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zZ 100% Fruit Juice

Servings: 1.00 Category: Fruit
Serving Size: 1.004 fl oz HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-15236
Ingredients
Description Measurement Prep Instructions DistPart #
JUICE BOX APPLE 100 40CT 125ML 1 Each 733220
JUICE BOX MXD BRY 100 40-4.23FLZ A&E 1 Each 659712
JUICE BOX ORNG TANGR 100 125ML 40CT 1 Each 733240
JUICE BX WHT GRP 100 40CT 125ML 1 Each 733260
JUICE ORNG TANGERI 100 BX 36-200ML 1 Each 171151
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 4 fl oz
Grain 0.00 Amount Per Serving
Fruit 2.50 Calories 360.00
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 65.00mg
Carbohydrates 86.00g
Fiber 0.00g
Sugar 77.00g
Protein 0.00g
Vitamin A 2000.00lU  Vitamin C 240.00mg
Calcium  80.00mg Iron 0.00mg




Mixed Veg 1/4 C

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-15408
Ingredients

Description Measurement Prep Instructions DistPart #

VEG MIXED 30 GFS 1/4 Cup 285690

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 Serving

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 22.39

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 7.46mg
Carbohydrates 4.48¢9
Fiber 1.129g
Sugar 1.49¢
Protein 0.75g

Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 0.00mg Iron 0.22mg




Mixed Veg 1/2 C

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-15658
Ingredients

Description Measurement Prep Instructions DistPart #

VEG MIXED 30 GFS 1/2 Cup 285690

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 Serving

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 44.78

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 14.93mg
Carbohydrates 8.96¢g
Fiber 2.249
Sugar 2.999
Protein 1.49¢g

Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 0.00mg Iron 0.45mg




Mixed Veg 3/4 C

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-15660
Ingredients

Description Measurement Prep Instructions DistPart #

VEG MIXED 30 GFS 3/4 Cup 285690

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: 1.00 Serving

Amount Per Serving

Calories 67.16

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 22.39mg
Carbohydrates 13.43¢g

Fiber 3.369

Sugar 4.48g

Protein 2.24¢g

Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.67mg




Pasta with Red Sauce, 8 0z

Servings: 1.00 Category: Grain
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-15662
Ingredients
Description Measurement Prep Instructions DistPart #
SAUCE MARINARA A/P 6-10 REDPK 1 Ounce EEnAEY—TO—EAT 592714
PASTA ELBOW MACAR 51 WGRAIN 2-10 7 Ounce 229941
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 Serving
Grain 7.00 Amount Per Serving
Fruit 0.00 Calories 749.29
GreenVeg 0.00 Fat 5.969
RedVeg 0.18 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 114.29mg
Carbohydrates 145.649g
Fiber 14.71g
Sugar 8.43¢g
Protein 25.21¢g
Vitamin A 138.571U Vitamin C 2.14mg
Calcium 75.71mg Iron 6.30mg




Broccolil Florets 1/4 C & Ranch Pkt

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-15680
Ingredients
Description Measurement Prep Instructions DistPart #
BROCCOLI FLORET REG CUT 4-3 RSS 1/4 Cup 732478
DRESSING RNCH FF 200-12GM HNZ 1 Each 261432
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 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 16.80
GreenVeg 0.50 Fat 0.10g
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 133.65mg
Carbohydrates 3.50g
Fiber 0.55¢g
Sugar 1.50g
Protein 0.80g
Vitamin A 139.38IU  Vitamin C 19.70mg
Calcium 17.00mg Iron 0.18mg




Fruit Cocktail 1/2 C

Servings: 1.00 Category: Fruit
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-15685
Ingredients
Description Measurement Prep Instructions DistPart #
FRUIT COCKTAIL IN JCE 6-10 GFS 1Cup 610232
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 1.00 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 20.00mg
Carbohydrates 28.00g
Fiber 2.00g
Sugar 22.00g
Protein 0.00g
Vitamin A 400.001U Vitamin C 2.40mg
Calcium 0.00mg Iron 0.00mg




