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Beans Baked MTG

Servings: 100.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-1002
Ingredients

Description Measurement Prep Instructions DistPart #

BEAN BAKED 6-10 BUSH 4 Gallon 520098

Preparation Instructions

WASH HANDS.

1. Open can and pour beans into steam table pan(s).
2. Heat through.

3. Serve.

CCP: HOT FOOD HELD FOR LATER SERVICE MUST MAINTAIN A MINIMUM INTERNAL TEMPERATURE OF
1350F.

Child Nutrition: 1/2 cup provides= 1/2 cup beans/peas
Updated December 2013

SLE Components Nutrition Facts

Amount Per Serving_; Servings Per Recipe: 100.00

Meat 0.00 Serving Size: 1.00 Serving

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 179.20

GreenVeg 0.00 Fat 1.28¢g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.64 Cholesterol 0.00mg

Starch 0.00 Sodium 704.00mg
Carbohydrates 37.12¢g
Fiber 6.40g
Sugar 15.369
Protein 7.689
Vitamin A 0.001U Vitamin C  0.00mg

Calcium 51.20mg Iron 2.30mg




Turkey and potatoes

Servings: 125.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-1118
Ingredients
Description Measurement Prep Instructions DistPart #
}E'SI\KISY BRST SLCD OVN RSTD 6-2 T —
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving_j Servings Per Recipe: 125.00
Meat 0.01 Serving Size: 1.00 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 0.25
GreenVeg 0.00 Fat 0.00g
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.11mg
Starch 0.00 Sodium 1.23mg
Carbohydrates 0.00g
Fiber 0.00g
Sugar 0.00g
Protein 0.05¢g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg




Mini Cheeseburger

Servings: 150.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-1120
Ingredients
— . DistPart
Description Measurement Prep Instructions 4
BAKE
To thaw: for best results, heat from thawed state. Thaw frozen
sandwiches in refrigerator. Sandwiches can be stored in refrigerator
%},—'VIIE,\IIEEEBS%E%%RM'\'\AAINI 1 Each for up to 14 days. Convection oven: from thawed state, heat sealed 641270
' wrapped sandwich (es) in a preheated 275 degrees f convection
oven for 20-25 minutes. (Do not heat above 275 f).microwave:
microwave for 1 minute on full power (1000 watts). Times may vary.
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 150.00
Meat 0.01 Serving Size: 1.00 Serving
Grain 0.01 Amount Per Serving
Fruit 0.00 Calories 1.20
GreenVeg 0.00 Fat 0.05g
RedVeg 0.00 SaturatedFat 0.02g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.17mg
Starch 0.00 Sodium 2.37mg
Carbohydrates 0.13g
Fiber 0.01g
Sugar 0.03g
Protein 0.06g
Vitamin A 1.67IU Vitamin C  0.06mg
Calcium 0.50mg Iron 0.01mg




Curly Fries

Servings: 150.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-1121
Ingredients
Description Measurement Prep Instructions DistPart #
CONVECTION

PREHEAT OVEN TO 425° F. SPREAD FROZEN PRODUCT
EVENLY ON A SHALLOW BAKING PAN. BAKE FOR 10 TO 14
MINUTES, TURNING ONCE FOR UNIFORM COOKING.

FRIES SPIRAL 6-4 O DEEP_FRY 200859

mMce FILL BASKET HALF FULL (1 LB) WITH FROZEN PRODUCT.
DEEP FRY @ 350° F FOR 2 1
47023
4 MINUTES.
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 150.00
Meat 0.00 Serving_; Size: 1.00 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 0.30
GreenVeg 0.00 Fat 0.01g
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 0.08mg
Carbohydrates 0.04g
Fiber 0.01g
Sugar 0.00g
Protein 0.01g

Vitamin A 0.00IU Vitamin C  0.01mg
Calcium 0.00mg Iron 0.00mg




Sloppy Joe

Servings: 150.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-1135
Ingredients

Description Measurement Prep Instructions DistPart #

SLOPPY JOE REDUCED FAT 6-5 COMM 1 Ounce 564790

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 150.00

Meat 0.00 Serving Size: 1.00 Serving

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 0.27

GreenVeg 0.00 Fat 0.01g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.08mg

