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Side Salad

NO IMAGE

Servings: 100.00 Category: Vegetable
Serving Size: 1.00 Cup HACCP Process: No Cook
Meal Type: Lunch

Ingredients
Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE HERITAGE BLND 4-2 150 Cup Wash and let air dry 165761
TOMATO CHERRY 11 MRKN 400 Each Wash and let air dry 569551
CARROT BABY WHL CLEANED 12-2 RSS 300 Each Wash and let air dry 510637
ESENSC;' LT DIP CUP 100-1Z FLAVOR 100 Each 499521
CHEESE CHED MLD SHRD FINE 4-5 GCHC 100 Ounce 191043

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 100.00

Meat 0.00 Serving Size: 1.00 Cup

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 236.60
GreenVeg 0.00 Fat 15.29¢g
RedVeg 0.50 SaturatedFat 5.05g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 35.00mg
Starch 0.00 Sodium 383.12mg

Carbohydrates 18.61g




Fiber 4.069g

Sugar 10.15¢g

Protein 9.02g

Vitamin A 12747.901U Vitamin C 18.11mg

Calcium  250.86mg Iron 1.54mg




Mashed Potatoes (Instant)

NO IMAGE

Servings: 100.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch

Ingredients

Description Measurement Prep Instructions DistPart #

RECONSTITUTE
) 1: Pour 4 Liters (1 gallon plus 1 cup) of hot water (170-190°F)
géj;ZA;?AAPE_IESSEé\C/EL 12 6 1/4 Each into 6" deep half-size steamtable pan. 2: Add all potatoes 146581
' and stir for 15 seconds. 3: Let stand for 5 minutes, stir and

serve.

BUTTER ALT LIQ NO SOD 17/8 Cup 184622

NT 3-1GAL GCHC

Preparation Instructions

1: Pour 4 Liters (1 gallon plus 1 cup) of hot water (170-190°F) into 6" deep half-size steamtable pan.
2: Add all potatoes and stir for 15 seconds. 3: Let stand for 5 minutes, stir and serve. (use hand mixer for ease)

3: Add Butter

CCP:

1. Make sure water is from a clean source
2. Make sure water is above 165°

3. keep at 145° or above

4. Use same day

SLE Components

Amount Per Serving

Meat 0.00

Grain 0.00

Fruit 0.00




Nutrition Facts

Servings Per Recipe: 100.00

Serving Size: 0.50 Cup

GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.25
Legumes 0.00
Starch 0.25

Amount Per Serving

Calories 44.53
Fat 4.269
SaturatedFat 0.84g
Trans Fat 0.05¢g
Cholesterol 0.00mg
Sodium 9.00mg
Carbohydrates 1.33g
Fiber 0.09¢g
Sugar 0.00g
Protein 0.199g

Vitamin A 35.301U

Vitamin C  0.95mg

Calcium 0.80mg

Iron 0.02mg




Carrot Sticks

NO IMAGE

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

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

Preparation Instructions

510637

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:

SLE Components

Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.01
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 100.00
Serving_; Size: 0.50 Cup

Amount Per Serving

Calories 0.40
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.88mg
Carbohydrates 0.09¢g

Fiber 0.02¢g




Sugar 0.05¢g

Protein 0.01g

Vitamin A 156.38IU Vitamin C  0.10mg

Calcium 0.36mg Iron 0.01mg




Steamed Broccoli

NO IMAGE

Servings: 100.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch

Ingredients
Description Measurement Prep Instructions DistPart #
SEASONING GARLIC HRB NO SALT 19Z
TRDE 1/4 Cup 565164
BUTTER ALT LIQ NO SOD NT 3-1GAL GCHC  1/2 Cup 184622
BROCCOLI CUTS IQF 30 KE 100 Cup 359010

Preparation Instructions

Directions:

Place frozen broccoli in 4 inch serving pan
Add seasoning and Margarine

Place in steam oven for 10 minutes or till
CCP: Heat to 135° F or higher.

CCP: Heat to 135° F or higher.

CCP: Hold at 135° F or higher.

