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Mesquite Glazed Drumstick

Servings: 105.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4640

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX DRMSTX GLZD 
105CTAVG 30 TYS

105 Piece

PREPARATION: Appliances vary, adjust accordingly.
BAKE: Convection Oven
28 - 30 minutes at 375°F from Frozen.
22 - 27 minutes at 375°F from Thawed. or until internal 
temperature reaches 165 degrees F for 15 seconds or longer.
Place pan of water in bottom of oven during cooking.

591160

CORN COB EARS 
LITTLE 2.75 96CT GFS

105 Each

Do not thaw prior to cooking.
Place frozen cobbet in steam table pan. add small amount of 
boiling water to pan w/corn cobbett. palce in steam table and 
cook/steam for 15-20 minutes or until internal temperature 
reaches 135 degrees F for 15 seconds or longer.
1 case = 96 count

119385

Preparation Instructions
1 drumstick per portion

1 corn cobbett

SLE Components
Amount Per Serving

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



Starch 0.25
Nutrition Facts
Servings Per Recipe: 105.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 250.00
Fat 11.00g
SaturatedFat 2.50g
Trans Fat 0.00g
Cholesterol 90.00mg
Sodium 320.00mg
Carbohydrates 21.00g
Fiber 1.00g
Sugar 5.00g
Protein 3.00g

Vitamin A 0.00IU Vitamin C 3.60mg
Calcium 9.00mg Iron 1.00mg



KHS-Big Kay's Burger

Servings: 100.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-6226

Ingredients

Description Measurement Prep Instructions DistPart #

CHEESE CHED SLCD 
8-1.5# BONGARDS

100 Slice
Keep in cooler
Shelf life of 150 days in cooler
1 slice per serving

534040

BACON TKY CKD 12-
50CT JENNO

200 Slice

Keep Frozen
Convection oven: preheat oven to 350 degrees F place 16 slices of 
bacon on sheet tray in a single layer. Place rack in center of oven. 
Heat for 1-2 minutes. Remove and serve. Crispier bacon bake 2 
minutes longer.
Serve 2 slices per burger.

834770

BEEF STKBRGR PTY 
40-4Z THE PUB

100 Each

PREPARE FROM FROZEN.
CONVECTION OVEN 350 DEGREES FOR 6-13 MINUTES, 
MICROWAVE HIGH FOR 30 SECONDS TO 2 MINUTES. TIME AND 
TEMPERATURE MAY VARY. COOK PRODUCT UNTIL INTERNAL 
TEMPERATURE REACHES 165 DEGREES AS MEASURED BY USE 
OF A THERMOMETER.
SHELF LIFE:FROZEN= 365 DAYS FROM PRODUCTION DATE
40 patties per case

753760

Pretzel Roll, 2.7oz WG 100 Serving

READY_TO_EAT
Ready to Eat
Keep frozen-
Pre-heat oven to 375 - 400 degrees F, bake for 1-2 minutes just to 
warm

8888

Preparation Instructions
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

Meat 5.75
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 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-BBQ Bacon Jalapeno Burger

Servings: 100.00 Category: Entree

Serving Size: 2.00 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-6228

Ingredients

Description Measurement Prep Instructions DistPart #

CHEESE AMER/PEPR JK 100 Slice
Keep refrigerated
Shelf life 365 days
1 slice per portion

257271

PEPPERS JALAP SLCD 4-
106Z ELPAS

50 Tablespoon
READY_TO_EAT
Refrigerate after opening.
2 slices per burger

786802

BEEF STKBRGR PTY 40-
4Z THE PUB

100 Each

KEEP FROZEN:
CONVENTIONAL OVEN 350 DEGREES FOR 10-15 
MINUTES. CONVECTION OVEN 350 DEGREES FOR 6-
13 MINUTES,
COOK PRODUCT UNTIL INTERNAL TEMPERATURE 
REACHES 165 DEGREES AS MEASURED BY USE OF A 
THERMOMETER.

753760

BACON TKY CKD 12-50CT 
JENNO

100 Slice
12/50 COUNT PER CASE-600 SLICES PER CASE
1 SLICE IN HALF PER BURGER

834770

4" WG WHITE 
HAMBURGER BUN

100 bun

KEEP FROZEN:
THAW UNDER REFRIGERATION OR AT ROOM 
TEMPERATURE 1-2 HOURS
1 BUN PER SERVING

1711

Barbeque Sauce Low 
Sodium

12 1/2 Cup
READY_TO_EAT
1/8 cup per burger use#70 scoop

Wilkens Food 
Service

Preparation Instructions
To Assemble:

1)Place bottom bun on tray, add cooked patty to bun



2)Add 1 slice of pepperjack cheese to hamburger patty

3)Add 1 slice of crisp turkey bacon on top-slice in half

4)Add 1oz of BBQ Sauce use# 70 scoop

5)Place 3 slices of jalapeno to top of BBQ sauce

6)Place top of hamburger bun on top of jalapenos

1 complete burger is a serving

SLE Components
Amount Per Serving

Meat 5.25
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: 100.00
Serving Size: 2.00 Ounce

Amount Per Serving
Calories 581.67
Fat 32.00g
SaturatedFat 12.50g
Trans Fat 0.00g
Cholesterol 110.00mg
Sodium 1078.13mg
Carbohydrates 28.58g
Fiber 2.00g
Sugar 6.17g
Protein 36.00g

Vitamin A 200.00IU Vitamin C 0.00mg
Calcium 110.00mg Iron 8.00mg



Mashed Potatoes

Servings: 250.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-2609

Ingredients

Description Measurement Prep Instructions
DistPart 
#

MIX GRAVY BRN LO 
SOD 8-16Z TRIO

500 Fluid Ounce
In a steam table pan add 1 gallon of boiling water to dry gravy mix.
1 bag yeilds 71 servings (2oz servings)

552050

POTATO MASH INST 
6-26Z BRILLIANT

995 Ounce

RECONSTITUTE
1: Pour 3 quarts (2.8L) boiling water (212°F) into a large mixing bowl 
or 6" deep half-size steamtable pan. 2: Add potatoes and stir. 3: 
Cover and let stand for 12 minutes, until fully combined. 4: Use these 
potatoes in your recipe. [Alternate] Add ingredients to create 
signature mashed potatoes or other dishes that use riced potatoes.

675031

Preparation Instructions
Serving size per student

4oz of Mashed Potatoes-(use #8 SCOOP)

OPTIONAL-2oz of Gravy-(USE #16 SCOOP)

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 3.11

Nutrition Facts
Servings Per Recipe: 250.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 535.31
Fat 2.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 1275.16mg
Carbohydrates 107.06g



Fiber 6.22g
Sugar 0.00g
Protein 12.44g

Vitamin A 11.82IU Vitamin C 39.55mg
Calcium 52.80mg Iron 3.42mg