Fruit Cocktaill 1/4 C

Servings: 1.00 Category: Fruit
Serving Size: 0.25 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-15686
Ingredients
Description Measurement Prep Instructions DistPart #
FRUIT COCKTAIL IN JCE 6-10 GFS 1Cup 610232
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving_j Servings Per Recipe: 1.00
Meat 0.00 Serving Size: 0.25 Cup
Grain 0.00 Amount Per Serving
Fruit 1.00 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 20.00mg
Carbohydrates 28.00g
Fiber 2.00g
Sugar 22.00g
Protein 0.00g
Vitamin A 400.001U Vitamin C 2.40mg
Calcium 0.00mg Iron 0.00mg




Bread 1 slice & Margarine

Servings: 1.00 Category: Grain
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-15687
Ingredients
Description Measurement Prep Instructions DistPart #
gléﬁACD WHEAT WRPD SLC 1/2 144CT 1 Slice EEE
MARGARINE REDDIES 90CT/ 12 GCHC 1 Each 772341
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 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 96.67
GreenVeg 0.00 Fat 5.00g
RedVeg 0.00 SaturatedFat 2.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 153.33mg
Carbohydrates 12.00g
Fiber 0.00g
Sugar 1.00g
Protein 2.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 15.16mg Iron 0.64mg




Popcorn Chicken 6 each

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-15783
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE
CHIXPCORNLRG WGRAIN FROM FROZEN: CONVENTIONAL OVEN FOR 10-12 .
CKD 6-5 MINUTES AT 350F; CONVECTION OVEN FOR 6-8
MINUTES AT 350F.
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 1.20 Serving Size: 1.00 Serving
Grain 0.60 Amount Per Serving
Fruit 0.00 Calories 156.00
GreenVeg 0.00 Fat 7.80g
RedVeg 0.00 SaturatedFat 1.80g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 42.00mg
Starch 0.00 Sodium 330.00mg
Carbohydrates 10.20g
Fiber 1.80g
Sugar 0.00g
Protein 11.409g
Vitamin A 120.001U Vitamin C  0.00mg
Calcium 12.00mg Iron 0.86mg




Popcorn Chicken 12 each

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-15784
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE
CHIXPCORNLRG WGRAIN 1, o FROM FROZEN: CONVENTIONAL OVEN FOR 10-12 .
CKD 6-5 MINUTES AT 350F; CONVECTION OVEN FOR 6-8
MINUTES AT 350F.
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 2.40 Serving Size: 1.00 Serving
Grain 1.20 Amount Per Serving
Fruit 0.00 Calories 312.00
GreenVeg 0.00 Fat 15.60g
RedVeg 0.00 SaturatedFat 3.60g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 84.00mg
Starch 0.00 Sodium 660.00mg
Carbohydrates 20.40g
Fiber 3.60g
Sugar 0.00g
Protein 22.80g
Vitamin A 240.001U Vitamin C  0.00mg
Calcium 24.00mg Iron 1.73mg




Applesauce 1/2 C

Servings: 1.00 Category: Fruit
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-15785
Ingredients
Description Measurement Prep Instructions DistPart #
APPLESAUCE SWT 6-10 KE 1/2 Cup 179990
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 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 70.00
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 19.00g
Fiber 1.00g
Sugar 16.00g
Protein 0.00g
Vitamin A 0.00IU Vitamin C  90.00mg
Calcium 0.00mg Iron 0.00mg




Applesauce 1/4 C

Servings: 1.00 Category: Fruit
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-15786
Ingredients
Description Measurement Prep Instructions DistPart #
APPLESAUCE SWT 6-10 KE 1/4 Cup 179990
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 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 35.00
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 9.50¢g
Fiber 0.50g
Sugar 8.00g
Protein 0.00g
Vitamin A 0.00IU Vitamin C  45.00mg
Calcium 0.00mg Iron 0.00mg




Potato Wedges 1/4 C

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-15814
Ingredients

Description Measurement Prep Instructions DistPart #

FRIES WDG 8CUT CRSPY OVEN R/SOD 6-5 2 Ounce 174251

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 Serving

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 83.33

GreenVeg 0.00 Fat 2.78g

RedVeg 0.00 SaturatedFat 0.35¢g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.35 Sodium 97.22mg
Carbohydrates 13.89¢g
Fiber 1.39¢g
Sugar 0.00g
Protein 1.399g

