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Southern Oven

Fried Chicken

NO IMAGE

Servings: 160.00 Category: Entree
Serving Size: 1.00 Ounce HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-3837
Ingredients
_— : DistPart
Description Measurement Prep Instructions 4
PREPARATION: APPLIANCES VARY, ADJUST ACCORDINGLY.
CONVECTION OVEN: PREHEAT OVEN TO 350 DEGREES F. FROM
FROZEN,PLACE PIECES IN A SINGLE LAYER ON A PARCHMENT
PAPER LINED SHEET PAN OR ON A WIRE RACK SPRAYED WITH PAN
RELEASE. HEAT FOR 25 -30 MINUTES. FOR BEST PERFORMANCE
Sl A 480 Ounce HOLD ON A SHEET PAN, UNCOVERED, WITH A WIRE RACK, ABOVE 258610

STHRN B/ 4-7.5 TYS

140 DEGREES F IN A DRY HEAT ENVIRONMENT.
Approx. 82 pieces per case

- 1 breast pc. = 2.25 m/ma & 0.75 oz. grain
-1drum =2 m/ma & 0.75 oz. grain

- 1thigh =3.25 m/ma & 1 oz. grain

Preparation Instructions

K-3 -1 drum =2 m/ma & 0.75 oz. grain
5-13 - 1 breast pc. = 2.25 m/ma & 0.75 oz. grain
9-12 - 1 thigh = 3.25 m/ma & 1 oz. grain

SLE Components

Amount Per Serving

Meat 2.50
Grain 0.83
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00




Starch

0.00

Nutrition Facts

Servings Per Recipe: 160.00

Serving Size: 1.00 Ounce

Amount Per Serving

Calories 190.00

Fat 11.00g
SaturatedFat 2.50g

Trans Fat 0.00g

Cholesterol 70.00mg

Sodium 470.00mg
Carbohydrates 6.00g

Fiber 1.00g

Sugar 0.00g

Protein 16.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 20.00mg Iron 1.08mg




KHS-Big Kay's Burger

NO IMAGE

Servings: 100.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-6226
Description Measurement  Prep Instructions DistPart #
Keep in cooler
CHEESE CHED SLCD . . .
8-1.54% BONGARDS 100 Slice She]f life of 150_ days in cooler 534040
1 slice per serving
Keep Frozen
Convection oven: preheat oven to 350 degrees F place 16 slices of
BACON TKY CKD 12- 200 Slice bacon on sheet tray in a single layer. Place rack in center of oven. 834770
50CT JENNO Heat for 1-2 minutes. Remove and serve. Crispier bacon bake 2
minutes longer.
Serve 2 slices per burger.
PREPARE FROM FROZEN.
CONVECTION OVEN 350 DEGREES FOR 6-13 MINUTES,
MICROWAVE HIGH FOR 30 SECONDS TO 2 MINUTES. TIME AND
BEEF STKBRGR PTY 100 Each TEMPERATURE MAY VARY. COOK PRODUCT UNTIL INTERNAL 753760
40-4Z THE PUB TEMPERATURE REACHES 165 DEGREES AS MEASURED BY USE
OF A THERMOMETER.
SHELF LIFE:FROZEN= 365 DAYS FROM PRODUCTION DATE
40 patties per case
READY_TO_EAT
Ready to Eat
Pretzel Roll, 2.70z WG 100 Serving Keep frozen- 8888

Preparation Instructions

Pre-heat oven to 375 - 400 degrees F, bake for 1-2 minutes just to
warm

To assemble:

1) place bottom of bun on tray, add cooked hamburger patty

2) place 1 slice of cheddar cheese
3) add 2 slices of bacon



4) Place top of bun on to complete the burger

1 complete burger per student

SLE Components

Amount Per Serving

Nutrition Facts
Servings Per Recipe: 100.00

Serving Size: 1.00 Serving

Amount Per Serving

Meat 5.75
Grain 2.50
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Calories 620.00

