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Cheese Pizza

Servings: 1.00 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 1 Each

Sauce pizza 1/2 Ounce

Mozzerella Cheese 1 3/5 Ounce 105077

Preparation Instructions

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: 1.00
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




Pepperoni Pizza

Servings: 8.00 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 1 Each Cut pizza into 8 even slices 570818

SAUCE PIZZA W/BASL 6-10 REDPK 1 Cup 256013

CHEESE MOZZ SHRD 4-5 LOL 4 Cup 645170

PEPPERONI SLCD 14-16/Z 2-5 GFS 16 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: 8.00
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 Stromboli

Servings: 8.00 Category: Entree

Serving Size: 1.00 Slice HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-17446
Ingredients

Description Measurement Prep Instructions DistPart #

B(E)BSGUHPI;IZZA SHTD 12X16 22-24Z 1 Each 570826

SAUCE PIZZA W/BASL 6-10 REDPK 1 Cup EE?BY—TO—EAT 256013

CHEESE MOZZ SHRD 4-5 LOL 4 Cup 645170

Preparation Instructions

1. Thaw dough over night & proof
2. Preheat ovento 325 F
3. Roll the dough out and stretch it out

4. Spread the pizza sauce leaving about 2 inches from the edge. Place 1 cup sauce and 4 cups cheese over
proofed dough

5. Roll up the dough up like a cinnamon roll and pinch the edges to seal and fold where the seam is. Lay the
stromboli seam side down. Brush with the egg and cut small slats in the top. Top with ¥ cup cheese and sprinkle
with fresh parsley.

6. Cook for 10 minutes. Check to see if cheese is melted and dough is lightly browned. If not, continue cooking.
CCP: 165F

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 8.00

Meat 2.00 Serving_g Size: 1.00 Slice

Grain 2.60 Amount Per Serving

Fruit 0.00 Calories 395.00

GreenVeg 0.00 Fat 13.88¢g

RedVeg 0.25 SaturatedFat 7.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 30.00mg

Starch 0.00 Sodium 805.00mg
Carbohydrates 43.75¢g
Fiber 2.25¢g
Sugar 5.25g
Protein 20.759g

Vitamin A 0.00IU Vitamin C 0.00mg




Calcium 410.00mg Iron 2.79mg




Chef Salad

Servings: 1.00 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 L B LEIFEE

CARROT SHRD MED 2-5 RSS 1/4 Ounce 313408
CUCUMBER 6CT P/L 2 Slice 100435
TURKEY BRST SLCD WHT 1/2Z 12-1 JENNO 2 Ounce 244190
EGG HARD CKD PLD DRY PK 12-12CT PAP 1/2 Each 853800
CHEESE CHED SHRD 6-5 COMM 1/4 Ounce 199720
CRACKER GLDFSH CHED WGRAIN 300-.75Z 1 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: 1.00

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




Strawberry Spinch Salad

Servings: 25.00 Category: Entree
Serving Size: 1.00 HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-18395
Ingredients
Description Measurement Prep Instructions DistPart #
ONION RED JUMBO 10 MRKN 6 Cup 596973
SPINACH BABY CLND 2-2 RSS 3 3/10 Pound 560545
STRAWBERRY CLAMSHELL 8 MRKN 5 1/4 Pound 212768
Preparation Instructions
1. Place all ingredients in bowl and toss
SLE Components Nutrition Facts
Amount Per Serving_; Servings Per Recipe: 25.00
Meat 0.00 Serving_; Size: 1.00
Grain 0.00 Amount Per Serving
Fruit 0.02 Calories 135.02
GreenVeg 0.07 Fat 0.35g
RedVeg 0.00 SaturatedFat 0.00g
OtherVeg 0.84 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 16.74mg
Carbohydrates 30.70g
Fiber 5.949
Sugar 13.669
Protein 3.85¢g
Vitamin A 7.34IU Vitamin C 28.02mg
Calcium 81.08mg Iron 0.86mg




Yogurt Parfait

Servings: 1.00 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 1 Cup 881161

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

Variety of Fruit 11/2 cup

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_; Servings Per Recipe: 1.00

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




Tator Tots

Servings: 80.00 Category: Vegetable

Serving Size: 4.00 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-17775
Ingredients

Description Measurement Prep Instructions DistPart #

POTATO TATER TOTS R/SOD 6-5 OREI 320 Ounce 563840

Preparation Instructions

Place on single layer on sheet pan. Bake at 425 degrees F for 17-25 min or until internal temperature reaches 165
degrees F or greater.

