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Pepperoni Pizza

Servings: 48.00 Category: Entree

Serving Size: 1.00 Slice HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-17444
Ingredients

Description Measurement Prep Instructions DistPart #

DOUGH PIZZA SHTD 16 20-26Z RICH 6 Each Cut pizza into 8 even slices 570818

SAUCE PIZZA W/BASL 6-10 REDPK 6 Cup 256013

CHEESE MOZZ SHRD 4-5 LOL 24 Cup 645170

PEPPERONI SLCD 14-16/Z 2-5 GFS 96 Serving 729981

Preparation Instructions

1. Thaw dough over night & proof.

2. Preheat ovento 325 F

3. Place 1 cup sauce and 4 cups cheese over proofed dough
4. Place 16 pepperoni evenly over pizza
5. Cook for 10 minutes. Check to see if cheese is melted and dough is lightly browned. If not, continue cooking.

CCP: 165F

SLE Components

Amount Per Serving

Meat 2.22
Grain 341
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 48.00
Serving_; Size: 1.00 Slice

Amount Per Serving

Calories 214.69
Fat 12.39¢g
SaturatedFat 7.069g
Trans Fat 0.00g
Cholesterol 30.47mg
Sodium 448.44mg
Carbohydrates 8.38¢g
Fiber 1.13g
Sugar 4.25¢g
Protein 15.22g
Vitamin A 0.00IU Vitamin C 0.00mg

Calcium 412.50mg Iron 0.77mg




Cheese Pizza

Servings: 16.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-18401
Ingredients

Description Measurement Prep Instructions DistPart #

Pizza Crust 16 Each

Sauce pizza 8 Ounce

Mozzerella Cheese

25 3/5 Ounce

Preparation Instructions

105077

Prepare as directed during smart mouth training.
CCP: Hold at 135 degrees or higher for hot service.

SLE Components

Amount Per Serving

Meat 1.60
Grain 3.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 16.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 439.00
Fat 21.00g
SaturatedFat 9.60g
Trans Fat 0.00g
Cholesterol 56.00mg
Sodium 745.00mg
Carbohydrates 39.60g
Fiber 4.00g
Sugar 5.60g
Protein 24.00g

Vitamin A 1790.00lU  Vitamin C 36.00mg

Calcium 580.00mg Iron 2.38mg




Chef Salad

Servings: 5.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-17447
Ingredients

Description Measurement Prep Instructions DistPart #

Lettuce FR Romaine US #1, 24 CT 35 LB CS-

Graves County Schools [ B LEIFEE

CARROT SHRD MED 2-5 RSS 1 1/4 Ounce 313408
CUCUMBER 6CT P/L 10 Slice 100435
TURKEY BRST SLCD WHT 1/2Z 12-1 JENNO 10 Ounce 244190
EGG HARD CKD PLD DRY PK 12-12CT PAP 2 1/2 Each 853800
CHEESE CHED SHRD 6-5 COMM 1 1/4 Ounce 199720
CRACKER GLDFSH CHED WGRAIN 300-.75Z 5 Package 736280

Preparation Instructions

Rinse Romaine Lettuce, Cucumber, and Tomato well.

Chop Romaine and Place 1.5 cups into plastic container. Slice cucumbers and place 2 slices on top of lettuce.
Wedge Tomatoes into 6 wedges and place one in container.

Chop Turkey into 1/2 in pieces and place on top of Romaine. Place Cheddar Cheese on top of Turkey . Slice Egg in
half and put one half in container. Sprinkle carrots over all. Place 1 pkg. Goldfish and 1 pkg Croutons on lid of
container and close container. Store at 41 degrees F or lower until service.

Serving size: 1 salad

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 5.00

Meat 1.58 Serving Size: 1.00 Each

Grain 1.00 Amount Per Serving

Fruit 0.00 Calories 199.06

GreenVeg 0.75 Fat 9.00g

RedVeg 0.07 SaturatedFat 3.42g

OtherVeg 0.15 Trans Fat 0.00g

Legumes 0.00 Cholesterol 100.00mg

Starch 0.00 Sodium 295.42mg
Carbohydrates 18.02g

Fiber 2.429




Sugar 1.88¢g

Protein 10.849

Vitamin A 7335.49I1U Vitamin C 4.09mg

Calcium 143.03mg Iron 2.17mg




Garden Salad

Servings: 5.00 Category: Vegetable

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-17448
Ingredients

Description Measurement Prep Instructions DistPart #

Romaine, Chopped 3/4 Cup i;:ﬁ 2|i|s\t1:§;;/§|g:p S 15D44

Carrots, baby 1/8 Cup Wash all vegetables 18D69

Grape Tomatoes 4 Each 749041

CUCUMBER 1-24CT P/L 3/20 Slice Wash and slice thin 238653

BEAN GARBANZO 6-10 GCHC 1/80 Cup drain and rinse 118753

Preparation Instructions

Wash all vegetables, arrange vegetables on top of salad lettuce

SLE Components

Amount Per Serving

Nutrition Facts

Servings Per Recipe: 5.00

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.08
RedVeg 1.21
OtherVeg 0.01
Legumes 0.00
Starch 0.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 3.49
Fat 0.01g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 7.66mg
Carbohydrates 0.65g
Fiber 0.03g
Sugar 0.03g
Protein 0.04g

Vitamin A 0.55IU Vitamin C  0.01mg

Calcium 0.44mg Iron 0.01mg




Buffalo Chicken Wrap

Servings: 6.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-17498
Ingredients

