection oven: preheat oven to 350 degrees f. Bake frozen product for

10-15 minutes or until internal temperature reaches 165 degrees f.
Microwave: cook frozen product on high power for 2-3 minutes oruntil
internal temperature reaches 165 degrees f.

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 1.00 Serving Size: 1.00

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 290.00

GreenVeg 0.00 Fat 22.00g

RedVeg 0.00 SaturatedFat 7.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 30.00mg

Starch 0.00 Sodium 430.00mg
Carbohydrates 15.00g
Fiber 1.00g
Sugar 2.00g
Protein 10.00g

Vitamin A 300.001U Vitamin C  0.00mg
Calcium 20.00mg Iron 1.80mg




Pork Breakfast Sausage

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

Ingredients
Description Measurement Prep Instructions DistPart #
SAUSAGE PTY LO SOD CKD 80-2Z JDF 1 Each 277722

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 1.00

Meat 1.00 Serving Size: 1.00

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 230.00

GreenVeg 0.00 Fat 22.00g

RedVeg 0.00 SaturatedFat 7.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 40.00mg

Starch 0.00 Sodium 170.00mg
Carbohydrates 1.00g
Fiber 0.00g
Sugar 0.00g
Protein 7.00g

Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 0.00mg Iron 0.72mg




Country-style Gravy - Peppered

Servings: 64.00 Category: Condiments or Other
Serving Size: 2.00 HACCP Process: Same Day Service
Meal Type: Breakfast

Ingredients
Description Measurement Prep Instructions DistPart #
GRAVY MIX BISC PEPRD 6-24Z PION 1 Package 792683

Preparation Instructions

PREPARATION INSTRUCTIONS WATER 4 QUARTS GRAVY MIX 24 OUNCES
1. BRING 3 QUARTS WATER TO A FULL ROLLING BOIL.

2. COMBINE 1 QUART COOL TAP WATER AND 1 PACKAGE OF GRAVY MIX IN A SEPARATE CONTAINER.
MIX WITH A WIRE WHISK UNTIL LUMP FREE.

3. POUR WATER AND GRAVY MIX BLEND INTO BOILING WATER.
4. STIR UNTIL GRAVY RETURNS TO A BOIL. SIMMER FOR ONE MINUTE WHILE STIRRING CONSTANTLY.

5. REMOVE FROM HEAT. POUR GRAVY INTO SERVING CONTAINER AND MAINTAIN INTERNAL GRAVY
TEMPERATURE AT 165*F DURING SERVICE.

NOTE: FOR MULTIPLE BATCHES, FOLLOW THE SAME INSTRUCTIONS AND BE SURE TO RETURN
PREPARED GRAVY TO A BOIL.

SMALLER QUANTITY PREPARATION: SUBSTITUTE THESE QUANTITIES AND FOLLOW THE SAME
INSTRUCTIONS. RAPIDLY BOILING WATER 3 CUPS COOL TAP WATER 1 CUP GRAVY MIX 1 CUPS
APPROVED

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 64.00

Meat 0.00 Serving Size: 2.00

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 45.00

GreenVeg 0.00 Fat 3.00g

RedVeg 0.00 SaturatedFat 0.50g

OtherVeg 0.00 Trans Fat 1.50g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 240.00mg
Carbohydrates 5.00g
Fiber 0.00g
Sugar 1.00g

Protein 0.00g




Vitamin A 0.001U Vitamin C  0.00mg

Calcium 0.00mg Iron 0.36mg




Breakfast Pizza

Servings: 2.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Breakfast
o . DistPart
Description Measurement Prep Instructions 4
BAKE
COOKING INSTRUCTIONS. COOK BEFORE SERVING. FOR FOOD
SAFETY AND QUALITY, COOK TO AN INTERNAL TEMPERATURE OF
PIZZA BKEST 165°F BEFORE SERVING. Place frozen pizzas in prepared 18"x26"x1
2" pans. CONVECTION OVEN: 350°F for 15 to 17 minutes.
52%(:;2&55(;\' LS L 52 CONVENTIONAL OVEN: 425°F for 25 to 27 minutes. Rotate pan one 2y
' half turn halfway through bake time to prevent cheese from burning.
NOTE: Due to variances in oven regulators, cooking time and
temperature may require adjustments. Refrigerate or discard any
unused portion.
NOTE: OVENS WILL VARY SO PLEASE ADJUST TIME AND
TEMPERATURE ACCORDINGLY. REFRIGERATE OR DISCARD ANY
PIZZA BFAST SAUS UNUSED PORTION. CONVECTION OVEN: BAKE AT 375*F FOR 11 TO
2X6 WGRAIN 192CT 1 Each 13 MINUTES OR UNTIL INTERNAL TEMPERATURE REACHES A 340351
MAX MINIMUM OF 165*F. CONVENTIONAL OVEN: BAKE AT 425*F FOR 12