Hold at 135 degrees F or higher.
Serving size: 12 ea

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 80.00

Meat 0.00 Serving_; Size: 4.00 Ounce

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 142.86

GreenVeg 0.00 Fat 5.569

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.79 Sodium 269.84mg
Carbohydrates 22.22g
Fiber 3.17g
Sugar 0.00g
Protein 1.59¢

Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 0.00mg Iron 0.57mg




Cole Slaw

Servings: 30.00 Category: Vegetable
Serving Size: 1.00 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-18396
Ingredients
Description Measurement Prep Instructions DistPart #
COLE SLAW DCD W/CARRT 1/4 4-5 RSS 2 2/9 Pound 293148
DRESSING COLE SLAW 4-1GAL GCHC 1/9 Gallon 106992
Preparation Instructions
1. Gradually toss coleslaw dressing with cabbage and mix until well coated.
*Only use as much dressing as necessary; may not need to use full amount.
CCP: Hold at 41 F or below.
2. For smaller batches (~65 servings), use 1- 5# bag of cabbage to ~1 qt. dressing.
**Allergens: Egg
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 30.00
Meat 0.00 Serving Size: 1.00 Cup
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 61.21
GreenVeg 0.00 Fat 3.669
RedVeg 0.00 SaturatedFat 0.61g
OtherVeg 0.50 Trans Fat 0.00g
Legumes 0.00 Cholesterol 4.07mg
Starch 0.00 Sodium 104.79mg
Carbohydrates 7.279
Fiber 0.799
Sugar 5.679g
Protein 0.409g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 13.04mg Iron 0.00mg




Dark Green Side Salad

Servings: 20.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-18399
Ingredients
Description Measurement Prep Instructions DistPart #
LETTUCE ROMAINE CLND 2-5 5/9 Cup Wash, Drain, ano_l chop 4 pounds of romaine lettuce 702609
RSS and place 1 cup in an 8 oz tray
TOMATO 5X6 XL 25 MRKN 5/36 Cup Wash and dice 2 pounds of tomatoes adding 1/4 of 206032
acup to lettuce
CARROT BABY WHL MED 12- 13/180 Cup Wash, drain, and chop 1.1 pounds of carrots and 273902

2 GFS

Preparation Instructions

add 1/8 of a cup to lettuce and tomato

Measures/Weights/Servings were calculated according to the Food Buying Guide. Critical temperature: 40*

SLE Components

Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.50
RedVeg 0.25
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 20.00
Serving_; Size: 0.50 Cup

Amount Per Serving

Calories 0.65

Fat 0.00g

SaturatedFat 0.00g

Trans Fat 0.00g

Cholesterol 0.00mg

Sodium 0.33mg
Carbohydrates 0.14qg

Fiber 0.05g

Sugar 0.08g

Protein 0.04qg

Vitamin A 10.41IU Vitamin C  0.17mg
Calcium 0.57mg Iron 0.01mg




Apple Crisp

Servings: 50.00 Category: Fruit

Serving Size: 4.00 Ounce HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-17476
Ingredients

Description Measurement Prep Instructions DistPart #

FLOUR H&R A/P 2-25 GCHC 14 Ounce 227528

OATS QUICK HOT CEREAL 12-427Z GFS 50 Ounce 240869

SUGAR BROWN MED 25 GFS 15 Ounce 108626

SPICE CINNAMON GRND 5 TRDE 2 Tablespoon 224731

SALT IODIZED 24-26Z GFS 1/2 Teaspoon 108308

APPLE SLCD W/P 6-10 GFS 2 #10 CAN 117773

SUGAR CANE GRANUL 25 GFS 10 1/2 Ounce 108642

LEMON JUICE 100 12-32FLZ GFS 1/4 Cup 311227

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_; Servings Per Recipe: 50.00

Meat 0.00 Serving Size: 4.00 Ounce

Grain 0.71 Amount Per Serving

Fruit 0.52 Calories 240.40

GreenVeg 0.00 Fat 1.83¢g

RedVeg 0.00 SaturatedFat 0.35¢g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 33.79mg
Carbohydrates 52.67g
Fiber 5.12g
Sugar 23.88g
Protein 4.47g

Vitamin A 0.00IU Vitamin C  0.29mg

Calcium 1.21mg Iron 1.63mg




