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Sub Sandwich (PS)

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-11310
Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY BRST SLCD OVN RSTD 6-2 2 sli =1.48 ight

JENNO L A2 OIIEE 2 zl:g: = credict): \{vglzgm/ma CE

Hamburger Bun WGW 16 ct pkg 1 Each 6693

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 1.00 Serving_j Size: 1.00 Each

Grain 1.50 Amount Per Serving

Fruit 0.00 Calories 165.62

GreenVeg 0.00 Fat 2.269

RedVeg 0.00 SaturatedFat 0.25¢g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 20.27mg

Starch 0.00 Sodium 368.08mg
Carbohydrates 21.00g
Fiber 2.00g
Sugar 3.00g
Protein 14.12g
Vitamin A 0.00IU Vitamin C 0.00mg

Calcium 120.00mg Iron 1.00mg




100% Fruit Juice

Servings: 5.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-11331
Ingredients

Description Measurement Prep Instructions DistPart #

JUICE BOX GRP 100 40-4.23FLZ 1 Each 698211

JUICE BOX FRT PNCH 100 40-4.23FLZ 1 Each 698240

JUICE BOX ORNG TANGR 100 40-4.23FLZ 1 Each 698251

JUICE BOX VERY BRY 40-4.23FLZ 1 Each 698391

JUICE BOX APPL 100 40-4.23FLZ 1 Each 698744

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_] Servings Per Recipe: 5.00

Meat 0.00 Serving Size: 1.00 Each

Grain 0.00 Amount Per Serving

Fruit 0.50 Calories 64.00

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 7.00mg
Carbohydrates 16.20g
Fiber 0.00g
Sugar 14.80g
Protein 0.00g
Vitamin A 0.001U Vitamin C  0.00mg

Calcium 57.80mg Iron 0.00mg




Chicken Tenders (3 each)

Servings: 1.00 Category: Entree

Serving Size: 3.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-11351
Ingredients

Description Measurement Prep Instructions DistPart #

CHIX TNDR BRD WGRAIN 1.41Z 4-7.7 3 Piece 533830

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 1.00

Meat 2.00 Serving_; Size: 3.00 Each

Grain 1.00 Amount Per Serving

Fruit 0.00 Calories 240.00

GreenVeg 0.00 Fat 12.00g

RedVeg 0.00 SaturatedFat 2.25¢9

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 45.00mg

Starch 0.00 Sodium 405.00mg
Carbohydrates 12.00g
Fiber 1.50g
Sugar 3.00g
Protein 19.50g

Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 0.00mg Iron 1.62mg




Corn Dog (1 each)

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-11352
Ingredients
Description Measurement Prep Instructions DistPart #
CORN DOG CHIX WGRAIN 72-4Z GCHC 1 Each 620220
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving_j Servings Per Recipe: 1.00
Meat 2.00 Serving Size: 1.00 Each
Grain 2.00 Amount Per Serving
Fruit 0.00 Calories 250.00
GreenVeg 0.00 Fat 9.00g
RedVeg 0.00 SaturatedFat 2.50g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 40.00mg
Starch 0.00 Sodium 390.00mg
Carbohydrates 30.00g
Fiber 5.00g
Sugar 5.00g
Protein 9.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 80.00mg Iron 1.80mg




Bosco Stick (PS)

Servings: 1.00

Category: Entree

Serving Size: 2.00 Each

HACCP Process: Same Day Service

Meal Type: Lunch

Recipe ID: R-11353

Ingredients

Description Measurement

BREADSTICK CHS STFD 7

WGRAIN 108CT 1zl

Preparation Instructions

Prep Instructions

CONVECTION

Convection Oven

1. Preheat oven to 400° F.

2. Place Bosco Sticks on a baking sheet.

3. THAWED: 7-9 minutes.

4. Let stand 2 minutes before serving.
CAUTION: FILLING MAY BE HOT!

Oven temperatures may vary. Adjust baking time
and

or temperature as necessary.

DEEP_FRY

Deep Fry

1. Preheat oil to 350° F.

2. THAWED ONLY: 1-2 minutes.

3. Let stand 2 minutes before serving.
CAUTION: FILLING MAY BE HOT!

Oven temperatures may vary. Adjust baking time
and

or temperature as necessary.

Top Bosco Stick breadsticks with butter and
parmesan cheese (not included) after baking.
THAW

Thawing Instructions

1. Thaw before baking.

2. Keep Bosco Sticks covered while thawing.
3. Bosco Sticks may be thawed in packaging.
4. Bosco Sticks have 8 days shelf life when
refrigerated.