Starch 0.00 Sodium 0.77mg
Carbohydrates 0.02g
Fiber 0.00g
Sugar 0.01g
Protein 0.02g

Vitamin A 0.84IU Vitamin C  0.01mg

Calcium 0.06mg Iron 0.00mg




Chicken Broccoli Bowl

Servings: 150.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-1142
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE
Appliances vary, adjust accordingly.
Conventional Oven
Set at 350°F, reheat 25 - 30 minutes from
frozen.
CONVECTION
CHIX STRP FAJT DRK MT FC 6-5 1 Ounce Appliances vary, adjust accordingly. 860390

TYS

Preparation Instructions

Convection Oven

Set at 400°F, 15 - 20 minutes from frozen.
MICROWAVE

Appliances vary, adjust accordingly.
Microwave Oven

Reheat 3 1

2 minutes on high setting from frozen.

1 cup white rice.
12 ounces broccaoli florets, about 2-3 cups.
1 tablespoon olive oil.

1 pound boneless, skinless chicken breasts, cut into 1-inch chunks.

Kosher salt and freshly ground black pepper, to taste.
1 green onion, thinly sliced.
1/4 teaspoon sesame seeds.

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: 150.00
Serving Size: 1.00 Serving

Amount Per Serving

Calories 0.31
Fat 0.02g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.18mg
Sodium 0.89mg
Carbohydrates 0.00g
Fiber 0.00g
Sugar 0.00g




Protein 0.04g

Vitamin A 0.22IU Vitamin C  0.00mg

Calcium 0.03mg Iron 0.00mg




waffles

Servings: 150.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-1144
Ingredients
Description Measurement Prep Instructions DistPart #
FRENCH TST STIX CINN WGRAIN 100-3CT 1 Each Heat and Serve 667462
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving_j Servings Per Recipe: 150.00
Meat 0.00 Serving Size: 1.00 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 0.47
GreenVeg 0.00 Fat 0.02g
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.23mg
Starch 0.00 Sodium 0.64mg
Carbohydrates 0.06g
Fiber 0.00g
Sugar 0.02g
Protein 0.02g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.13mg Iron 0.00mg




Hot Ham & Cheese

Servings: 150.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-1147
Ingredients
Description Measurement Prep Instructions DistPart #
STUFFER HAM & CHEESE WG 80CT 1 Serving 453762
;AlgD TKY HAM&CHS WGRAIN IW 100- e —
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 150.00
Meat 0.01 Serving Size: 1.00 Serving
Grain 0.01 Amount Per Serving
Fruit 0.00 Calories 1.24
GreenVeg 0.00 Fat 0.03g
RedVeg 0.00 SaturatedFat 0.01g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.11mg
Starch 0.00 Sodium 2.61mg
Carbohydrates 0.18¢g
Fiber 0.01g
Sugar 0.03g
Protein 0.07g
Vitamin A 0.81IU Vitamin C  0.00mg
Calcium 0.70mg Iron 0.01mg




Turkey Taco

Servings: 150.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-1148
Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY TACO MEAT FC 4-7 JENNO 1 Ounce 768230

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 150.00

Meat 0.00 Serving Size: 1.00 Serving

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 0.26

GreenVeg 0.00 Fat 0.01g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.12mg

Starch 0.00 Sodium 0.66mg
Carbohydrates 0.00g
Fiber 0.00g
Sugar 0.00g
Protein 0.04g

Vitamin A 0.22IU Vitamin C  0.00mg

Calcium 0.04mg Iron 0.00mg




Turkey & Gravy

Servings: 150.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-1153
Ingredients
Description Measurement Prep Instructions DistPart #
TURKEY & GRAVY CKD 4-7 JENNO 1 Ounce 653171
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving_j Servings Per Recipe: 150.00
Meat 0.00 Serving Size: 1.00 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 0.19
GreenVeg 0.00 Fat 0.01g
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.07mg
Starch 0.00 Sodium 0.83mg
Carbohydrates 0.00g
Fiber 0.00g
Sugar 0.00g
Protein 0.03g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg




Grilled Chicken Sandwich

Servings: 150.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-1155
Ingredients
Description Measurement Prep Instructions DistPart #
CONVECTION
Appliances vary, adjust accordingly.
Convection Oven
From frozen, place the breast filets on a lined (non-stick) sheet
pan with a small amount of water. Completely cover with foil.
Place in a pre-heated, 350°F convection oven for approximately
CHIX BRST GRLLD CKD 16-20 minutes.
NAE 3Z 2-5 TYS 1 Each MICROWAVE 152121
Appliances vary, adjust accordingly.
Microwave
From frozen, place 1 or 2 filets on a microwave safe plate and
cover completely with cling wrap
plastic wrap. Heat in microwave on highest setting for
approximately 2-3 minutes.
3 1/2" Whole Grain
Hamburger Bun SE el
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 150.00
Meat 0.02 Serving Size: 1.00 Serving
Grain 0.01 Amount Per Serving
Fruit 0.00 Calories 1.53
GreenVeg 0.00 Fat 0.03g
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.40mg
Starch 0.00 Sodium 3.33mg
Carbohydrates 0.15g
Fiber 0.01g
Sugar 0.01g
Protein 0.17g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 0.11mg Iron 0.07mg




Rice & beans

Servings: 150.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-1270
Ingredients
Description Measurement Prep Instructions DistPart #
RICE BRN & BLK BEAN 6-25.4Z UBEN 1 Serving 877800
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving_j Servings Per Recipe: 150.00
Meat 0.00 Serving Size: 1.00 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 0.00
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 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




Pulled Pork Sandwich

Servings: 275.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-6816
Ingredients
Description Measurement Prep Instructions DistPart #
PORK PULLED BBQ TRADITIONAL 4-5 1 Cup .
GFS
3 1/2" Whole Grain Hamburger Bun 1 Each
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 275.00
Meat 0.01 Serving Size: 1.00 Serving
Grain 0.01 Amount Per Serving
Fruit 0.00 Calories 1.85
GreenVeg 0.00 Fat 0.069
RedVeg 0.00 SaturatedFat 0.02g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.33mg
Starch 0.00 Sodium 6.91mg
Carbohydrates 0.20g
Fiber 0.01g
Sugar 0.11g
Protein 0.12¢g
Vitamin A 1.45IU Vitamin C  0.03mg
Calcium 0.31mg Iron 0.04mg




Tangerine stir fry

Servings: 100.00

Category: Entree

Serving Size: 0.00 4 ounces

HACCP Process:

Same Day Service

Meal Type: Lunch Recipe ID: R-15489
Ingredients
Description Measurement Prep Instructions DistPart #
STIR FRY CHIX TANGR WGRAIN 6-7.2 1 Ounce 791710
6-25.6Z RICE BROWN ASIAN LO SOD
i 1 238491
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 100.00
Meat 0.01 Serving Size: 0.00 4 ounces
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 0.49
GreenVeg 0.00 Fat 0.01g
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.12mg
Starch 0.00 Sodium 0.97mg
Carbohydrates 0.06g
Fiber 0.01g
Sugar 0.03g
Protein 0.04g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg




Beef Taco

Servings: 300.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-15490
Ingredients

Description Measurement Prep Instructions DistPart #

TORTILLA FLOUR 6 PRSD 24-12CT

LAFRO 300 Each 702633

TACO FILLING BEEF REDC FAT 6-5% 56 1/4 Pound 4/5# bags Use scoop #16 722330

COMM

S1al21=52(00 SO R DRl R o 3 Gallon 1/5# bags use scoop #30 150250

COMM

LETTUCE BLND ROMAINE MXD 4-5 11/2 Cup 6.25 # of lettuce serve 1/2 cup lettuce 755826

RSS per taco

TOMATO ROMA DCD 3/8 2-5 RSS 18 3/4 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 1.12
OtherVeg 0.00

Legumes 0.00




Starch

0.00

Nutrition Facts

Servings Per Recipe: 300.00

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