TO 16 MINUTES OR UNTIL INTERNAL TEMPERATURE REACHES A
MINIMUM OF 165*F

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 2.00

Meat 1.00 Serving Size: 1.00

Grain 1.25 Amount Per Serving

Fruit 0.00 Calories 185.00

GreenVeg 0.00 Fat 7.50g

RedVeg 0.00 SaturatedFat 2.75¢

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 32.50mg

Starch 0.00 Sodium 390.00mg
Carbohydrates 20.00g
Fiber 2.00g

Sugar 3.50g




Protein 9.00g

Vitamin A 50.001U Vitamin C 0.00mg

Calcium 140.00mg Iron 1.40mg




English Muffin

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

Ingredients
Description Measurement Prep Instructions DistPart #
MUFFIN ENG WGRAIN SLCD 27 12-12CT 1 Each 687131

Preparation Instructions

READY_TO_EAT
Handling Instructions: Product will arrive frozen.

Store in the freezer. Thaw the amount you want to use at room temperature for 3-4 hours or under refrigeration
overnight.

***+*Make sure to close bakery bag on any unused product, as not to dry it out. ******
Return unused product to the freezer. Do not refrigerate.

SLE Components Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 1.00

Meat 0.00 Serving Size: 1.00

Grain 2.00 Amount Per Serving

Fruit 0.00 Calories 120.00

GreenVeg 0.00 Fat 1.50g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 250.00mg
Carbohydrates 24.00g
Fiber 2.00g
Sugar 1.00g
Protein 5.00g
Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 80.00mg Iron 1.08mg




Granola

Servings: 1.00 Category: Entree
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast
Ingredients
Description Measurement Prep Instructions DistPart #

GRANOLA BAG IW

144-1Z FLDSTN 1 PRl

Preparation Instructions

READY_TO_EAT

Great to eat out of the pack, on breakfast and salad bars, or as a

topping for desserts, yogurt, or parfaits. Perfect for healthcare-- 649742
nursing homes, rehabilitation centers, long-term care, senior living;

schools, day cares, camps, golf courses and recreation programs.

No Preparation Instructions available.

SLE Components

Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00

Meat 0.00 Serving Size: 1.00

Grain 1.00 Amount Per Serving

Fruit 0.00 Calories 120.00

GreenVeg 0.00 Fat 3.50¢g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 75.00mg
Carbohydrates 20.00g
Fiber 2.00g
Sugar 6.00g
Protein 3.00g

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




Yogurt

Servings: 3.00 Category: Entree
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast
Ingredients
Description Measurement Prep Instructions DistPart #

READY_TO_EAT

YOGURT CHERRY TRPL L/F 48-4Z TRIX 1 Each . . 186911
Ready to eat single serving

YOGURT RASPB RNBW L/F 48-4Z TRIX 1 Each READY—TO—EAT . 551770
Ready to eat single serving

YOGURT STRAWB BAN BASH L/F 48-47 1 Each READY_TO_EAT - 551760

TRIX Ready to eat single serving

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_; Servings Per Recipe: 3.00

Meat 1.00 Serving Size: 1.00

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 80.00

GreenVeg 0.00 Fat 0.50g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 5.00mg

Starch 0.00 Sodium 60.00mg
Carbohydrates 15.00g
Fiber 0.00g
Sugar 9.00g
Protein 4.00g