Fat 36.00g
SaturatedFat 15.00g

Trans Fat 0.00g

Cholesterol 120.00mg

Sodium 760.00mg
Carbohydrates 38.00g

Fiber 3.00g

Sugar 5.00g

Protein 40.00g

Vitamin A 200.00IU Vitamin C 0.00mg
Calcium 150.00mg Iron 0.00mg




KHS-Roasted Red Pepper w/Mozzarella Burger

NO IMAGE

Servings: 100.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-10344
Ingredients
Description Measurement Prep Instructions DistPart #
PREPARE FROM FROZEN.
CONVENTIONAL OVEN 350 DEGREES FOR 10-15
MINUTES. CONVECTION OVEN 350 DEGREES FOR 6-13
BEEF STKBRGR PTY 40-4Z MINUTES,
THE PUB ey EaET COOK PRODUCT UNTIL INTERNAL TEMPERATURE I
REACHES 165 DEGREES AS MEASURED BY USE OF A
THERMOMETER.
40-40z burgers per case
Keep Frozen until ready to use.
" Thaw under refrigeration 24-48 hours or room
éuvl\\llG RLULEREEEEEER 100 bun temperature 2 hours. 1711
Shelf life of 5 days at ambient temperature
1 hamburger bun per serving
4/5# bags per case
CHEESE MOzz LMPS SHRD 100 Ounce 800z per bag/3200z per case 265041
FTHR 4-5#
loz per burger use#30 scoop
Add 1/2 Cup of oil to raw red peppers mix throughly.
PEPPERS RED DOMESTIC Add mixture to med-high sk!llet. Sautee_untll peppers
25 Cup are tender for approx. 3-5 minutes Turning once half 560715
23 MRKN }
way through cooking.
1/4 cup of roasted red peppers
OIL BLND CNOLA/XVRGN .
90/10 6-1GAL GFS 1/2 Cup 1/2 cup of oil per 25 cups. 732900
GARLIC MINCED IN WTR 6- : . : .
327 ITALR 4 Teaspoon Add to oil and Pepper mixture prior to sauteeing 874910
SIS RSl e 2 Teaspoon Add to peppers, oil, minced garlic prior to sauteeing 225045

REG GRIND 5



Description Measurement Prep Instructions DistPart #

SPICE ONION POWDER 197 Add to peppers, oil, minced garlic, black pepper prior to

TRDE 2 Teaspoon sauteeing 126993

Preparation Instructions

Ingredients to add when sauteeing red peppers, oil, minced garlic, black pepper, onion powder.

Add mixture to med-high skillet. Sautee until peppers are tender for approx. 3-5 minutes Turning once half way
through cooking.

1/4 cup of roasted red peppers per serving use #16 scoop

To Assemble:

1)Place bottom bun on tray

2) Add cooked hamburger patty

3)Add 1oz of mozzarella cheese use# 70 scoop

4)Add 1/4 cup of sauteed seasoned red peppers use #16 scoop
5)Place top of hamburger bun on top

1 complete burger is a serving

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 100.00

Meat 4.75 Serving_; Size: 1.00 Serving_J

Grain 2.00 Amount Per Serving

Fruit 0.00 Calories 549.30

GreenVeg 0.00 Fat 31.67g

RedVeg 0.00 SaturatedFat 13.08¢g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 105.00mg

Starch 0.00 Sodium 810.70mg
Carbohydrates 28.62g
Fiber 2.40g
Sugar 5.50g
Protein 38.30g

Vitamin A 999.94lU  Vitamin C 58.14mg
Calcium 13.06mg Iron 8.16mg




Sweet Potato Mashed

NO IMAGE

Servings: 100.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-6733
Ingredients

Description Measurement Prep Instructions DistPart #

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 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts

Servings Per Recipe: 100.00
Serving Size: 0.50 Cup

Amount Per Serving

Calories 0.00

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 0.00mg
Carbohydrates 0.00g

Fiber 0.00g

Sugar 0.00g

Protein 0.00g

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




Classic Hummus

NO IMAGE

Servings: 70.00 Category: Vegetable

Serving Size: 1.00 Cup HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-9841

Ingredients

Description Measurement Prep Instructions DistPart #
RECONSTITUTE

Classic Hummus 25 Ounce ?ii‘éy;fos'\:&e to 2-10% cans of garbanzo  Wilkens Food Service
beans

BEAN GARBANZO 6-10 GFS 2 #10 CAN Drain and rinse 118753

READY_TO_EAT

Ready to Eat Wilkens Food Service

Original with Sea Salt Wave 70 Bag

Preparation Instructions

2 can of garbanzo beans to 1 bag of hummus sauce in food processor. It is best to do 1/2 of can of garbanzo beans
to 1/4 bag of hummus sauce...

Blend until creamy consistancy. Transfer to 2" hotel pan
Repeat steps and add mixture to 2" hotel pan

Scoop 1/2 cup of hummus into 50z plastic up and place lid on.
Store in in cooler overnight until serving time

Serve 1-1/2 cup hummus with 1 bag of pita chips.

SLE Components

Amount Per Serving

Meat 0.00
Grain 1.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00

OtherVeg 0.00




Legumes

0.50

Starch

0.00

Nutrition Facts

Servings Per Recipe: 70.00

Serving Size: 1.00 Cup

Amount Per Serving

Calories 182.72

Fat 6.62g

SaturatedFat 1.23¢g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 355.64mg
Carbohydrates 25.669

Fiber 5.70g

Sugar 3.57g

Protein 4.43g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 44.34mg Iron 0.53mg




