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MINI PANCAKES MAPLE

Servings: 1.00 Category: Entree

Serving Size: 1.00 Package HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-11566
Ingredients

Description Measurement Prep Instructions EIStPart

READY_TO_EAT
Heat & Serve. Heat frozen pancakes in ovenable pouch. Convection
PANCAKE MAPL Oven: Preheat oven to 350F. Plgce pouches flat on a baking sheet and
heat for 8-10 minutes.*Conventional Oven: Preheat oven to 350F. Place
WGRAIN IW 72- 1 Package . . . ; 269220
3177 PILLS pouches flat on a baking sheet and heat for 13-15 minutes.*Microwave:
' Heat for 45 seconds on high. *DO NOT place pouches directly on oven
rack or let pouches touch oven sides. Bake times will vary by oven type

and load. Consume within 6 hours of preparing.

Preparation Instructions

READY_TO_EAT

Heat & Serve. Heat frozen pancakes in ovenable pouch. Convection Oven: Preheat oven to 350F. Place pouches
flat on a baking sheet and heat for 8-10 minutes.*Conventional Oven: Preheat oven to 350F. Place pouches flat on a
baking sheet and heat for 13-15 minutes.*Microwave: Heat for 45 seconds on high. *DO NOT place pouches directly
on oven rack or let pouches touch oven sides. Bake times will vary by oven type and load. Consume within 6 hours
of preparing.

SLE Components Nutrition Facts

Amount Per Serving_; Servings Per Recipe: 1.00

Meat 0.00 Serving Size: 1.00 Package

Grain 2.00 Amount Per Serving

Fruit 0.00 Calories 220.00

GreenVeg 0.00 Fat 6.00g

RedVeg 0.00 SaturatedFat 0.50g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 130.00mg
Carbohydrates 39.00g
Fiber 3.00g
Sugar 12.00g
Protein 4.00g
Vitamin A 0.001U Vitamin C  0.00mg

Calcium 20.00mg Iron 0.72mg




CHICKEN & CHEESE QUESADILLA

Servings: 1.00 Category: Entree
Serving Size: 1.00 Piece HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-11569
Ingredients
_— . DistPart
Description Measurement Prep Instructions 4
BAKE
COOKING INSTRUCTIONS FOR FOOD SAFETY AND QUALITY COOK
BEFORE EATING TO AN INTERNAL TEMPERATURE OF 165°F. Cook
before serving. Prepare from frozen state. Oven Type Convection Preheat
gL,iAEOSZAZD\I/bCL;gACIEIX 1 Piece oven to 375°F, low fan. Place two frozen quesadilla sheets on parchment 606783
06-4.47 lined full sheet pan. Bake for 13-15 minutes. Conventional Preheat oven

to 450°F. Place one frozen quesadilla sheet on parchment lined half sheet
pan. Bake for 15-17 minutes. NOTE: Due to variances in oven regulators,
cooking times and temperature may require adjustments. Refrigerate or
discard any unused portion.

Preparation Instructions

BAKE

COOKING INSTRUCTIONS FOR FOOD SAFETY AND QUALITY COOK BEFORE EATING TO AN INTERNAL
TEMPERATURE OF 165°F. Cook before serving. Prepare from frozen state. Oven Type Convection Preheat oven
to 375°F, low fan. Place two frozen quesadilla sheets on parchment lined full sheet pan. Bake for 13-15 minutes.
Conventional Preheat oven to 450°F. Place one frozen quesadilla sheet on parchment lined half sheet pan. Bake for
15-17 minutes. NOTE: Due to variances in oven regulators, cooking times and temperature may require
adjustments. Refrigerate or discard any unused portion.

