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CLT Box

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch
Description Measurement Prep Instructions DistPart #
CONVECTION
Appliances vary, adjust accordingly.
Convection Oven
From frozen, place the breast filets on alined (non-stick) sheet
pan with a small amount of water. Completely cover with foil.
Place in a pre-heated, 350°F convection oven for
CHIX BRST GRLLD CKD approximately 16-20 minutes.
NAE 3Z 2-5 TYS S MICROWAVE 152121
Appliances vary, adjust accordingly.
Microwave
From frozen, place 1 or 2 filets on a microwave safe plate and
cover completely with cling wrap
plastic wrap. Heat in microwave on highest setting for
approximately 2-3 minutes.
TOMATO SLCD 1/4 5 RSS 2 Slice 786535
LETTUCE LEAF GRN .
WASHED TRMD 2-5RSS ~ © "1€c@ 702595
CHEESE CHED MLD
SHRD FINE 4-5 GCHC 1 Ounce 191043
TORTILLA FLOUR
ULTRGR 8 18-12CT 1 Each 882700
READY_TO_EAT
Use code date on bag to rotate product so the oldest product
CHIP NACHO REDC FAT is consumed first. Use in your to go menu, place on display
72-1Z DORITOS e rack or include in catering SRy
box lunches. Contact PepsiCo Foodservice for display
equipment options.
APPLE DELICIOUS RED
113CT MRKN 1 Each 197696
CARROT SNACK
CLEANED 200-1Z RSS 2 Package 613967
RANCH LT DIP CUP 100- 1 Each 299521

1Z FLAVOR FRESH



Preparation Instructions

No Preparation Instructions available.



Side Salad

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 Cup HACCP Process: No Cook
Meal Type: Lunch

Ingredients
Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE HERITAGE BLND 4-2 11/2 Cup Wash and let air dry 165761
TOMATO CHERRY 11 MRKN 4 Each Wash and let air dry 569551
CARROT BABY WHL CLEANED 12-2 RSS 3 Each Wash and let air dry 510637
EQEN;_T LT DIP CUP 100-1Z FLAVOR 1 Each 499521
CHEESE CHED MLD SHRD FINE 4-5 GCHC 1 Ounce 191043

Preparation Instructions

No Preparation Instructions available.



Carrot Sticks

Servings: 100.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch
Ingredients
Description Measurement Prep Instructions DistPart #
510637

CARROT BABY WHL CLEANED 12-2 RSS 1/2 Cup

Preparation Instructions

Directions:

clean carrots hold in cooler

CCP: Hold for cold service at 41° F or lower.

Serve 6 sticks = 1/2 cup carrots in correct container
CCP: Hold for cold service at 41° F or lower.

Notes:



Canned Fruit Pineapple Chunk

Servings: 103.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch
Ingredients
Description Measurement Prep Instructions DistPart #

PINEAPPLE CHUNKS IN JCE 6-10 GFS 1/2 Cup

Preparation Instructions

189952

Directions:

CCP: Hold for cold service at 41° F or lower.
Open Can fruit

place under refrigeration

Serve with 4 oz spoodle

WASH HANDS.

1. Wash top of can before opening.

2. Open can and drain off liquid.

3. Portion into serving dishes and chill.

CCP: COLD FOODS HELD FOR LATER SERVICE MUST NOT EXCEED A MAXIMUM INTERNAL

TEMPERATURE OF 41°F.

4. Serve using a 4 oz spoodle.

Child Nutrition: 4z spoodle = 1/2c fruit
Updated October 201



Summer Fruit Salad

Servings: 250.00 Category: Fruit
Serving Size: 5.00 Ounce HACCP Process: No Cook
Meal Type: Lunch

Ingredients
Description Measurement Prep Instructions DistPart #
SUEAEIEHRAS Tk 11255 8 Quart Trim and Quarter 212768
MRKN
:ﬁ;ﬁTERMELON RIS Oy 8 Quart Trim and Dice into 1/2 inch cubes 326089
MELON MUSK CANTALOUPE 12CT Clean trim and remove seeds, dice into 1/2
MFC SN inch Cubes AU
A ICHEERE EEDEE S 8 Quart Remove off of stem and clean 197858

17AVG P/L

Preparation Instructions

After fruit is Cleaned and Prepared, mix thoroughly and measure 5 ounces out into a 9 ounce clear cup (792220)
CCP: 1. Must wash hands and put on disposable gloves. 2. Must store all fruit at 41° or below 3.Must be used with

in 3 days.



Chilled Peaches

Servings: 168.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch
Ingredients
Description Measurement Prep Instructions DistPart #
PEACH SLCD XL/S 6-10 GFS 84 Cup 224448

Preparation Instructions

Directions:

CCP: Hold for cold service at 41° F or lower.
Open Can fruit

place under refrigeration

Serve with 4 oz spoodle

Notes:

WASH HANDS.

1. Wash top of can before opening.

2. Open can and drain off liquid.

3. Portion into serving dishes and chill.

CCP: COLD FOODS HELD FOR LATER SERVICE MUST NOT EXCEED A MAXIMUM INTERNAL
TEMPERATURE OF 41°F.

4. Serve using a 4 oz spoodle.
Child Nutrition: 4z spoodle = 1/2c fruit
Updated October 201



Applesauce Unsweetened MTG

Servings: 96.00 Category: Fruit
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch
Ingredients
Description Measurement Prep Instructions DistPart #
APPLESAUCE UNSWT CUP 96-4.5Z P/L 24/25 Each 753911

Preparation Instructions

Directions:

WASH HANDS.
CCP: COLD FOOD HELD FOR LATER SERVICE MUST NOT EXCEED A MAXIMUM INTERNAL TEMPERATURE

OF 41°F.




Oranges MTG

Servings: 138.00 Category: Fruit
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch
Ingredients
Description Measurement Prep Instructions DistPart #

ORANGES NAVEL/VALENCIA FCY 138CT

MRKN 139 3/8 Cup 198021

Preparation Instructions

Directions:

WASH HANDS.

WASH ALL FRESH PRODUCE UNDER COOL RUNNING WATER. DRAIN WELL.
1. Cut orange into 4 wedges. Serve.

CCP: COLD FOODS HELD FOR LATER SERVICE MUST NOT EXCEED A MINIMUM INTERNAL TEMPERATURE
OF 41°F.

Child Nutrition: 1 orange = 1/2c fruit

Updated October 2013

Notes:

1. wash and quarter

2. place in a 9oz clear cup with dome lid