Vitamin A 0.00IU Vitamin C  2.50mg

Calcium 0.00mg Iron 0.25mg




Potato Wedges 1/2 cup

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-15816
Ingredients
Description Measurement Prep Instructions DistPart #
FRIES WDG 8CUT CRSPY OVEN R/SOD 6-5 4 Ounce 174251
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 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 166.67
GreenVeg 0.00 Fat 5.569
RedVeg 0.00 SaturatedFat 0.69g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.69 Sodium 194.44mg
Carbohydrates 27.789g
Fiber 2.78g
Sugar 0.00g
Protein 2.78¢g
Vitamin A 0.00IU Vitamin C  5.00mg
Calcium 0.00mg Iron 0.50mg




Potato Wedges 3/4 cup

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-15817
Ingredients
Description Measurement Prep Instructions DistPart #
FRIES WDG 8CUT CRSPY OVEN R/SOD 6-5 6 Ounce 174251
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 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 250.00
GreenVeg 0.00 Fat 8.33g
RedVeg 0.00 SaturatedFat 1.04g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 1.04 Sodium 291.67mg
Carbohydrates 41.67g
Fiber 4.17g
Sugar 0.00g
Protein 4.17g
Vitamin A 0.00IU Vitamin C  7.50mg
Calcium 0.00mg Iron 0.75mg




Celery Sticks 1/2 C & Ranch

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-15819
Ingredients
Description Measurement Prep Instructions DistPart #
CELERY STIX 4-3 RSS 1/2 Cup 781592
DRESSING RNCH FF 200-12GM HNZ 1 Each 261432
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 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 19.20
GreenVeg 0.00 Fat 0.10g
RedVeg 0.00 SaturatedFat 0.05¢g
OtherVeg 0.25 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 176.00mg
Carbohydrates 4.00g
Fiber 1.00g
Sugar 2.00g
Protein 0.65¢g
Vitamin A 280.70I1U Vitamin C  1.99mg
Calcium 31.46mg Iron 0.15mg




Celery Sticks 1/4 C & Ranch

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-15820
Ingredients
Description Measurement Prep Instructions DistPart #
CELERY STIX 4-3 RSS 1/4 Cup 781592
DRESSING RNCH FF 200-12GM HNZ 1 Each 261432
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 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 14.25
GreenVeg 0.00 Fat 0.05g
RedVeg 0.00 SaturatedFat 0.03¢g
OtherVeg 0.13 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 151.20mg
Carbohydrates 3.00g
Fiber 0.50g
Sugar 1.50g
Protein 0.43¢g
Vitamin A 141.511U Vitamin C 1.03mg
Calcium 19.06mg Iron 0.08mg




Blueberries 1/4 C

Servings: 1.00 Category: Fruit
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-15821
Ingredients
Description Measurement Prep Instructions DistPart #
BLUEBERRY FREE-FLOW IQF 30 GFS 1/4 Cup 119873
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 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 20.00
GreenVeg 0.00 Fat 0.25g
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 4.25g
Fiber 1.00g
Sugar 3.00g
Protein 0.00g
Vitamin A 0.00IU Vitamin C  0.90mg
Calcium 0.00mg Iron 0.00mg




Blueberries 1/2 C

Servings: 1.00 Category: Fruit
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-15822
Ingredients
Description Measurement Prep Instructions DistPart #
BLUEBERRY FREE-FLOW IQF 30 GFS 1/2 Cup 119873
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 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 40.00
GreenVeg 0.00 Fat 0.50g
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 8.50g
Fiber 2.00g
Sugar 6.00g
Protein 0.00g
Vitamin A 0.00IU Vitamin C  1.80mg
Calcium 0.00mg Iron 0.00mg




Blueberries 3/4 C

Servings: 1.00 Category: Fruit
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-15823
Ingredients
Description Measurement Prep Instructions DistPart #
BLUEBERRY FREE-FLOW IQF 30 GFS 3/4 Cup 119873
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 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 60.00
GreenVeg 0.00 Fat 0.75¢g
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 12.75¢g
Fiber 3.00g
Sugar 9.00g
Protein 0.00g
Vitamin A 0.00IU Vitamin C  2.70mg
Calcium 0.00mg Iron 0.00mg