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 1.00 Serving_; Size: 1.00 Piece

Grain 1.00 Amount Per Serving

Fruit 0.00 Calories 150.00

GreenVeg 0.00 Fat 5.509

RedVeg 0.00 SaturatedFat 2.509

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 22.50mg

Starch 0.00 Sodium 285.00mg
Carbohydrates 16.00g
Fiber 1.50g
Sugar 1.50g
Protein 9.50g

Vitamin A 0.00IU Vitamin C 0.00mg




Calcium 126.00mg Iron 1.20mg




Banana Bread

Servings: 1.00

Category:

Entree

Serving Size: 1.00 Each

HACCP Process:

Same Day Service

Meal Type: Breakfast Recipe ID: R-11570
Ingredients
Description Measurement Prep Instructions DistPart #
BREAD BANANA IW 70-3.4Z SUPBAK 1 Each 230361
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving_j Servings Per Recipe: 1.00
Meat 0.00 Serving Size: 1.00 Each
Grain 2.00 Amount Per Serving
Fruit 0.00 Calories 280.00
GreenVeg 0.00 Fat 10.00g
RedVeg 0.00 SaturatedFat 2.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 220.00mg
Carbohydrates 44.00g
Fiber 2.00g
Sugar 25.00g
Protein 5.00g
Vitamin A 100.001U Vitamin C  0.00mg
Calcium 80.00mg Iron 1.08mg




ASSORTED CEREAL & GRANOL BAR

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-11571
Ingredients
Description Measurement Prep Instructions DistPart #
READY_TO_EAT
\C/:VEGRRFTAAII%I EUVELE;;STS FRTY 1 Package kl?g\?v(ljy to ea?dry cereal in a portable, easy-to-serve 265803

READY_TO_EAT
Use code date on package to rotate product so the
BAR GRANOLA CKYS & CRM oldest product is consumed first. Place on display rack
1 Each . . :
125-1.37Z or include in catering
box lunches. Contact PepsiCo Foodservice for display

equipment options.

393393

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 2.00 Amount Per Serving

Fruit 0.00 Calories 270.00

GreenVeg 0.00 Fat 5.50g

RedVeg 0.00 SaturatedFat 1.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 275.00mg
Carbohydrates 54.00g
Fiber 6.00g
Sugar 18.00g
Protein 4.00g

Vitamin A 500.00IU Vitamin C  6.00mg
Calcium 250.00mg Iron 5.22mg




Apple & Eve Juice Box

Servings: 1.00 Category: Fruit
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-11572
Ingredients
Description Measurement Prep Instructions DistPart #
JUICE BOX APPLE 100 40CT 125ML 1/4 Each 733220
JUICE BX WHT GRP 100 40CT 125ML 1/4 Each 733260
JUICE BOX PNCH 100 125ML 40CT 1/4 Each 733230
JUICE BOX ORNG TANGR 100 125ML 40CT  1/4 Each 733240
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 1.00 Calories 62.50
GreenVeg 0.00 Fat 0.00g
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 13.75mg
Carbohydrates 15.25¢g
Fiber 0.00g
Sugar 14.25¢g
Protein 0.00g
Vitamin A 375.001U Vitamin C 45.00mg
Calcium 15.00mg Iron 0.00mg




Assorted Fresh Fruit

Servings: 1.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-11573
Ingredients
Description Measurement Prep Instructions DistPart #
BANANA TURNING 40 P/L 3/50 Each 200999
APPLE DELIC GLDN MI 125-138CT MRKN 3/50 Each 597481
GRAPES RED LUNCH BUNCH 21AVG MRKN 3/50 Cup 280895
3EQI:IGES NAVEL/VALENCIA FCY 138CT 3/50 Each 198021
STRAWBERRY CLAMSHELL 8 MRKN 3/50 Cup 212768
KIWI 33-39CT P/L 3/50 Each 287008
PEAR 95-110CT MRKN 3/50 Ounce 198056
MELON MUSK CANTALOUPE 12CT MFC 3/50 Cup 200565

Preparation Instructio

ns

No Preparation Instructions available.

SLE Components

Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 1.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts

Servings Per Recipe: 1.00

Serving Size: 0.50 Cup

Amount Per Serving

Calories 26.73
Fat 0.09¢g
SaturatedFat 0.01g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 1.57mg
Carbohydrates 6.769
Fiber 0.83g
Sugar 3.969
Protein 0.40g

Vitamin A 33.49|U

Vitamin C  41.49mg




Calcium 8.54mg Iron 0.12mg




Glazed Donut

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-11574
Ingredients

Description Measurement Prep Instructions DistPart #

DONUT YST RNG WGRAIN 84-2Z RICH 1 Each 556582

Preparation Instructions

Directions:

CCP: Heat to 135° F or higher.