Notes:

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: 0.50 Cup

Amount Per Serving

Calories 42.48

Fat 1.12¢g

SaturatedFat 0.22¢g

Trans Fat 0.01g

Cholesterol 0.00mg

Sodium 20.00mg
Carbohydrates 4.48¢g

Fiber 2.00g

Sugar 2.00g

Protein 1.00g

Vitamin A 9.341U Vitamin C 30.00mg
Calcium 20.00mg Iron 0.00mg




Dinner Roll

NO IMAGE

Servings: 180.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch
Ingredients
Description Measurement Prep Instructions DistPart #
Prepare sheet pans with parchment paper and pan spray,
DOUGH ROLL DNNR 180 Each slack out over night in the cooler. Next day pull product 152131

WGRAIN 180-2.1Z RICH

Preparation Instructions

out of cooler place in proof box for 2 hrs.

Directions:

1. Prepare Sheet pans with parchment paper and pan liners

2. Slack out product over night in cooler
3.Move from cooler to Proof Box for 2hrs

4. Bake at 375° for 10-12 min or in till golden brown.

CCP:

Wash hands and put in new disposable gloves, keep hot foods above 135°

Toss any extras.

SLE Components

Amount Per Serving

Meat 0.00
Grain 1.75
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00

Legumes 0.00




Starch

0.00

Nutrition Facts

Servings Per Recipe: 180.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 140.00
Fat 2.50g
SaturatedFat 0.50g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 190.00mg
Carbohydrates 24.00g
Fiber 5.00g
Sugar 3.00g
Protein 6.00g

Vitamin A 0.011U

Vitamin C  4.99mg

Calcium 12.44mg

Iron 0.49mg




Canned Fruit Pineapple Chunk

NO IMAGE

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

SLE Components

Amount Per Serving_]

Meat 0.00
Grain 0.00




Nutrition Facts

Servings Per Recipe: 103.00

Serving Size: 0.50 Cup

Amount Per Serving

Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Calories 0.78
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.10mg
Carbohydrates 0.17g
Fiber 0.02¢g
Sugar 0.179g
Protein 0.00g

Vitamin A 0.001U

Vitamin C  0.12mg

Calcium 0.00mg

Iron 0.00mg




Chilled Peaches

NO IMAGE

Servings: 1.00 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 1/2 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

SLE Components

Amount Per Serving
Meat 0.00




Nutrition Facts

Servings Per Recipe: 1.00

Serving Size: 0.50 Cup

Amount Per Serving

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

Calories 60.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 10.00mg
Carbohydrates 14.00g
Fiber 1.00g
Sugar 13.00g
Protein 1.00g

Vitamin A 200.00IU

Vitamin C  1.20mg

Calcium 0.00mg

Iron 0.00mg




Canned Fruit Mandarin Oranges

NO IMAGE

Servings: 180.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch
Ingredients
Description Measurement Prep Instructions DistPart #
ORANGES MAND IN JCE 6-10 GFS 180 .50 cup BAKE 612448

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:

SLE Components

Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 1.83
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 180.00
Serving_; Size: 0.50 Cup

Amount Per Serving

Calories 120.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 20.00mg
Carbohydrates 28.00g

Fiber 0.00g




Sugar 22.00g

Protein 2.00g

Vitamin A 16.001U Vitamin C  60.00mg

Calcium 4.00mg Iron 4.00mg




Carrot/Celery Cup

NO IMAGE

Servings: 100.00 Category: Vegetable
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch

Ingredients
Description Measurement Prep Instructions DistPart #
CARROT BABY WHL CLEANED 12-2 RSS 18 Pound 510637
CELERY STIX 4-3 RSS 18 Pound 781592

RANCH LT DIP CUP 100-1Z FLAVOR

FRESH 1 Each 499521

Preparation Instructions

Wash Hands:

1. Get fresh Vegetable out of cooler

2. Wash Vegetable off

3. Portion 30z of each in a 9 ounce clear cup (792220)
4. Place a ranch on top

5. Place dome lid on top (820360)

6.place back in cooler

CCP:

keep all Vegetable under 41°

do not keep out more than 4hrs

SLE Components

Amount Per Serving_]

Meat 0.00
Grain 0.00




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

Amount Per Serving

Fruit 0.00
GreenVeg 0.00
RedVeg 0.48
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Calories 40.77
Fat 0.29¢g
SaturatedFat 0.07g
Trans Fat 0.00g
Cholesterol 0.05mg
Sodium 130.23mg
Carbohydrates 9.409g
Fiber 2.769
Sugar 5.19¢g
Protein 1.07g