Vitamin A 500.001U Vitamin C  0.00mg

Calcium 100.00mg Iron 0.00mg




Graham

Servings: 1.00 Category: Grain
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast
Ingredients
Description Measurement Prep Instructions DistPart #
CRACKER GRHM DESPICABLE ME 210-1Z 1 Package 865091
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.00 Serving Size: 1.00
Grain 1.00 Amount Per Serving
Fruit 0.00 Calories 140.00
GreenVeg 0.00 Fat 4.50g
RedVeg 0.00 SaturatedFat 1.50g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 110.00mg
Carbohydrates 22.00g
Fiber 2.00g
Sugar 8.00g
Protein 2.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.72mg




Frudel

Servings: 2.00 Category: Grain
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE
Heat & Serve. Heat frozen Frudel in ovenable pouch by placing
:?/C?;F;YZQEEESI!_IIE_E 1 Each flat on baking sheets. Convection oven: Preheat to 350 degrees 838340
’ and heat pouches for 7-9 minutes. Conventional oven: Preheat
oven to 350 degrees and heat pouches for 11-13 minutes
BAKE
Heat & Serve. Heat frozen Frudel in ovenable pouch by placing
mi;Zng;E;LTIIDIELLD 1 Each flat on baking sheets. Convection oven: Preheat to 350 degrees 838350
’ and heat pouches for 7-9 minutes. Conventional oven: Preheat
oven to 350 degrees and heat pouches for 11-13 minutes
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 2.00
Meat 0.00 Serving Size: 1.00
Grain 2.00 Amount Per Serving
Fruit 0.00 Calories 210.00
GreenVeg 0.00 Fat 6.00g
RedVeg 0.00 SaturatedFat 1.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 260.00mg
Carbohydrates 36.50g
Fiber 2.00g
Sugar 11.00g
Protein 5.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 0.00mg Iron 1.08mg




Pancake

Servings: 1.00 Category: Grain
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Breakfast
Ingredients
— : DistPart
Description Measurement Prep Instructions 4
READY_TO_EAT
Heat & Serve. Heat frozen pancakes in ovenable pouch. Convection
Oven: Preheat oven to 350F. Place pouches flat on a baking sheet and
PANCAKE MAPL heat for 8-10 minutes.*Conventional Oven: Preheat oven to 350F. Place
WGRAIN IW 72- 1 Package ) . . . 269220
3177 PILLS pouches flat on a baking sheet and heat for 13-15 minutes.*Microwave:
' Heat for 45 seconds on high. *DO NOT place pouches directly on oven
rack or let pouches touch oven sides. Bake times will vary by oven type
and load. Consume within 6 hours of preparing.
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.00 Serving Size: 1.00
Grain 2.00 Amount Per Serving
Fruit 0.00 Calories 220.00
GreenVeg 0.00 Fat 6.00g
RedVeg 0.00 SaturatedFat 0.50g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 130.00mg
Carbohydrates 39.00g
Fiber 3.00g
Sugar 12.00g
Protein 4.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 20.00mg Iron 0.72mg




Pop-Tart

Servings: 4.00 Category: Grain
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast
Ingredients
Description Measurement Prep Instructions DistPart #
PASTRY POP-TART WGRAIN CINN 120-1CT 1 Piece 695880
T(A:TSTRY POP-TART WGRAIN BLUEB 120- e 865131
Eé?TRY POP-TART WGRAIN STRAWB 120- . 695890
PASTRY POP-TART WGRAIN FUDG 120-1CT 1 Each 452062
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 4.00
Meat 0.00 Serving Size: 1.00
Grain 1.13 Amount Per Serving
Fruit 0.00 Calories 185.00
GreenVeg 0.00 Fat 2.759
RedVeg 0.00 SaturatedFat 1.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 190.00mg
Carbohydrates 38.00g
Fiber 3.00g
Sugar 15.25¢g
Protein 2.25¢g
Vitamin A 500.001U Vitamin C  0.00mg
Calcium 100.00mg Iron 1.80mg




Pancake Wrapped Sausage

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

PANCK WRAP MAPL WGRAIN STIX 56-

2.857 1 Each 497202

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 1.00

Meat 1.00 Serving_; Size: 1.00

Grain 1.00 Amount Per Serving

Fruit 0.00 Calories 240.00

GreenVeg 0.00 Fat 15.00g

RedVeg 0.00 SaturatedFat 4.50g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 25.00mg

Starch 0.00 Sodium 360.00mg
Carbohydrates 18.00g
Fiber 2.00g
Sugar 4.00g
Protein 7.00g
Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 20.00mg Iron 1.44mg