Description Measurement Prep Instructions DistPart #

CHIX DCD 1/2 WHT/DARK CKD 2-5 UNSPECIFIED

TYSON LRI Not currently available L

CELERY STALK 24 SZ 6CT MRKN 9/10 Cup 170895

SAUCE HOT REDHOT 12-23FLZ

FRNKS 9/20 Cup 557609

DRESSING RNCH BTRMLK 4-1GAL

GCHC 12 Tablespoon 426598

CHEESE MOZZ SHRD 4-5 LOL 3/4 Cup 645170

CHEESE CHED MLD SHRD 4-5 LOL 3/4 Cup 150250

LETTUCE ROMAINE CHOP 6-2 RSS 6 Cup eGSR d RS LS ICE 735787

lettuce or spinach
TORTILLA FLOUR 12 SFST 12- 6 Each 713370

12CT GRSz

Preparation Instructions

This ENTREE counts as 4.25 m/ma and 3.50 grains and 1/2 c. dark vegetable and 1/8 c. other vegetable. See notes

after prep instructions

Combine: 5# diced chicken, 3 c. diced celery, and 1 %2 c. buffalo sauce

Layer on each tortilla:

3 % 0z chicken mixture (1/2 c.)
2 tbl ranch dressing

Y4 c. shr. cheese

1 c. romaine, green leaf lettuce or spinach

*Must be able to take all fruits (including 1 - 4 oz juice) and vegetables which are offered on menu. Can take extra
grain (ex. roll, breadstick, etc.) if offered on menu as an extra grain..do not charge and does not count as their grain.

Can take milk - All Wraps count as an Entree. 9/24/18 k|

SLE Components

Amount Per Serving

Meat

3.67




Nutrition Facts

Servings Per Recipe: 6.00

Serving Size: 1.00 Each

Amount Per Serving

Grain 0.00
Fruit 0.00
GreenVeg 1.00
RedVeg 0.00
OtherVeg 0.15
Legumes 0.00
Starch 0.00

Calories 736.88

Fat 38.19¢
SaturatedFat 12.77¢g

Trans Fat 0.00g

Cholesterol 100.84mg

Sodium 1920.65mg
Carbohydrates 56.94¢g

Fiber 3.30g

Sugar 4.80g

Protein 38.14qg

Vitamin A 5944.131U Vitamin C 30.58mg
Calcium 312.28mg Iron 5.19mg




Yogurt Parfait

Servings: 15.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-17685
Ingredients

Description Measurement Prep Instructions DistPart #

YOGURT VAN L/F 4-5 GCHC 15 Cup 881161

EE'?\,;‘S_I;(A OAT&HNY BULK 4-50Z 7 1/2 Cup 226671

Variety of Fruit 15 1/2 cup

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_; Servings Per Recipe: 15.00

Meat 2.00 Serving Size: 1.00 Each

Grain 2.00 Amount Per Serving

Fruit 0.50 Calories 460.60

GreenVeg 0.00 Fat 5.22¢g

RedVeg 0.00 SaturatedFat 2.24qg

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 14.93mg

Starch 0.00 Sodium 375.67mg
Carbohydrates 94.63¢g
Fiber 6.249g
Sugar 57.549
Protein 12.69¢g
Vitamin A 0.00IU Vitamin C 0.00mg

Calcium 323.88mg Iron 1.07mg




Baby Carrots

Servings: 50.00 Category: Vegetable
Serving Size: 1.00 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-17466
Ingredients
Description Measurement Prep Instructions DistPart #
CARROTS BABY PLD 72-3Z P/L 50 Cup serve chilled 241541
Preparation Instructions
serve chilled
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 50.00
Meat 0.00 Serving Size: 1.00 Cup
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 276.80
GreenVeg 0.00 Fat 0.00g
RedVeg 8.00 SaturatedFat 0.00g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 468.00mg
Carbohydrates 64.00g
Fiber 21.60g
Sugar 32.00g
Protein 5.60g
Vitamin A 93021.76IU  Vitamin C 558.16mg
Calcium 212.64mg Iron 1.92mg




celery sticks

Servings: 30.00 Category: Vegetable

Serving Size: 0.00 1 cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-17468
Ingredients

Description Measurement Prep Instructions DistPart #

CELERY CHL STICKS5LB CS 30 Cup serve chilled 02493

Preparation Instructions

serve chilled

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 30.00

Meat 0.00 Serving Size: 0.00 1 cup

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 60.00

GreenVeg 0.00 Fat 0.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 1.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 150.00mg
Carbohydrates 12.00g
Fiber 4.00g
Sugar 6.00g
Protein 0.00g

Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 0.00mg Iron 0.00mg




Pasta Salad

Servings: 50.00 Category: Grain
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-18397
Ingredients
Description Measurement Prep Instructions DistPart #
PASTA ROTINI RAINBOW 4-5 GCHC 3 1/3 Pound 413340
PEPPERS GREEN LRG 5 MRKN 5/6 Each 592315
CARROT JUMBO 50 P/L 11/9 Cup Shredded 198501
CUCUMBER SELECT 24CT MRKN 1 2/3 Each 418439
TOMATO 5X6 XL 5 MRKN 1 2/3 Each 438197
DRESSING ITAL 4-1GAL KE 5/12 Gallon 631420

Preparation Instructions

No Preparation Instructions available.

SLE Components

Amount Per Serving

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

Nutrition Facts

Servings Per Recipe: 50.00

Serving Size: 0.50 Cup

Amount Per Serving

Calories 131.29
Fat 1.63g
SaturatedFat 0.01g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 615.20mg
Carbohydrates 25.28¢g
Fiber 1.30g
Sugar 3.639g
Protein 3.869g

Vitamin A  653.29IU

Vitamin C  3.04mg

Calcium 13.11mg

Iron

1.06mg