Fiesta Corn Blend 1/4 C

Servings: Category: Vegetable

Serving Size: 0.25 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-15830
Ingredients

Description Measurement

CORN & BLK
BEAN FLME 1 Cup
RSTD 6-2.5

Prep Instructions

MICROWAVE

Keep frozen until ready to use. For food safety and quality, follow these
cooking instructions to ensure product reaches an internal temperature of
165°F. MICROWAVE: (1100W) Place 20 oz frozen blend in a microwave-safe
dish. Cover. Microwave on HIGH for 9 minutes, stirring halfway through cook
time. Let stand 2 minutes before serving. MICROWAVE: (2200W) Place 20 oz
frozen blend in a microwave-safe dish. Cover. Microwave on HIGH for 5
minutes, stirring halfway through cook time. Let stand 2 minutes before
serving. STOVE TOP: Heat 2 Tbsp oil in a large frying pan over medium-high
heat. Add product and cover. Cook for 6 minutes, stirring as needed for even
heating. STEAMER: Arrange product in a half-size steam table pan. Steam for
15 minutes. CONVECTION OVEN: Preheat oven to 375F. Spray foil covered
11x17 inch pan with non-stick cooking spray. Arrange one bag of frozen
product evenly on pan, cover with foil. Bake for 10 min rotating tray after 5
min for even cooking. COMBI OVEN: Set hot air to 400F, set steam to 50% and
fan to 100%. Spray foil covered 11x17 inch sheet pan with non-stick cooking
spray. Arrange frozen product evenly on pan. Cover with foil. Bake on middle
rack for 10 min, rotating tray after 5 min for even cooking.

Preparation Instructions

DistPart
#

163760

No Preparation Instructions available.

SLE Components

Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00

Meat 0.00 Serving Size: 0.25 Cup

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 280.00

GreenVeg 0.00 Fat 6.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.26 Cholesterol 0.00mg

Starch 0.26 Sodium 460.00mg
Carbohydrates 48.00g
Fiber 12.00g
Sugar 12.00g
Protein 12.00g

Vitamin A 1296.74IU

Vitamin C 25.84mg




Calcium 28.72mg Iron 2.24mg




Fiesta Corn Blend 1/2 C

Servings: Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-15831
Ingredients

Description Measurement

CORN & BLK
BEAN FLME 1 Cup
RSTD 6-2.5

Prep Instructions

MICROWAVE

Keep frozen until ready to use. For food safety and quality, follow these
cooking instructions to ensure product reaches an internal temperature of
165°F. MICROWAVE: (1100W) Place 20 oz frozen blend in a microwave-safe
dish. Cover. Microwave on HIGH for 9 minutes, stirring halfway through cook
time. Let stand 2 minutes before serving. MICROWAVE: (2200W) Place 20 oz
frozen blend in a microwave-safe dish. Cover. Microwave on HIGH for 5
minutes, stirring halfway through cook time. Let stand 2 minutes before
serving. STOVE TOP: Heat 2 Tbsp oil in a large frying pan over medium-high
heat. Add product and cover. Cook for 6 minutes, stirring as needed for even
heating. STEAMER: Arrange product in a half-size steam table pan. Steam for
15 minutes. CONVECTION OVEN: Preheat oven to 375F. Spray foil covered
11x17 inch pan with non-stick cooking spray. Arrange one bag of frozen
product evenly on pan, cover with foil. Bake for 10 min rotating tray after 5
min for even cooking. COMBI OVEN: Set hot air to 400F, set steam to 50% and
fan to 100%. Spray foil covered 11x17 inch sheet pan with non-stick cooking
spray. Arrange frozen product evenly on pan. Cover with foil. Bake on middle
rack for 10 min, rotating tray after 5 min for even cooking.

Preparation Instructions

DistPart
#

163760

No Preparation Instructions available.

