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Lasagna Roll-Ups

Servings: 80.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-18810
Ingredients

Description Measurement Prep Instructions DistPart #

LASAGNA ROLL-UP WGRAIN 110-4.3Z 80 Each 234041

SAUCE MARINARA A/P 6-10 REDPK 2 2/9 #10 CAN EE?{?Y—TO—EAT 592714

Cheese, Mozzarella light, Shred FRZ 4 4/9 Cup 100034

Preparation Instructions

Put 1/2 of Marinara Sauce on bottom of 2in. pan. Place roll-up into Sauce. Put remaining sauce on top of each roll-
up. Foil and bake at 350 for 45 min. Top with cheese and hold in warmer.

SLE Components

Amount Per Serving

Meat 2.00
Grain 1.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.25
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 80.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 298.84
Fat 8.94g
SaturatedFat 3.94¢g
Trans Fat 0.00g
Cholesterol 22.22mg
Sodium 791.84mg
Carbohydrates 36.05¢g
Fiber 4.28g
Sugar 9.55¢g
Protein 17.28¢g
Vitamin A 841.42IU Vitamin C 12.83mg

Calcium 318.20mg  Iron 1.08mg




Turkey Chef Salad

Servings: 5.00 Category: Vegetable

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-18398
Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE SALAD TINY CHOP 55/45 4-5 5 Cup 153121

TOMATO 6X6 LRG 10 MRKN 5 Tablespoon 199001

Cheese, Cheddar Reduced fat, Shredded 11/4 Cup 100012

Turkey Breast Deli 2 1/2 Ounce 100121

Preparation Instructions

Put one cup of (50/50 blend) lettuce into bowl.

Top with cheese, deli turkey, tomato. Serve with a ranch cup.

SLE Components

Amount Per Serving

Meat 1.25
Grain 0.00
Fruit 0.00
GreenVeg 0.25
RedVeg 0.00
OtherVeg 0.25
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 5.00
Serving_; Size: 1.00 Each

Amount Per Serving

Calories 113.47
Fat 6.65¢g
SaturatedFat 4.32g
Trans Fat 0.00g
Cholesterol 28.81mg
Sodium 285.15mg
Carbohydrates 4.52¢g
Fiber 1.52¢g
Sugar 1.70g
Protein 11.31g

Vitamin A 93.711U Vitamin C  1.54mg

Calcium 19.11mg Iron 0.53mg




Mandarin Orange Chicken Salad

Servings: 4.00 Category: Entree
Serving Size: 1.00 Each HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-18394
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 4 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.
LETTUCE ROMAINE
24CT MRKN 8 Cup 305812
ONION RING RED 1/4 2-
5 RSS 1 Cup 429198
CUCUMBER SDLSS 12-
1CT PIL 1 Cup 532312
ORANGES MAND WHL 1 Cup 117897

L/S 6-10 GFS

Preparation Instructions

Measure chow mein noodles. Put in a small bag and seal.
Place the mandarin oranges in 4 oz. cups with lids.
Package all ingredients together.
Offer with bread sticks and dressing.

SLE Components

Amount Per Serving

Meat 2.50
Grain 0.00
Fruit 0.25
GreenVeg 0.00
RedVeg 0.00




OtherVeg 0.25
Legumes 0.00
Starch 0.00

Nutrition Facts

Servings Per Recipe: 4.00

Serving Size: 1.00 Each

Amount Per Serving

Calories 203.70

Fat 2.53g

SaturatedFat 0.50g

Trans Fat 0.00g

Cholesterol 60.00mg

Sodium 326.50mg
Carbohydrates 19.509g

Fiber 2.58g

Sugar 13.509g

Protein 24.83¢g

Vitamin A 213.65IU Vitamin C  9.37mg
Calcium 66.08mg Iron 2.03mg




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




French Bread Pizza

Servings: 50.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-18833
Ingredients
— . DistPart
Description Measurement Prep Instructions 4
BAKE
FOR FOOD SAFETY AND QUALITY COOK BEFORE EATING TO AN
INTERNAL TEMPERATURE OF 160°F. Not ready to eat. Cook before
FRENCH BRD serving. Prepare from frozen state. PREHEAT OVEN. ARRANGE PIZZAS
WGRAIN 50/50 50 Each IN' A SINGLE LAYER ON PARCHMENT LINED SHEET PAN. CONVECTION 154321
CHS 60-5.27 OVEN: 375°F, LOW FAN for 18 - 20 MINUTES CONVENTIONAL OVEN:

400°F for 18 - 20 MINUTES NOTE: Due to variances in oven regulators,
cooking times and temperature may require adjustments. Refrigerate or
discard any unused portion.