Oven temperatures may vary. Adjust baking time
and

or temperature as necessary.

DistPart #

555982

CONVECTION

Convection Oven

1. Preheat oven to 400° F.

2. Place Bosco Sticks on a baking sheet.

3. THAWED: 7-9 minutes.

4. Let stand 2 minutes before serving.

CAUTION: FILLING MAY BE HOT!

Oven temperatures may vary. Adjust baking time and



or temperature as necessary.

SLE Components

Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 2.00 Each

Amount Per Serving

Meat 1.00
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Calories 210.00

Fat 6.00g

SaturatedFat 3.00g

Trans Fat 0.00g

Cholesterol 15.00mg

Sodium 270.00mg
Carbohydrates 25.00g

Fiber 2.00g

Sugar 2.00g

Protein 12.00g

Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 2.00mg




Marinara Cup

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-11354
Ingredients
Description Measurement Prep Instructions DistPart #
zxéggE MARINARA DIPN CUP 84-2.5Z Sr—_— EEnAEY_TO_EAT 677721
Preparation Instructions
Ready to eat.
Warm in warming oven if desired.
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 40.00
GreenVeg 0.00 Fat 0.00g
RedVeg 0.50 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 200.00mg
Carbohydrates 8.00g
Fiber 2.00g
Sugar 4.00g
Protein 2.00g
Vitamin A 362.001U Vitamin C  6.00mg
Calcium 14.00mg Iron 0.00mg




Baked Beans (1/2 cup)

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-11355
Ingredients

Description Measurement Prep Instructions DistPart #

BEAN BAKED 6-10 BUSH 1/2 Cup 520098

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 0.13
Legumes 0.50
Starch 0.00

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

Amount Per Serving

Calories 140.00

Fat 1.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 550.00mg
Carbohydrates 29.00g

Fiber 5.00g

Sugar 12.00g

Protein 6.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 40.00mg Iron 1.80mg




Sugar Cookie

Servings: 1.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-11356
Ingredients

Description Measurement Prep Instructions DistPart #

DOUGH CKY SGR WGRAIN R/F 192-1.85Z 1 Each Prepare from frozen state. 170041

Preparation Instructions

Place 3 x 5 on standard lined sheet pan. Bake in preheated oven for 11-14 minutes. Convection oven: 310 degrees

F. Cool at room temperature.

SLE Components

Amount Per Serving

Meat 0.00
Grain 1.25
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts

Servings Per Recipe: 1.00

Serving_; Size: 1.00 Each

Amount Per Serving

Calories 193.90

Fat 6.00g

SaturatedFat 2.10g

Trans Fat 0.00g

Cholesterol 18.00mg

Sodium 200.00mg
Carbohydrates 35.00g

Fiber 3.70g

Sugar 17.00g

Protein 2.80g

Vitamin A 106.501U Vitamin C  0.03mg
Calcium 14.60mg Iron 1.00mg




Potato Smiles (4 each)

Servings: 1.00 Category: Vegetable

Serving Size: 4.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-11357
Ingredients

Description Measurement Prep Instructions DistPart #

POTATO SMILES 26/ 6-4 OREI 4 Piece Prepare from frozen state. 228818

Preparation Instructions

Convection: Preheat oven to 425°F. Spread product evenly on a shallow baking pan. Bake for 9-13 minutes, turning
once for uniform cooking.

For best results, cook from a frozen state using recommended time and temperature.
Always cook to a light golden color. Do not overcook.

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.00 Serving Size: 4.00 Each

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 129.46

GreenVeg 0.00 Fat 4.489

RedVeg 0.00 SaturatedFat 0.50g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.50 Sodium 179.25mg
Carbohydrates 19.92¢g
Fiber 1.99¢g
Sugar 0.00g
Protein 1.999

Vitamin A 0.00IU Vitamin C  2.39mg
Calcium 0.00mg Iron 0.36mg




Green Beans (1/2 cup)

Servings: 1.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-11358
Ingredients
Description Measurement Prep Instructions DistPart #
BEAN GREEN CUT MXD SV LO SOD 6-10  1/2 Cup 221990
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving_j Servings Per Recipe: 1.00
Meat 0.00 Serving Size: 0.50 Cup
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 20.00
GreenVeg 0.00 Fat 0.00g
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.50 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 140.00mg
Carbohydrates 4.00g
Fiber 2.00g
Sugar 2.00g
Protein 1.00g
Vitamin A 200.001U Vitamin C  3.60mg
Calcium 20.00mg Iron 0.72mg