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 280.00

GreenVeg 0.00 Fat 6.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.26 Cholesterol 0.00mg

Starch 0.26 Sodium 460.00mg
Carbohydrates 48.00g
Fiber 12.00g
Sugar 12.00g
Protein 12.00g

Vitamin A 1296.74IU

Vitamin C 25.84mg




Calcium 28.72mg Iron 2.24mg




Fiesta Corn Blend 3/4 C

Servings: Category: Vegetable

Serving Size: 0.75 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-15832
Ingredients

Description Measurement

CORN & BLK
BEAN FLME 1 Cup
RSTD 6-2.5

Prep Instructions

MICROWAVE

Keep frozen until ready to use. For food safety and quality, follow these
cooking instructions to ensure product reaches an internal temperature of
165°F. MICROWAVE: (1100W) Place 20 oz frozen blend in a microwave-safe
dish. Cover. Microwave on HIGH for 9 minutes, stirring halfway through cook
time. Let stand 2 minutes before serving. MICROWAVE: (2200W) Place 20 oz
frozen blend in a microwave-safe dish. Cover. Microwave on HIGH for 5
minutes, stirring halfway through cook time. Let stand 2 minutes before
serving. STOVE TOP: Heat 2 Tbsp oil in a large frying pan over medium-high
heat. Add product and cover. Cook for 6 minutes, stirring as needed for even
heating. STEAMER: Arrange product in a half-size steam table pan. Steam for
15 minutes. CONVECTION OVEN: Preheat oven to 375F. Spray foil covered
11x17 inch pan with non-stick cooking spray. Arrange one bag of frozen
product evenly on pan, cover with foil. Bake for 10 min rotating tray after 5
min for even cooking. COMBI OVEN: Set hot air to 400F, set steam to 50% and
fan to 100%. Spray foil covered 11x17 inch sheet pan with non-stick cooking
spray. Arrange frozen product evenly on pan. Cover with foil. Bake on middle
rack for 10 min, rotating tray after 5 min for even cooking.

Preparation Instructions

DistPart
#

163760

No Preparation Instructions available.

SLE Components

Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00

Meat 0.00 Serving Size: 0.75 Cup

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 280.00

GreenVeg 0.00 Fat 6.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.26 Cholesterol 0.00mg

Starch 0.26 Sodium 460.00mg
Carbohydrates 48.00g
Fiber 12.00g
Sugar 12.00g
Protein 12.00g

Vitamin A 1296.74IU

Vitamin C 25.84mg




Calcium 28.72mg Iron 2.24mg




Mandarin Oranges 1/4 C

Servings: 1.00 Category: Fruit
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-15833
Ingredients
Description Measurement Prep Instructions DistPart #
ORANGES MAND IN JCE 6-10 GFS 1/4 Cup BAKE 612448
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 Serving
Grain 0.00 Amount Per Serving
Fruit 0.50 Calories 60.00
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 14.00g
Fiber 0.00g
Sugar 11.00g
Protein 1.00g
Vitamin A 8.00IU Vitamin C  30.00mg
Calcium 2.00mg Iron 2.00mg




Mandarin Oranges 1/2 C

Servings: 1.00 Category: Fruit
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-15834
Ingredients
Description Measurement Prep Instructions DistPart #
ORANGES MAND IN JCE 6-10 GFS 1/2 Cup BAKE 612448
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 Serving
Grain 0.00 Amount Per Serving
Fruit 1.00 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 20.00mg
Carbohydrates 28.00g
Fiber 0.00g
Sugar 22.00g
Protein 2.00g
Vitamin A 16.00lU  Vitamin C 60.00mg
Calcium 4.00mg Iron 4.00mg




Red Vegetable Salsa 3 oz

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-15836
Ingredients

Description Measurement Prep Instructions DistPart #

SALSA 103Z 6-10 REDG 3 Ounce NSAC 0L T 452841

Preparation Instructions

None

No Preparation Instructions available.