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 50.00

Meat 2.00 Serving_] Size: 1.00 Serving

Grain 2.00 Amount Per Serving

Fruit 0.00 Calories 290.00

GreenVeg 0.00 Fat 11.00g

RedVeg 0.13 SaturatedFat 4.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 20.00mg

Starch 0.00 Sodium 440.00mg
Carbohydrates 33.00g
Fiber 0.00g
Sugar 4.00g
Protein 17.00g

Vitamin A 750.00IU Vitamin C 6.00mg
Calcium 360.00mg Iron 2.60mg




Pepperoni Pizza

Servings: 32.00 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 4 Each Cut pizza into 8 even slices 570818

SAUCE PIZZA W/BASL 6-10 REDPK 4 Cup 256013

CHEESE MOZZ SHRD 4-5 LOL 16 Cup 645170

PEPPERONI SLCD 14-16/Z 2-5 GFS 64 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: 32.00
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




Peanutbutter & Jelly Jamwich

Servings: 4.00 Category: Entree
Serving Size: 1.00 HACCP Process: No Cook
Meal Type: Breakfast Recipe ID: R-17710
Ingredients
Description Measurement Prep Instructions DistPart #
READY_TO_EAT
SAND PB&J GRP WGRAIN Ready to Eat: Best if thawed in refrigerator overnight
72-2.8Z JAMWICH sl priorto eating. Welch's PB&J Jamwich is best when LT
served within 24 hours of thawing.
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 4.00
Meat 1.00 Serving Size: 1.00
Grain 1.00 Amount Per Serving
Fruit 0.00 Calories 300.00
GreenVeg 0.00 Fat 16.00g
RedVeg 0.00 SaturatedFat 2.50g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 300.00mg
Carbohydrates 34.00g
Fiber 4.00g
Sugar 11.00g
Protein 10.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 60.00mg Iron 1.44mg




Dark Green Side Salad

Servings: 25.00 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 25/36 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 25/144 Cup Wash and dice 2 pounds of tomatoes adding 1/4 of 206032
acup to lettuce
CARROT BABY WHL MED 12- 13/144 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: 25.00
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: 75.00 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 21 Ounce 227528

OATS QUICK HOT CEREAL 12-42Z GCHC 75 Ounce 240869

SUGAR BROWN MED 25# GFS 22 1/2 Ounce 108626

SPICE CINNAMON GRND 5 TRDE 3 Tablespoon 224731

SALT IODIZED 24-26Z GFS 3/4 Teaspoon 108308

APPLE SLCD W/P 6-10 GFS 3 #10 CAN 117773

SUGAR CANE GRANUL 25 GFS 15 3/4 Ounce 108642

LEMON JUICE 100 12-32FLZ GCHC 3/8 Cup 311227

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_; Servings Per Recipe: 75.00

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




Pasta Salad

Servings: 40.00 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 2 2/3 Pound 413340
PEPPERS GREEN LRG 5 MRKN 2/3 Each 592315
CARROT JUMBO 50 P/L 8/9 Cup Shredded 198501
CUCUMBER SELECT 24CT MRKN 1 1/3 Each 418439
TOMATO 5X6 XL 5 MRKN 1 1/3 Each 438197
DRESSING ITAL 4-1GAL KE 1/3 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: 40.00

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




Pico de Gallo

Servings: 50.00 Category: Vegetable
Serving Size: 4.00 Ounce HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-17471
Ingredients
Description Measurement Prep Instructions DistPart #
CILANTRO CLEANED 4-1 RSS 10/17 Pound 219550
ONION RED JUMBO 25 MRKN 13/17 Each 198722
LEMON JUICE 100 12-32FLZ GCHC 155/17 Ounce 311227
TOMATO 6X6 LRG 25 MRKN 23 9/17 Each 199036
CHILIES GREEN DCD 12-26Z ORTG 10/17 #1 CAN 131460
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 0.00 Amount Per Serving
Fruit 0.00 Calories 17.09
GreenVeg 0.00 Fat 0.199
RedVeg 0.47 SaturatedFat 0.05g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 0.00mg
Starch 0.00 Sodium 19.54mg
Carbohydrates 3.61g
Fiber 1.05g
Sugar 2.51g
Protein 0.769g
Vitamin A 705.63IU  Vitamin C 12.02mg
Calcium 11.21mg Iron 0.28mg