Place thawed donuts onsheet pan. Heat at 350 for 2 to 3 minutes.

Immediatly brush 1/2 oz. glaze on hot donuts after removing from oven with a pastry brush.
Allow to cool and dry for 15 minutes on cooling rack

Donuts are ready to serve

Notes:

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 1.00

Meat 0.00 Serving Size: 1.00 Each

Grain 2.00 Amount Per Serving

Fruit 0.00 Calories 280.00

GreenVeg 0.00 Fat 16.00g

RedVeg 0.00 SaturatedFat 7.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 300.00mg
Carbohydrates 30.00g
Fiber 2.60g
Sugar 7.00g
Protein 5.00g

Vitamin A 11.41I1U Vitamin C  0.00mg

Calcium 13.70mg Iron 0.80mg




Condiments Syrup/Diet Syrup Syrup MTG

Servings: 1.00 Category: Condiments or Other
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-11575
Ingredients
Description Measurement Prep Instructions DistPart #
SYRUP PANCK CUP 200-1.5Z GFS 1 Each 160090
Preparation Instructions
Directions:
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 120.00
GreenVeg 0.00 Fat 0.00g
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 0.00mg
Carbohydrates 31.00g
Fiber 0.00g
Sugar 19.00g
Protein 0.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg




BREAKFAST PIZZA

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-11576
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE

COOKING INSTRUCTIONS. COOK BEFORE SERVING. FOR

FOOD SAFETY AND QUALITY, COOK TO AN INTERNAL

TEMPERATURE OF 165°F BEFORE SERVING. Place frozen
PIZZA WGRAIN BKFST pizzas in 18"x26"x1

TKY SAUS 128-3.31Z LEee 2" prepared pans. CONVECTION OVEN: 350°F for 15 to 17 e
minutes. Rotate pan Y2 way through bake time. Refrigerate or
discard any unused portion. NOTE: Due to variances in oven
regulators, cooking time and temperature may require
adjustments.

Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 1.00 Serving Size: 1.00 Each
Grain 1.50 Amount Per Serving
Fruit 0.00 Calories 210.00
GreenVeg 0.00 Fat 7.00g
RedVeg 0.00 SaturatedFat 2.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 15.00mg
Starch 0.00 Sodium 350.00mg
Carbohydrates 27.00g
Fiber 3.00g
Sugar 5.00g
Protein 9.00g
Vitamin A 0.00IU Vitamin C 0.00mg

Calcium 146.00mg Iron 1.90mg




Breakfast Pizza

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-11577
Ingredients

Description Measurement Prep Instructions DistPart #

PIZZA BKFST SAUS&GRVY WGRAIN 96-

3057 1 Each 135121

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 1.00

Meat 1.00 Serving Size: 1.00 Each

Grain 1.50 Amount Per Serving

Fruit 0.00 Calories 210.00

GreenVeg 0.00 Fat 9.00g

RedVeg 0.00 SaturatedFat 3.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 10.00mg

Starch 0.00 Sodium 440.00mg
Carbohydrates 25.00g
Fiber 2.00g
Sugar 1.00g
Protein 9.00g
Vitamin A 0.00IU Vitamin C 0.00mg

Calcium 140.00mg Iron 1.50mg




French Toast Bites

Servings: 1.00 Category: Entree

Serving Size: 3.00 Each HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-11578
Ingredients

Description Measurement Prep Instructions DistPart #

FRENCH TST BITES WGRAIN 384-.51Z 1 Each 391073

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 1.00

Meat 0.00 Serving Size: 3.00 Each

Grain 1.00 Amount Per Serving

Fruit 0.00 Calories 63.33

GreenVeg 0.00 Fat 4.00g

RedVeg 0.00 SaturatedFat 1.67g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 5.00mg

Starch 0.00 Sodium 90.00mg
Carbohydrates 6.33g
Fiber 0.33g
Sugar 2.33g
Protein 0.50g

Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 0.00mg Iron 0.12mg