SLE Components

Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 1.00 Serving_;

Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.50
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Calories 30.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 208.00mg
Carbohydrates 6.00g
Fiber 0.00g
Sugar 2.00g
Protein 0.00g

Vitamin A  356.00IU

Vitamin C  4.00mg

Calcium 34.00mg

Iron 0.00mg




Chicken Taco Meat with Beans, 30z

Servings: 1.00 Category: Entree
Serving Size: 3.00 Ounce HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-15840
Ingredients
Description Measurement Prep Instructions DistPart #
UNSPECIFIED
CHIX TACO FILLING CKD 4- Thaw in refrigerator prior to reheating. Place bag in
5.03TYS - OIS boiling water to 45-60 minutes or until product reaches AU
165 F.
BEAN REFRD 6-10 GRSZ 1 Cup 293962
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 1.00 Serving Size: 3.00 Ounce
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 335.00
GreenVeg 0.00 Fat 6.50g
RedVeg 0.00 SaturatedFat 1.75¢g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 1.00 Cholesterol 32.50mg
Starch 0.00 Sodium 1185.00mg
Carbohydrates 47.50g
Fiber 12.00g
Sugar 2.50g
Protein 22.50g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 90.00mg Iron 4.50mg




Tortilla Chips 1pkg

Servings: 1.00 Category: Grain
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-15844
Ingredients
Description Measurement Prep Instructions DistPart #
READY_TO_EAT
Use code date on bag to rotate product so the oldest
CHIP TORTL RND R/F 104- product is consumed first. Use in your to go menu, place
.88Z TOSTIT & FEEErE on display rack or include in catering A
box lunches. Contact PepsiCo Foodservice for display
equipment options.
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 Serving
Grain 1.25 Amount Per Serving
Fruit 0.00 Calories 120.00
GreenVeg 0.00 Fat 4.50g
RedVeg 0.00 SaturatedFat 0.50g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 100.00mg
Carbohydrates 18.00g
Fiber 2.00g
Sugar 0.00g
Protein 2.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 23.00mg Iron 0.00mg




(Tortilla Chips 1pkg) - GF

Servings: 1.00 Category: Grain
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-15846
Ingredients
Description Measurement Prep Instructions DistPart #
READY_TO_EAT
Use code date on bag to rotate product so the oldest
CHIP TORTL RND R/F 104- product is consumed first. Use in your to go menu, place
.88Z TOSTIT & FEEErE on display rack or include in catering A
box lunches. Contact PepsiCo Foodservice for display
equipment options.
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 1.25 Amount Per Serving
Fruit 0.00 Calories 120.00
GreenVeg 0.00 Fat 4.50g
RedVeg 0.00 SaturatedFat 0.50g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 100.00mg
Carbohydrates 18.00g
Fiber 2.00g
Sugar 0.00g
Protein 2.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 23.00mg Iron 0.00mg




Tortilla Chips 2 pkg

Servings: 1.00 Category: Grain
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-15847
Ingredients
Description Measurement Prep Instructions DistPart #
READY_TO_EAT
Use code date on bag to rotate product so the oldest
CHIP TORTL RND R/F 104- product is consumed first. Use in your to go menu, place
.88Z TOSTIT A FECERE on display rack or include in catering A
box lunches. Contact PepsiCo Foodservice for display
equipment options.
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 Serving
Grain 2.50 Amount Per Serving
Fruit 0.00 Calories 240.00
GreenVeg 0.00 Fat 9.00g
RedVeg 0.00 SaturatedFat 1.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 200.00mg
Carbohydrates 36.00g
Fiber 4.00g
Sugar 0.00g
Protein 4.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 46.00mg Iron 0.00mg




Green Beans 1/4 C

Servings: 1.00 Category: Vegetable

Serving Size: 0.25 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-16374
Ingredients

Description Measurement Prep Instructions DistPart #

BEAN GREEN CUT IQF 30 GFS 1 Cup 285630

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 1.00

Meat 0.00 Serving Size: 0.25 Cup

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 44.78

GreenVeg 0.00 Fat 0.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.75 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 0.00mg
Carbohydrates 8.96¢g
Fiber 2.999g
Sugar 1.49¢g
Protein 1.49¢g
Vitamin A 0.001U Vitamin C  0.00mg

Calcium 59.70mg Iron 1.07mg




Green Beans 1/2 C

Servings: 1.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-16375
Ingredients

Description Measurement Prep Instructions DistPart #

BEAN GREEN CUT IQF 30 GFS 1 Cup 285630

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 44.78

GreenVeg 0.00 Fat 0.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.75 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 0.00mg
Carbohydrates 8.96¢g
Fiber 2.999g
Sugar 1.49¢g
Protein 1.49¢g
Vitamin A 0.001U Vitamin C  0.00mg

