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Texas Western BBQ Pulled Pork on Garlic 
Texas Toast

Servings: 100.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4648

Ingredients

Description Measurement Prep Instructions DistPart #

PORK PULLED BBQ LO SOD 
4-5 BROOKWD

400 Ounce

OVEN: BAKE AT 350 DEGREES F FOR 30 MINUTES OR 
UNTIL INTERNAL TEMPERATURE IS 160 DEGREES F
1 cs=320 oz 80 servings
1.25 cs =400oz 100 servings

498702

BREAD GARL TST SLC 
WGRAIN 12-12CT GFS

200 Slice

BAKE
Preheat oven to 450 degrees Fahrenheit. Place frozen 
toast on nonstick baking sheet. Heat for 4-5 minutes or 
until heated through.

277862

Preparation Instructions
To assemble:

Place 2 slices of toasted garlic bread on tray

Add 4oz of pulled pork on top of garlic toast.

SLE Components
Amount Per Serving

Meat 2.00
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: 1.00 Serving

Amount Per Serving
Calories 459.00
Fat 24.00g
SaturatedFat 8.00g
Trans Fat 0.00g
Cholesterol 71.00mg
Sodium 533.00mg
Carbohydrates 39.00g
Fiber 2.00g
Sugar 16.00g
Protein 22.00g

Vitamin A 1650.00IU Vitamin C 25.20mg
Calcium 80.00mg Iron 4.50mg



KHS-Mexican Street Corn-Entree

Servings: 100.00 Category: Entree

Serving Size: 1.00 Cup HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-10254

Ingredients

Description Measurement Prep Instructions DistPart #

CORN CUT IQF 30 KE 100 Cup

Keep frozen until ready to serve.
Thaw under refrigeration for 24-48 hours.
Heat skillet on med-high temperature. Place corn in oiled skillet 
and grill corn until it caramelizes (light brown in color) or until 
the internal temperature reaches 135 degrees F for 15 seconds 
or longer. turning every 2-3 minutes to prevent burning,
1/2 cup corn per servings

283730

OIL BLND 
CNOLA/XVRGN 90/10 6-
1GAL GFS

4 Cup Place 2 tablespoons of oil in hot skillet. 732900

DRESSING SALAD LT 4-
1GAL GFS

4 Cup 4/1 gallon per case 429422

SOUR CREAM 4-5 GCHC 4 Cup
READY_TO_EAT
Served as a topping on a hot or cold meal

285218

LIME 200CT 40 MRKN 32 Each 774121

SPICE CHILI POWDER 
MILD 16Z TRDE

1 1/4 Cup 2/3 Cup 331473

CHEESE QUESO 
FRESCO CRMBL 6-2 
V&V

8 Cup
READY_TO_EAT
Ready to eat. Crumble on salads, soups, beans, tacos, tostadas, 
side dishes, or as a filling for enchiladas.

559862

CILANTRO CLEANED 4-
1 RSS

8 Cup 219550

Preparation Instructions
1) preheat grill for med-high heat. Place oil and corn in hot skillet. Grill corn turning every 2-3 minutes, until slightly 



charred on all sides (light golden brown). Place corn in a large mixing bowl. Let corn cool for a few minutes

2) Once cooled combine corn kernels, mayonnaise, sour cream, lime juice, chili powder.

3) Place 1 cup of corn mixture in 12 oz square bowl, garnish with 2/3 Cup(.66oz) of queso fresco cheese use #50 
scoop and top with 2/3 Cup (.66oz) chopped cilantro Use #50 scoop

1 Cup of Mexican street Corn for a Entree

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 0.75

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

Amount Per Serving
Calories 283.37
Fat 14.64g
SaturatedFat 2.16g
Trans Fat 0.01g
Cholesterol 14.56mg
Sodium 170.00mg
Carbohydrates 36.22g
Fiber 3.59g
Sugar 4.99g
Protein 5.44g

Vitamin A 239.97IU Vitamin C 9.82mg
Calcium 35.88mg Iron 0.67mg



Baked Beans

Servings: 50.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-2613

Ingredients

Description Measurement Prep Instructions DistPart #

BEAN BAKED VEGTAR 
6-10 BUSH

25 Cup
Place baked beans in a "6 Steam Table pan and cover with 
foil and bake for 20-25 minutes or until the internal 
temperature reaches 165 Degrees F for 15 seconds or longer.

570710

Preparation Instructions
Portion size of 4 oz

1- #10 can =29 servings

6-#10 Cans = 176 servings

Serving size per students

1/2 cup (Use #8 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 0.50
Starch 0.00

Nutrition Facts
Servings Per Recipe: 50.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 130.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 550.00mg
Carbohydrates 29.00g
Fiber 5.00g
Sugar 10.00g
Protein 7.00g



Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 40.00mg Iron 1.80mg



KHS-Mexican Street Corn

Servings: 50.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-10253

Ingredients

Description Measurement Prep Instructions DistPart #

CORN CUT IQF 30 KE 25 Cup

Keep frozen until ready to serve.
Thaw under refrigeration for 24-48 hours.
Heat skillet on med-high temperature. Place corn in oiled skillet 
and grill corn until it caramelizes (light brown in color) or until 
the internal temperature reaches 135 degrees F for 15 seconds 
or longer. turning every 2-3 minutes to prevent burning,
1/2 cup corn per servings

283730

OIL BLND 
CNOLA/XVRGN 90/10 6-
1GAL GFS

1 Cup Place 2 tablespoons of oil in hot skillet. 732900

DRESSING SALAD LT 4-
1GAL GFS

1 Cup 4/1 gallon per case 429422

SOUR CREAM 4-5 GCHC 1 Cup
READY_TO_EAT
Served as a topping on a hot or cold meal

285218

LIME 200CT 40 MRKN 8 Each 774121

SPICE CHILI POWDER 
MILD 16Z TRDE

3 Tablespoon 331473

CHEESE QUESO 
FRESCO CRMBL 6-2 
V&V

2 Cup
READY_TO_EAT
Ready to eat. Crumble on salads, soups, beans, tacos, tostadas, 
side dishes, or as a filling for enchiladas.

559862

CILANTRO CLEANED 4-
1 RSS

2 Cup 219550

Preparation Instructions
1) preheat grill for med-high heat. Place oil and corn in hot skillet. Grill corn turning every 2-3 minutes, until slightly 



charred on all sides (light golden brown). Place corn in a large mixing bowl. Let corn cool for a few minutes

2) Once cooled combine corn kernels, mayonnaise, sour cream, lime juice, chili powder.

3) Place 1/2 cup of corn mixture in 12 oz square bowl, garnish with .33oz of queso fresco cheese use #100 scoop 
and top with .33oz chopped cilantro Use #100 scoop

1/2 Cup of Mexican street Corn for a side dish.

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 0.37

Nutrition Facts
Servings Per Recipe: 50.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 141.68
Fat 7.32g
SaturatedFat 1.08g
Trans Fat 0.01g
Cholesterol 7.28mg
Sodium 70.60mg
Carbohydrates 18.11g
Fiber 1.80g
Sugar 2.49g
Protein 2.72g

Vitamin A 119.99IU Vitamin C 4.91mg
Calcium 17.94mg Iron 0.33mg