Walffle Cakes

Servings: 1.00 Category: Grain
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Breakfast
Ingredients
Description Measurement Prep Instructions DistPart #
WAFFLE DUTCH WGRAIN 5 48-2.93ZJ&J 1 Each 607351
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.00 Serving Size: 1.00
Grain 2.00 Amount Per Serving
Fruit 0.00 Calories 300.00
GreenVeg 0.00 Fat 13.00g
RedVeg 0.00 SaturatedFat 3.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 20.00mg
Starch 0.00 Sodium 350.00mg
Carbohydrates 43.00g
Fiber 3.00g
Sugar 12.00g
Protein 4.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 40.00mg Iron 1.80mg




Jelly

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast

Ingredients
Description Measurement Prep Instructions DistPart #
JELLY ASST 11 200-10GM GFS 1 Each 503172

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 1.00

Meat 0.00 Serving Size: 1.00

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 25.00

GreenVeg 0.00 Fat 0.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 0.00mg
Carbohydrates 6.00g
Fiber 0.00g
Sugar 4.00g
Protein 0.00g

Vitamin A 0.00IU Vitamin C  0.80mg

Calcium 0.00mg Iron 0.00mg




Syrup

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast

Ingredients
Description Measurement Prep Instructions DistPart #
SYRUP PANCK CUP 200-1.5Z GFS 1 Each 160090

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 1.00

Meat 0.00 Serving Size: 1.00

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 120.00

GreenVeg 0.00 Fat 0.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 0.00mg
Carbohydrates 31.00g
Fiber 0.00g
Sugar 19.00g
Protein 0.00g

Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 0.00mg Iron 0.00mg




Hot Sauce

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast
Ingredients
Description Measurement Prep Instructions DistPart #
SAUCE HOT 200-3GM PC PKT GFS 1 Each 714590
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.00 Serving Size: 1.00
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 0.70
GreenVeg 0.00 Fat 0.00g
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 42.30mg
Carbohydrates 0.00g
Fiber 0.00g
Sugar 0.00g
Protein 0.00g
Vitamin A 32.901U Vitamin C  0.14mg
Calcium 0.43mg Iron 0.02mg




Ketchup

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast

Ingredients
Description Measurement Prep Instructions DistPart #
KETCHUP PKT LO SOD 1000-9GM HNZ 1 Tablespoon 603842

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 1.00

Meat 0.00 Serving Size: 1.00

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 10.00

GreenVeg 0.00 Fat 0.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 25.00mg
Carbohydrates 3.00g
Fiber 0.00g
Sugar 2.00g
Protein 0.00g

Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 0.00mg Iron 0.00mg




Ketchup

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch

Ingredients
Description Measurement Prep Instructions DistPart #
KETCHUP PKT LO SOD 1000-9GM HNZ 1 Tablespoon 603842

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 1.00

Meat 0.00 Serving Size: 1.00

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 10.00

GreenVeg 0.00 Fat 0.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 25.00mg
Carbohydrates 3.00g
Fiber 0.00g
Sugar 2.00g
Protein 0.00g

Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 0.00mg Iron 0.00mg




Mustard

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast

Ingredients
Description Measurement Prep Instructions DistPart #
MUSTARD PKT 1000-1/5Z HNZ 1 Teaspoon 302112

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 1.00

Meat 0.00 Serving Size: 1.00

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 4.20

GreenVeg 0.00 Fat 0.20g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 66.80mg
Carbohydrates 0.00g
Fiber 0.10g
Sugar 0.00g
Protein 0.20g

Vitamin A 0.00IU Vitamin C  0.03mg

Calcium 4.06mg Iron 0.10mg




Mustard

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Lunch

Ingredients
Description Measurement Prep Instructions DistPart #
MUSTARD PKT 1000-1/5Z HNZ 1 Teaspoon 302112

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 1.00

Meat 0.00 Serving Size: 1.00

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 4.20

GreenVeg 0.00 Fat 0.20g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 66.80mg
Carbohydrates 0.00g
Fiber 0.10g
Sugar 0.00g
Protein 0.20g

Vitamin A 0.00IU Vitamin C  0.03mg

Calcium 4.06mg Iron 0.10mg