Calcium 59.70mg Iron 1.07mg




Green Beans 3/4 C

Servings: 1.00 Category: Vegetable

Serving Size: 0.75 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-16376
Ingredients

Description Measurement Prep Instructions DistPart #

BEAN GREEN CUT IQF 30 GFS 1 Cup 285630

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 1.00

Meat 0.00 Serving Size: 0.75 Cup

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 44.78

GreenVeg 0.00 Fat 0.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.75 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 0.00mg
Carbohydrates 8.96¢g
Fiber 2.999g
Sugar 1.49¢g
Protein 1.49¢g
Vitamin A 0.001U Vitamin C  0.00mg

Calcium 59.70mg Iron 1.07mg




Romaine Salad 3/4 C

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-16377
Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE CHOP 6-2 RSS 3/4 Cup

Preparation Instructions

735787

No Preparation Instructions available.

SLE Components

Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.38
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Serving_;

Amount Per Serving

Calories 7.50
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 1.50g
Fiber 0.75g
Sugar 0.00g
Protein 0.00g
Vitamin A 3750.00lU  Vitamin C 22.50mg

Calcium 15.00mg Iron 0.54mg




Romaine Salad 1/2 C

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-16378
Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE CHOP 6-2 RSS 1/2 Cup

Preparation Instructions

735787

No Preparation Instructions available.

SLE Components

Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.25
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Serving_;

Amount Per Serving

Calories 5.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 1.00g
Fiber 0.50g
Sugar 0.00g
Protein 0.00g
Vitamin A 2500.00lU  Vitamin C 15.00mg

Calcium 10.00mg Iron 0.36mg




Celery Diced 1/4 C & Ranch

Servings: 1.00 Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-16380
Ingredients
Description Measurement Prep Instructions DistPart #
CELERY DCD 1/4 2-5 RSS 1/4 Cup 198196
DRESSING RNCH FF 200-12GM HNZ 1 Each 261432
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 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 14.25
GreenVeg 0.00 Fat 0.05g
RedVeg 0.00 SaturatedFat 0.03g
OtherVeg 0.25 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 151.20mg
Carbohydrates 3.00g
Fiber 0.50g
Sugar 1.50g
Protein 0.43¢g
Vitamin A 141.511U Vitamin C 1.03mg
Calcium 19.06mg Iron 0.08mg




Pears Canned 1/4 C

Servings: 1.00 Category: Fruit

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-16381
Ingredients

Description Measurement Prep Instructions DistPart #

PEAR 95-110CT MRKN 1/4 Cup 198056

Preparation Instructions

No Preparation Instructions available.

SLE Components

Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.31
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 Serving_;

Amount Per Serving

Calories 32.39

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 0.63mg
Carbohydrates 8.81g

Fiber 1.89¢g

Sugar 5.35g

Protein 0.31g

Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 6.29mg Iron 0.11mg




Cheesy Potatoes 1/2 C

Servings: Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Recipe ID: R-16382
Ingredients
— . DistPart
Description Measurement Prep Instructions #
BAKE
1: Add 5 quarts boiling water (212°F) for convection oven (4 1
POTATO AUGRATIN e e
295 ) up 3: Add potato slices. Stir. 4: Bake in a convection oven at 300°F for
' 45-60 minutes. For conventional oven, bake at 400°F for 45-60
minutes. [Alternate] For half carton prep, use half of each ingredient
amount specified. Cook time and temperature remain the same.
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 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 613.08
GreenVeg 0.00 Fat °.11g
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 255 Sodium 1379.42mg
Carbohydrates 127.729g
Fiber 5.11g
Sugar 15.33¢g
Protein 10.22g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 204.36mg Iron 1.53mg




Cheesy Potatoes 3/4 C

Servings: Category: Vegetable
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Recipe ID: R-16383
Ingredients
— . DistPart
Description Measurement Prep Instructions #
BAKE
1: Add 5 quarts boiling water (212°F) for convection oven (4 1
POTATO AUGRATIN e e
295 ) up 3: Add potato slices. Stir. 4: Bake in a convection oven at 300°F for
' 45-60 minutes. For conventional oven, bake at 400°F for 45-60
minutes. [Alternate] For half carton prep, use half of each ingredient
amount specified. Cook time and temperature remain the same.
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 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 919.62
GreenVeg 0.00 Fat 7.669
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 3.83 Sodium 2069.13mg
Carbohydrates 191.59¢
Fiber 7.669g
Sugar 22.999
Protein 15.33g
Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 306.54mg Iron 2.30mg




