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Meatballs w/ Marinara

Servings: 0.00 Category: Entree

Serving Size: 4.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-3629
Ingredients

Description Measurement Prep Instructions DistPart #

MEATBALL CKD .65Z 6-5 COMM 0 Each 785860

SAUCE MARINARA A/P 6-10 REDPK 0 Cup 592714

Preparation Instructions

Wash Hands, dry thoroughly & put on clean gloves.

PLACE FROZEN MEATBALLS IN SAUCE, COVER PAN AND HEAT IN OVEN AT 375*F FOR APPROX 30-40
MINUTES. CHECK TEMPERATURE TO ENSURE PROPER INTERNAL TEMPERATURE IS 165 DEGREES.
PLACE IN HOLDING CABINET UNTIL SERVICE.

If holding in a food warmer please take note if the food sits for a period of time it will continue to cook and brown, so
do not overcook to begin with and try to hold for service.

Oven temperature and cook times may vary please adjust according to equipment and have managers approval of
temperature and/or time change.

For HOT FOOD:

CCP: take temperature while cooking

CCP: take temperature while serving

CCP: take temperature while holding

CCP: Ensure proper serving temperature is maintained before serving 135 Degrees or above
CCP: If Reheating - heat to minimum internal temperature 165° F for 15 seconds

For COLD FOODS:

CCP: hold at minimum internal temperature 41° F

CCP: take temperature while holding

CCP: take temperature while serving

DOCUMENT PROPER USAGE on the food usage sheet, along with PREPARATION, WASTE & LEFTOVER
amounts to the production records.

THERMOMETER USE : If Electronic Thermometers are not working, Manually Document you temperatures on the
form provided by SFS Pak.

If You Have Questions, Contact Your Management Team.

SLE Components

Amount Per Serving_]

Meat 2.00
Grain 0.00




Nutrition Facts

Servings Per Recipe: 0.00

Serving Size: 4.00 Each

Amount Per Serving

Fruit 0.00
GreenVeg 0.00
RedVeg 0.36
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Calories 179.57

Fat 10.43g
SaturatedFat 3.50g

Trans Fat 0.60g

Cholesterol 36.00mg

Sodium 444.57mg
Carbohydrates 9.29¢g

Fiber 2.43g

Sugar 4.869

Protein 13.43g

Vitamin A 282.14I1U Vitamin C  5.29mg
Calcium 75.43mg Iron 2.00mg




Seasoned Green Beans

Servings: 0.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-3665
Ingredients

Description Measurement Prep Instructions DistPart #

BEAN GREEN CUT FNCY 4SV 6-

10 GCHC 0 #10 CAN 118737

BACON CRUMBLES CKD 12-1 0 Tablespoon THAW IN REFRIGERATOR OVERNIGHT. FULLY 357220

GCHC P COOKED, JUST HEAT AND SERVE

SEASONING GARDEN NO SALT

197 TRDE 0 Tablespoon 565148

SEASONING GARLIC PEPR 21Z 0 Tablespoon 655252

TRDE

Preparation Instructions

Wash Hands, dry thoroughly & put on clean gloves.

Drain the liquid from 3 of the 4 cans of beans and place in a full size steam table pan. Mix the remaining ingredients
in with the beans, stir and place pans in the combi oven. Steam the beans until internal temperature reaches 165
degrees for 15 seconds. Place in holding cabinet until service. Using a 40z slotted spoodle serve a 4 oz portion on
the tray.

If holding in a food warmer please take note if the food sits for a period of time it will continue to cook and brown, so
do not overcook to begin with and try to hold for service.

Oven temperature and cook times may vary please adjust according to equipment and have managers approval of
temperature and/or time change.

For HOT FOODS :

CCP: take temperature while cooking

CCP: take temperature while serving

CCP: take temperature while holding

CCP: Ensure proper serving temperature is maintained before serving 135 Degrees or above
CCP: If Reheating - heat to minimum internal temperature 165° F for 15 seconds

For COLD FOODS:

CCP: hold at minimum internal temperature 41° F

CCP: take temperature while holding

CCP: take temperature while serving

DOCUMENT PROPER USAGE on the food usage sheet, along with PREPARATION, WASTE & LEFTOVER
amounts to the production records.

THERMOMETER USE : If Electronic Thermometers are not working, Manually Document you temperatures on the



form provided by SFS Pak.

If You Have Questions, Contact Your Management Team.

SLE Components

Amount Per Serving

Nutrition Facts
Servings Per Recipe: 0.00
Serving_; Size: 0.50 Cup

Amount Per Serving

Meat 0.01
Grain 0.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.54
Legumes 0.00
Starch 0.00

Calories 22.14

Fat 0.02g

SaturatedFat 0.01g

Trans Fat 0.00g

Cholesterol 0.05mg

Sodium 162.75mg
Carbohydrates 4.38g

Fiber 2.07g

Sugar 2.07g

Protein 1.069g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 31.04mg Iron 0.41mg




Twisted Breadstick

Servings: 0.00 Category: Grain

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-3537
Ingredients

Description Measurement Prep Instructions DistPart #

BREADSTICK GARL WGRAIN TWST 54-

217 0 Each Cook from frozen state. 644051

Preparation Instructions

Wash Hands, dry thoroughly & put on clean gloves.

Preheat convection oven to 350 degrees F, place frozen breadsticks on a baking sheet and bake for 6-8 minutes.
Place in warming cabinet until service. Do not over stack if placing in a steam table pan.

If holding in a food warmer please take note if the food sits for a period of time it will continue to cook and brown, so
do not overcook to begin with and try to hold for service.

Oven temperature and cook times may vary please adjust according to equipment and have managers approval of
temperature and/or time change.

For HOT FOODS :

CCP: take temperature while cooking

CCP: take temperature while serving

CCP: take temperature while holding

CCP: Ensure proper serving temperature is maintained before serving 135 Degrees or above
CCP: If Reheating - heat to minimum internal temperature 165° F for 15 seconds

For COLD FOODS:

CCP: hold at minimum internal temperature 41° F

CCP: take temperature while holding

CCP: take temperature while serving

DOCUMENT PROPER USAGE on the food usage sheet, along with PREPARATION, WASTE & LEFTOVER
amounts to the production records.

THERMOMETER USE : If Electronic Thermometers are not working, Manually Document you temperatures on the
form provided by SFS Pak.

If You Have Questions, Contact Your Management Team.

SLE Components

Amount Per Serving

Meat 0.00
Grain 2.00
Fruit 0.00

GreenVeg 0.00




RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts

Servings Per Recipe: 0.00
Serving Size: 1.00 Each

Amount Per Serving

Calories 150.00

Fat 3.00g

SaturatedFat 1.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 180.00mg
Carbohydrates 26.00g

Fiber 0.00g

Sugar 2.00g

Protein 5.00g

Vitamin A 0.001U Vitamin C  0.00mg
Calcium 16.00mg Iron 1.00mg