Vitamin A 11625.75I1U Vitamin C 9.38mg

Calcium 58.80mg Iron 0.89mg




Potato Wedges

NO IMAGE

Servings: 160.00 Category: Vegetable
Serving Size: 3.00 Ounce HACCP Process: Same Day Service
Meal Type: Lunch

Ingredients
Description Measurement Prep Instructions DistPart #
FRIES WDG 8CUT CRSPY OVEN R/SOD 6-5 3 Ounce 174251

Preparation Instructions

Keep Frozen, cook at 375° for 10-12 min or 165° is reached or desired

1 case

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 160.00

Meat 0.00 Serving Size: 3.00 Ounce

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 0.78

GreenVeg 0.00 Fat 0.03g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.50 Sodium 0.91mg
Carbohydrates 0.13¢g
Fiber 0.01g
Sugar 0.00g
Protein 0.01g

Vitamin A 0.001U Vitamin C  0.02mg

Calcium 0.00mg Iron 0.00mg




Chicken Biscuit

NO IMAGE

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast

Ingredients
— : DistPart

Description Measurement  Prep Instructions "
BAKE
Appliances vary, adjust accordingly.
Conventional Oven

CHIX PTY HMSTYL 10-12 minutes at 400°F from frozen.

1.6Z 4-5TYS SIZEEL CONVECTION 645080

Appliances vary, adjust accordingly.
Convection Oven
6-8 minutes at 375°F from frozen.

BAKE
1. KEEP PRODUCT FROZEN AT 0 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 HALF S*HEET PAN: INDIVIDUAL -5 X 4; CLUSTERED - HONEYCOMB
WGRAIN 216-2.1Z 1 Each OF 21. " LEAVE ABOUT 1 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

No Preparation Instructions available.

SLE Components

Amount Per Serving
Meat 0.50




Nutrition Facts

Servings Per Recipe: 1.00

Serving Size: 1.00 Each

Amount Per Serving

Grain 2.13
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Calories 265.00
Fat 12.50g
SaturatedFat 5.50g
Trans Fat 0.00g
Cholesterol 12.50mg
Sodium 595.00mg
Carbohydrates 28.00g
Fiber 4.50g
Sugar 2.00g
Protein 11.00g

Vitamin A 0.001U

Vitamin C  0.00mg

Calcium 61.00mg

Iron 2.08mg




Yogurt and Cheese

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch
Ingredients
Description Measurement Prep Instructions DistPart #
YOGURT STRAWB BAN BASH L/F 48-4Z READY_TO_EAT
TRIX 1L (52 Ready to eat single serving S

CHEESE STRING MOZZ 168-1Z

BONGARDS 1 Each 579050
PRETZEL HEARTZELS 104-0.7Z ROLD READY_TO_EAT
GOLD 1 Package Ready to Eat 893711

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_g Servings Per Recipe: 1.00

Meat 2.00 Serving_; Size: 1.00 Each

Grain 1.00 Amount Per Serving

Fruit 0.00 Calories 240.00

GreenVeg 0.00 Fat 7.50g

RedVeg 0.00 SaturatedFat 3.50g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 20.00mg

Starch 0.00 Sodium 460.00mg
Carbohydrates 31.00g
Fiber 2.00g

Sugar 10.00g




Protein 12.00g

Vitamin A 200.001U Vitamin C 0.00mg

Calcium 330.00mg Iron 0.80mg




Cucumbers, Sliced

NO IMAGE

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch
Ingredients
Description Measurement Prep Instructions DistPart #
CUCUMBER SELECT 24CT MRKN 1/2 Cup slice rounds 418439
Preparation Instructions
Directions:
Wash and slice cucumbers
CCP: Hold for cold service at 41° F or lower.
Place on serving line at begining of service
Serve 1/2 cup in 4 oz boat or 5.50z cup
CCP: Hold for cold service at 41° F or lower.
Notes:
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 0.00 Serving Size: 1.00 Each
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 3.90
GreenVeg 0.00 Fat 0.059
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 0.50mg
Carbohydrates 1.00g




Fiber 0.15g
Sugar 0.50g
Protein 0.15g
Vitamin A 27.301U Vitamin C  0.73mg
Calcium 4.16mg Iron 0.08mg




Corn

NO IMAGE

Servings: 100.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch

Ingredients
Description Measurement Prep Instructions DistPart #
CORN CUT IQF 30 KE 15 Pound 283730

BUTTER ALT LIQ NO SOD NT 3-1GAL

GCHC 1 Cup 184622

Preparation Instructions

Directions:

WASH HANDS.