Chocolate Milk 1%

Servings: 1.00 Category: Milk

Serving Size: 8.00 Fluid Ounce HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-11359
Ingredients

Description Measurement Prep Instructions DistPart #

1% Chocolate Milk 1 Carton

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 1.00

Meat 0.00 Serving Size: 8.00 Fluid Ounce

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 150.00

GreenVeg 0.00 Fat 2.50g

RedVeg 0.00 SaturatedFat 1.50g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 10.00mg

Starch 0.00 Sodium 230.00mg
Carbohydrates 24.00g
Fiber 0.00g
Sugar 22.00g
Protein 8.00g

Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 0.00mg Iron 0.00mg




White Milk 1%

Servings: 1.00 Category: Milk

Serving Size: 8.00 Fluid Ounce HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-11360
Ingredients

Description Measurement Prep Instructions DistPart #

1 % White Milk 1 Cup

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: 1.00
Serving Size: 8.00 Fluid Ounce

Amount Per Serving

Calories 100.00
Fat 2.50g
SaturatedFat 1.50g
Trans Fat 0.00g
Cholesterol 15.00mg
Sodium 120.00mg
Carbohydrates 11.00g
Fiber 0.00g
Sugar 11.00g
Protein 8.00g

Vitamin A 10.001U Vitamin C

2.00mg

Calcium 30.00mg Iron

0.00mg




White Milk Skim

Servings: 1.00 Category: Milk
Serving Size: 8.00 Fluid Ounce HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-11361
Ingredients
Description Measurement Prep Instructions DistPart #
Prairie Farms Skim White Milk Carton 1 Each
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving_j Servings Per Recipe: 1.00
Meat 0.00 Serving Size: 8.00 Fluid Ounce
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 80.00
GreenVeg 0.00 Fat 0.00g
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 5.00mg
Starch 0.00 Sodium 120.00mg
Carbohydrates 11.00g
Fiber 0.00g
Sugar 11.00g
Protein 8.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg




Sub Sandwich (MS)

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-11362
Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY BRST SLCD OVN RSTD 6-2 3 sli =222 ight

JENNO ALY O 3 :I:g: = credi?sZ Y:Igz m/ma SR

Hamburger Bun WGW 16 ct pkg 1 Each 6693

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 1.50 Serving_j Size: 1.00 Each

Grain 1.50 Amount Per Serving

Fruit 0.00 Calories 188.42

GreenVeg 0.00 Fat 2.649

RedVeg 0.00 SaturatedFat 0.38¢g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 30.41mg

Starch 0.00 Sodium 482.12mg
Carbohydrates 21.00g
Fiber 2.00g
Sugar 3.00g
Protein 18.68g
Vitamin A 0.00IU Vitamin C 0.00mg

Calcium 120.00mg Iron 1.00mg




Ultimate Breakfast Round

Servings: 1.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-11363
Ingredients
Description Measurement Prep Instructions DistPart #
1R2%lé¢D NS RSO/l S 1 Each Thaw and serve. 662342
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 270.00
GreenVeg 0.00 Fat 8.00g
RedVeg 0.00 SaturatedFat 2.50g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 5.00mg
Starch 0.00 Sodium 180.00mg
Carbohydrates 44.00g
Fiber 6.00g
Sugar 19.00g
Protein 5.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 20.00mg Iron 1.08mg




Raisins

Servings: 1.00 Category: Fruit

Serving Size: 1.00 1.5 oz pkg HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-11364
Ingredients

Description Measurement Prep Instructions DistPart #

RAISIN SELECT 1.5Z BOXES 24-6CT P/L 1 Each 544426

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 1.5 oz pkg

Grain 0.00 Amount Per Serving

Fruit 0.50 Calories 130.00

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 10.00mg
Carbohydrates 31.00g
Fiber 2.00g
Sugar 29.00g
Protein 1.00g

Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 2.00mg Iron 6.00mg




Fresh Apple (1/2 each)

Servings: 1.00 Category: Fruit
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-11365
Ingredients
Description Measurement Prep Instructions DistPart #
APPLE GALA M| 138CT MRKN 1/2 Each 569392
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 0.00 Amount Per Serving
Fruit 0.50 Calories 143.86
GreenVeg 0.00 Fat 0.43g
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 2.81mg
Carbohydrates 38.88¢g
Fiber 6.70g
Sugar 28.08g
Protein 0.65g
Vitamin A 149.30IlU  Vitamin C 12.72mg
Calcium 16.59mg Iron 0.32mg