Peas 1/4 C

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-16384
Ingredients

Description Measurement Prep Instructions DistPart #

PEAS GREEN IQF 30 GFS 1/4 Cup 285660

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 Serving

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 26.12

GreenVeg 0.00 Fat 0.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.25 Cholesterol 0.00mg

Starch 0.00 Sodium 0.00mg
Carbohydrates 4.48¢9
Fiber 1.49¢g
Sugar 1.49¢
Protein 1.879g

Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 0.00mg Iron 0.41mg




Peas 1/2 C

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-16385
Ingredients

Description Measurement Prep Instructions DistPart #

PEAS GREEN IQF 30 GFS 1/2 Cup 285660

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 Serving

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 52.24

GreenVeg 0.00 Fat 0.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.50 Cholesterol 0.00mg

Starch 0.00 Sodium 0.00mg
Carbohydrates 8.96¢g
Fiber 2.999
Sugar 2.999
Protein 3.73g

Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 0.00mg Iron 0.82mg




Brown Rice 1/2 C

Servings: 1.00 Category: Grain
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-16410
Ingredients
Description Measurement Prep Instructions DistPart #
BOIL
RICE BRN PARBL WGRAIN Bring water and rice to a boil; stir and reduce heat to
25 GCHC LA ETE medium low and simmer 15-25 minutes or until most of S
the water is absorbed.
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 Serving
Grain 1.00 Amount Per Serving
Fruit 0.00 Calories 340.00
GreenVeg 0.00 Fat 3.00g
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 72.00g
Fiber 2.00g
Sugar 0.00g
Protein 8.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg




Brown Rice 1 C

Servings: 1.00 Category: Grain
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-16411
Ingredients
Description Measurement Prep Instructions DistPart #
BOIL
RICE BRN PARBL WGRAIN 1 Cup Bring water and rice to a boil; stir and reduce heat to 516371
25 GCHC medium low and simmer 15-25 minutes or until most of
the water is absorbed.
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 Serving
Grain 2.00 Amount Per Serving
Fruit 0.00 Calories 680.00
GreenVeg 0.00 Fat 6.00g
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 144.00g
Fiber 4.00g
Sugar 0.00g
Protein 16.00g
Vitamin A 0.00IU Vitamin C  0.00mg
Calcium 0.00mg Iron 0.00mg




Bread 2 slices & Margarine

Servings: 1.00 Category: Grain
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-16414
Ingredients
Description Measurement Prep Instructions DistPart #
gléﬁACD WHEAT WRPD SLC 1/2 144CT e EEE
MARGARINE REDDIES 90CT/ 12 GCHC 2 Each 772341
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 Serving
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 193.33
GreenVeg 0.00 Fat 10.00g
RedVeg 0.00 SaturatedFat 4.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 306.67mg
Carbohydrates 24.00g
Fiber 0.00g
Sugar 2.00g
Protein 4.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 30.32mg Iron 1.28mg




Romaine Salad 1C

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-16616
Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE CHOP 6-2 RSS 1 Cup 735787

Preparation Instructions

No Preparation Instructions available.

SLE Components

Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.50
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Serving_;

Amount Per Serving

Calories 10.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 2.00g
Fiber 1.00g
Sugar 0.00g
Protein 0.00g

Vitamin A 5000.00lU  Vitamin C 30.00mg

Calcium 20.00mg Iron 0.72mg




Pears Canned 1/2 C

Servings: 1.00 Category: Fruit
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-17087
Ingredients
Description Measurement Prep Instructions DistPart #
PEAR 95-110CT MRKN 1/2 Cup 198056
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 Serving
Grain 0.00 Amount Per Serving
Fruit 0.63 Calories 64.79
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 1.26mg
Carbohydrates 17.61g
Fiber 3.77g
Sugar 10.699
Protein 0.63g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 12.58mg Iron 0.23mg