1. Place vegetables not more than 3-4 inches deep in stainless steel inset pans. Perforated

pans provide the best circulation, but if cooking liquid needs to be retained use solid pans.

2. Cook vegetables in steamer for 10-15 minutes (5-6 psi) or 5-10 minutes (12-15 psi) or until just
tender.

CCP: FINAL INTERNAL COOKING TEMPERATURE MUST REACH A MINIMUM OF 135°F FOR A
MINIMUM OF 15 SECONDS.

CCP: HOT FOODS HELD FOR LATER SERVICE MUST MAINTAIN A MINIMUM INTERNAL
TEMPERATURE OF 135°F.

3. Serve using a 4 oz spoodle.

Child Nutrition: 1/2 cup serving provides= 1/2 cup starchy vegetable

Updated October 2013

Notes:



SLE Components

Amount Per Serving

Nutrition Facts

Servings Per Recipe: 100.00

Serving Size: 0.50 Cup

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 0.11

Calories 42.55
Fat 2.469
SaturatedFat 0.45¢g
Trans Fat 0.03g
Cholesterol 0.00mg
Sodium 1.12mg
Carbohydrates 4.70g
Fiber 0.45¢g
Sugar 0.45g
Protein 0.67g

Vitamin A 41.071U

Vitamin C  0.54mg

Calcium 0.00mg

Iron 0.08mg




Green beans

NO IMAGE

Servings: 22.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch

Ingredients
Description Measurement Prep Instructions DistPart #
BEAN GREEN CUT MXD SV LO SOD 6-10 102 Ounce 1 can 221990
gl(J:L'I(':ER ALT LIQ NO SOD NT 3-1GAL 1/4 Cup 184622
SPICE ONION POWDER 19Z TRDE 2 Teaspoon 126993
SPICE GARLIC POWDER 21Z TRDE 2 Teaspoon 224839
SPICE PEPR BLK REG GRIND 16Z TRDE 2 Teaspoon 225037

Preparation Instructions

WASH HANDS.

1. Place vegetables and seasonings not more than 3-4 inches deep in stainless steel inset pans.

2. Cook vegetables in steamer for 6-7 minutes (5-6 psi) or 2-6 minutes (12-15 psi) or until just tender.

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

CCP: HOT FOODS HELD FOR LATER SERVICE MUST MAINTAIN A MINIMUM INTERNAL TEMPERATURE OF
135°F.

3. Serve using a 4 oz spoodle or menued portion.

Child Nutrition: 4 oz spoodle provides= 1/2 cup starchy vegetable

SLE Components



Amount Per Serving

Nutrition Facts

Servings Per Recipe: 22.00

Serving Size: 0.50 Cup

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

Calories 208.36

Fat 2.55¢g
SaturatedFat 0.51g
Trans Fat 0.03g
Cholesterol 0.00mg
Sodium 1298.18mg
Carbohydrates 37.45¢
Fiber 18.55¢
Sugar 18.55¢g
Protein 9.27¢g

Vitamin A 1875.771U

Vitamin C 33.38mg

Calcium 185.46mg

Iron 6.68mg




Tomato Cup

NO IMAGE

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

Ingredients
Description Measurement Prep Instructions DistPart #
TOMATO CHERRY 11 MRKN 1/2 Cup 569551

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 Each

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 16.20

GreenVeg 0.00 Fat 0.20g

RedVeg 3.02 SaturatedFat 0.05¢g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 4.50mg
Carbohydrates 3.50g
Fiber 1.10g
Sugar 2.50¢g
Protein 0.80g

Vitamin A 749.701U Vitamin C 11.43mg

Calcium 9.00mg Iron 0.25mg