Fresh Apple

Servings: 1.00 Category: Fruit
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-11366
Ingredients
Description Measurement Prep Instructions DistPart #
APPLE GALA MI 138CT MRKN 1 Each 569392
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 0.00 Amount Per Serving
Fruit 1.00 Calories 287.71
GreenVeg 0.00 Fat 0.869
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 5.62mg
Carbohydrates 77.769
Fiber 13.39¢g
Sugar 56.169
Protein 1.30g
Vitamin A 298.60IlU  Vitamin C 25.44mg
Calcium 33.18mg Iron 0.65mg




Hot Dog Bun

Servings: 1.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-11367
Ingredients

Description Measurement Prep Instructions DistPart #

Bimbo Bakeries WG Hot Dog Buns 11bun BAKE 78700-80070-31 RI1

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 160.00

GreenVeg 0.00 Fat 2.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 200.00mg
Carbohydrates 31.00g
Fiber 3.00g
Sugar 4.00g
Protein 7.00g

Vitamin A 0.00IU Vitamin C 0.00mg

Calcium 20.00mg Iron 10.00mg




Dinner Roll

Servings: 1.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-11368
Ingredients
Description Measurement Prep Instructions DistPart #
Dinner Roll 1 Each 6619
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 1.25 Amount Per Serving
Fruit 0.00 Calories 110.00
GreenVeg 0.00 Fat 1.50g
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 135.00mg
Carbohydrates 20.00g
Fiber 2.00g
Sugar 3.00g
Protein 4.00g

Vitamin A 0.00IU

Vitamin C 0.00mg

Calcium

110.00mg

Iron

1.00mg




Hoagie Bun

Servings: 1.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-11369
Ingredients
Description Measurement Prep Instructions DistPart #
Deli Roll 1 Each 6055
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 2.75 Amount Per Serving
Fruit 0.00 Calories 230.00
GreenVeg 0.00 Fat 3.00g
RedVeg 0.00 SaturatedFat 0.50g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 280.00mg
Carbohydrates 42.00g
Fiber 4.00g
Sugar 6.00g
Protein 10.00g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 240.00mg Iron 2.00mg




Donuts Mini Chocolate

Servings: 1.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-11370
Ingredients

Description Measurement Prep Instructions DistPart #

DONUT CHOC MINI IW 72-3.3Z GOODYMN 1 Package 738181

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 320.00

GreenVeg 0.00 Fat 15.00g

RedVeg 0.00 SaturatedFat 7.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 270.00mg
Carbohydrates 41.00g
Fiber 2.00g
Sugar 19.00g
Protein 5.00g
Vitamin A 0.001U Vitamin C  0.00mg

Calcium 40.00mg Iron 1.80mg




Donuts Mini Powdered

Servings: 1.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-11371
Ingredients

Description Measurement Prep Instructions DistPart #

DONUT PWDRD MINI IW 72-3Z GOODYMN 1 Package 738201

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 270.00

GreenVeg 0.00 Fat 11.00g

RedVeg 0.00 SaturatedFat 3.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 230.00mg
Carbohydrates 41.00g
Fiber 2.00g
Sugar 21.00g
Protein 4.00g
Vitamin A 0.001U Vitamin C  0.00mg

Calcium 60.00mg Iron 0.72mg




Beef Taco

Servings: 100.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-13221
Ingredients

Description Measurement Prep Instructions DistPart #

TORTILLA FLOUR 6 PRSD 24-12CT

LAFRO 100 Each 702633

TACO FILLING BEEF REDC FAT 6-5% 18 3/4 Pound 4/5# bags Use scoop #16 722330

COMM

S1al21=52(00 SO R DRl R o 1 Gallon 1/5# bags use scoop #30 150250

COMM

LETTUCE BLND ROMAINE MXD 4-5 1/2 Cup 6.25 # of lettuce serve 1/2 cup lettuce 755826

RSS per taco

TOMATO ROMA DCD 3/8 2-5 RSS 6 1/4 Pound Use scoop #30 1 0z of diced tomatoes  ;g45,4

per taco

Preparation Instructions

Thawing Instructions
THAW PRODUCT UNDER REFRIGERATION FOR 3 DAYS PRIOR TO PREPARATION.
Basic Preparation

PLACE SEALED BAGS IN A STEAMER OR IN BOILING WATER. HEAT APPROXIMATELY 30 MINUTES OR
UNTIL PRODUCT REACHES SERVING TEMPERATURE of 165 F.. AVOID OVERLOADING KETTLES WHERE
BAGS CAN BE TRAPPED AGAINST SIDE OF KETTLE OR POT. OPEN BAG WITH CAUTION AS IT WILL BE
HOT.

OVEN:
Empty bags into roaster pan.
Cover and heat taco meat to 165 F.

SLE Components

Amount Per Serving

Meat 2.53
Grain 0.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.12
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 302.68

Fat 12.80g
SaturatedFat 6.84g

Trans Fat 0.279g

Cholesterol 52.32mg

Sodium 596.88mg
Carbohydrates 24.38¢g

Fiber 3.50g

Sugar 6.90g

Protein 20.00g

Vitamin A 802.41I1U Vitamin C 4.73mg
Calcium 198.23mg Iron 2.25mg




Mashed Potatoes

Servings: 1.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-13223
Ingredients

Description Measurement Prep Instructions DistPart #

POTATO PRLS EXCEL

12-28Z BAMER & ST

Preparation Instructions

RECONSTITUTE

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

613738

Pour 1 pouch of potato pearls into a steam table pan, add 1 gallon of boiling water to potatoes, promptly stir for 15-
20 seconds to ensure even distribution. Allow potatoes to sit for 3-5 minutes, then stir/fluff with fork or hand mixer.
Alternate preparation- pour 2 pouches potatoes into steam table pan and add 2 gallons of boiling water, promptly stir
to ensure even distribution. Allow to sit for 3-5 min, then stir/fluff with fork or hand mixer. Cover and hold in warmer
till service. PFS says you get 39 1/2 cup servings per bag.

CCP- Hold at 135°

SLE Components

Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00

Meat 0.00 Serving Size: 0.50 Cup

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 70.00

GreenVeg 0.00 Fat 1.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.50 Sodium 340.00mg
Carbohydrates 14.00g
Fiber 1.00g
Sugar 0.00g
Protein 2.00g
Vitamin A 0.001U Vitamin C  0.00mg

Calcium 10.00mg Iron 0.30mg




Buttered Corn

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-13224
Ingredients
Description Measurement Prep Instructions DistPart #
CORN WHL KERNEL R/SOD 6-10 P/L 1/2 Cup 222011
BUTTER SUB 24-4Z BTRBUDS 1 Tablespoon 209810
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
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 87.00
GreenVeg 0.00 Fat 1.00g
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.50 Sodium 200.00mg
Carbohydrates 19.00g
Fiber 2.00g
Sugar 4.00g
Protein 2.00g
Vitamin A 0.00IU Vitamin C  3.60mg
Calcium 0.00mg Iron 0.00mg




Strawberries Sliced

Servings: 1.00 Category: Fruit

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-13225
Ingredients

Description Measurement Prep Instructions DistPart #

STRAWBERRY SLCD 4+1 6-6.5 GFS 1/2 Cup 293393

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 1.00

Meat 0.00 Serving Size: 0.50 Cup

Grain 0.00 Amount Per Serving

Fruit 0.50 Calories 111.94

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 28.36¢
Fiber 1.49¢g
Sugar 24.63g
Protein 0.00g

Vitamin A 0.00IU Vitamin C  35.82mg

Calcium 0.00mg Iron 0.54mg




Chicken Gravy

Servings: 34.00

Category:

Condiments or Other

Serving Size: 2.00 Tablespoon

HACCP Process:

Same Day Service

Meal Type: Lunch Recipe ID: R-13226
Ingredients
Description Measurement Prep Instructions DistPart #
MIX GRAVY POULTRY LO SOD 8-22.6Z 1 Package £52061
TRIO
Tap Water for Recipes 1 Gallon UNPREPARED 000001WTR
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 34.00
Meat 0.00 Serving Size: 2.00 Tablespoon
Grain 0.00 Amount Per Serving
Eruit 0.00 Calories 30.08
GreenVeg 0.00 Fat 0.75g
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 3.76mg
Starch 0.00 Sodium 97.75mg
Carbohydrates 4.51g
Fiber 0.00g
Sugar 0.75¢g
Protein 0.75¢g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg




Taco in a Bag

Servings: 1.00 Category: Entree

Serving Size: 2.40 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-13231

Ingredients

Description Measurement Prep Instructions DistPart #
Place sealed bags in a steamer or in boiling water. Heat

TACO FILLING BEEF approximately 30 minutes or until product reaches 165 degrees.

REDC FAT 6-5 COMM 221 O Avoid overloading kettles where bags can be trapped against [ee==t
side of kettle or pot. Open bag with caution as it will be hot.
READY_TO_EAT

CHIP NACHO REDC 1 Ounce Use code date on bag to rotate product so the oldest product is 456090

FAT 72-1Z DORITOS

Preparation Instructions

consumed first.

No Preparation Instructions available.

SLE Components

Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00

Meat 1.50 Serving_; Size: 2.40 Ounce

Grain 1.50 Amount Per Serving

Fruit 0.00 Calories 214.34

GreenVeg 0.00 Fat 8.71g

RedVeg 0.10 SaturatedFat 2.369

OtherVeg 0.00 Trans Fat 0.22g

Legumes 0.00 Cholesterol 26.50mg

Starch 0.00 Sodium 421.00mg
Carbohydrates 23.799
Fiber 3.51¢g
Sugar 2.51g
Protein 11.699
Vitamin A 492.111U Vitamin C 4.09mg
Calcium 70.28mg Iron 1.80mg




Macaroni & Cheese

Servings: 1.00 Category: Entree
Serving Size: 6.00 Ounce HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-13232
Ingredients
Description Measurement Prep Instructions DistPart #
For best results, take pouches out of the case and
SN ANTARSE 67/100 Cup thaw overnight in refrigerator prior to heating. 119122

USRI G Shelf life: Freezer = 365 days

Preparation Instructions

The plastic pouch is sturdy enough to withstand heating in a steamer or boiling water. Heating time can vary with
type of equipment use and number of pouches heated. Take internal temperature by placing thermometer in fold of
pouch.

BOILING WATER METHOD: Place thawed unopened pouch in boiling water and heat for 40 minutes, or for frozen
pouch heat 50 minutes to temperature of 165 degrees f.

STEAMER METHOD: The preferees method is to place thawed, unopened pouch in steamer and heat for 35
minutes or 50 minutes from frozen. Heat to temperature of 165 degrees F. When possible keep product in heated
pouches until serving. Then pouches can be cut and product can be poured into serving pans. If pre-panned, keep
product covered tightly.

Nutrition Facts
Servings Per Recipe: 1.00

SLE Components

Amount Per Serving

Meat 200 Serving Size: 6.00 Ounce

Grain 1.00 Amount Per Serving

Fruit 0.00 Calories 290.00

GreenVeg 0.00 Fat 11.00g

RedVeg 0.00 SaturatedFat 6.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 30.00mg

Starch 0.00 Sodium 980.00mg
Carbohydrates 31.00g
Fiber 2.00g
Sugar 6.00g
Protein 17.00g
Vitamin A 750.001U Vitamin C  0.00mg
Calcium 40.00mg Iron 1.08mg




Broccoli Steamed

Servings: 1.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-13233
Ingredients

Description Measurement Prep Instructions DistPart #

BROCCOLI FLORETS 6-4 GFS 1/2 Cup 610902

Preparation Instructions

Remove broccoli from freezer. Open and layer in steamtable pan.
Spray with virgin oil and sprinkle with seasoning salt.
Cook to 165 degrees or until broccoli texture is reached, Hold in warmer 145 degrees or higher.

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.00 Serving_; Size: 0.50 Cup

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 30.00

GreenVeg 0.33 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 20.00mg
Carbohydrates 4.00g
Fiber 2.00g
Sugar 2.00g
Protein 1.00g

Vitamin A 0.00IU Vitamin C 30.00mg

Calcium 20.00mg Iron 0.00mg




Cereal Bars, Assorted

Servings: 2.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-13234
Ingredients

Description Measurement Prep Instructions DistPart #

BAR CEREAL TRIX WGRAIN 96-1.427 READY_TO_EAT

GENM el Ready to eat cereal bars A

BAR CEREAL COCOPUFF WGRAIN 96- READY_TO_EAT

1.427 L1 Ready to eat cereal bars 265901

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 2.00

Meat 0.00 Serving_; Size: 1.00 Each

Grain 1.00 Amount Per Serving

Fruit 0.00 Calories 150.00

GreenVeg 0.00 Fat 3.25g

RedVeg 0.00 SaturatedFat 0.25¢g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 100.00mg
Carbohydrates 30.00g
Fiber 2.50g
Sugar 9.00g
Protein 2.50g

Vitamin A 100.00IU Vitamin C 1.20mg

Calcium 225.00mg Iron 1.80mg




