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Side Salad

NO IMAGE

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-8227
Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE CHOP 6-2 RSS 1 Cup 735787

CARROT SHRD MED 2-5 RSS 1/8 Cup 313408

TOMATO GRAPE SWT 10 MRKN 1/4 Cup 129631

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

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 23.88

GreenVeg 1.00 Fat 0.10g

RedVeg 0.39 SaturatedFat 0.03g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 12.65mg
Carbohydrates 5.14¢9
Fiber 2.01g
Sugar 2.94g
Protein 1.52¢g

Vitamin A 2847.74IU Vitamin C 7.07mg

Calcium 25.35mg Iron 0.48mg




Ham & Cheese Sandwich

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-8228
Ingredients
Description Measurement Prep Instructions DistPart #
g};ﬁléSE AMER SHRP 160CT SLCD 4-5 1 Slice 163597
BREAD WGRAIN HNY WHT 16-24Z GFS 2 Slice 204822
HAM SLCD W/A 8-5 640CT COMM 2 Ounce 651470
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving_; Servings Per Recipe: 1.00
Meat 1.64 Serving_) Size: 1.00 Serving_]
Grain 2.00 Amount Per Serving
Fruit 0.00 Calories 310.66
GreenVeg 0.00 Fat 9.28g
RedVeg 0.00 SaturatedFat 4.14g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 42.01mg
Starch 0.00 Sodium 830.33mg
Carbohydrates 40.28g
Fiber 4.00g
Sugar 8.14¢g
Protein 16.70g

Vitamin A 200.00I1U

Vitamin C 0.00mg




Calcium 135.00mg Iron 2.00mg




Slaw

NO IMAGE

Servings: 1.00 Category: Vegetable

Serving Size: 0.50 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-11171
Ingredients

Description Measurement Prep Instructions DistPart #

MAYONNAISE LT 4-1GAL GFS 1 Tablespoon 429406

COLE SLAW DCD W/CARRT 1/4 4-5 RSS 1 Cup 293148

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 1.00

Meat 0.00 Serving_j Size: 0.50 Cup

Grain 0.00 Amount Per Serving

Fruit 0.00 Calories 39.00

GreenVeg 0.00 Fat 1.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 10.00mg

Starch 0.00 Sodium 62.00mg
Carbohydrates 7.33g
Fiber 1.33¢g
Sugar 2.33g
Protein 0.67g
Vitamin A 0.001U Vitamin C  0.00mg

Calcium 22.00mg Iron 0.00mg




Bacon, Egg, & Cheese Biscuit

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: Same Day Service
Meal Type: Breakfast Recipe ID: R-11866
Ingredients
L : DistPart
Description Measurement Prep Instructions 4
BAKE
EITSYCLUé; SS|T3|—LI$N216 1 Each Standard Prep: Place 54 frozen biscuits on greased or parchment lined 866920
207 full sheet pan in 6x9 pattern. Bake time 19-23 minutes in 325 degrees F
‘ convection oven. See package for complete baking instructions.
BACON CKD SLCD .
2.150CT ARMR 2 Slice 563315
BAKE
Convection or Combination Oven: Preheat oven to 350A°F, Line sheet
o 1 P ent peer, Pace oyt o et
GRLLD 369-1.25Z 1 Each ror bulk p ; P placing : 663091
individually wrapped product, do not allow wrapper to touch edges of
SNYFR _ : !
pan; no need to cover with foil. Heat product per recommended
heating times. Total cooking time from thawed state 10 minutes and
from frozen state 20 minutes
CHEESE AMER
160CT SLCD 6-5 1/2 Slice 150260
COMM

Preparation Instructions

No Preparation Instructions available.

SLE Components

Amount Per Serving

Meat 1.25
Grain 2.00
Fruit 0.00




Nutrition Facts

Servings Per Recipe: 1.00
Serving Size: 1.00 Serving

GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Amount Per Serving

Calories 308.33
Fat 16.82g
SaturatedFat 7.659
Trans Fat 0.00g
Cholesterol 118.25mg
Sodium 807.57mg
Carbohydrates 26.25¢g
Fiber 1.00g
Sugar 3.25¢g
Protein 12.18g

Vitamin A 175.001U

Vitamin C 0.00mg

Calcium 137.50mg

Iron 1.44mg




Bulldog Chips & Cheese Plate

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 1.00 Serving HACCP Process: No Cook
Meal Type: Lunch Recipe ID: R-13669
Ingredients
Description Measurement Prep Instructions DistPart #
SALSA 6-10 COMM 1/2 Cup 150570
SESSTLNENEZTT oy 786580
READY_TO_EAT
Use code date on bag to rotate product so the oldest
CHIP TORTL RND R/F 64- L Each i[:)nrglilécetii: Cc;)tr;?il;rged first. Place on display rack or s6251

1.45Z TOSTIT

Preparation Instructions

box lunches. Contact PepsiCo Foodservice for display

equipment options.
UNSPECIFIED

No Preparation Instructions available.

SLE Components

Amount Per Serving

Nutrition Facts
Servings Per Recipe: 1.00

Meat 2.00 Serving Size: 1.00 Serving_;

Grain 2.00 Amount Per Serving

Fruit 0.00 Calories 400.00

GreenVeg 0.00 Fat 19.00g

RedVeg 0.50 SaturatedFat 9.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 30.00mg

Starch 0.00 Sodium 700.00mg
Carbohydrates 39.00g
Fiber 7.00g




Sugar 4.00g

Protein 15.00g

Vitamin A 400.00IU Vitamin C 0.00mg

Calcium 440.00mg Iron 0.60mg




BBQ Sandwich

NO IMAGE

Servings: 1.00 Category: Entree
Serving Size: 4.00 Ounce HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-13671
Ingredients
Description Measurement Prep Instructions DistPart #
Reda Bl sRol et oS 4 ounce 498702
BUN HAMB GLDN 4 10-12CT GFS 1 Each 558110
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 1.00
Meat 2.00 Serving Size: 4.00 Ounce
Grain 2.00 Amount Per Serving
Fruit 0.00 Calories 430.00
GreenVeg 0.00 Fat 10.00g
RedVeg 0.00 SaturatedFat 2.509
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 65.00mg
Starch 0.00 Sodium 640.00mg
Carbohydrates 55.00g
Fiber 1.00g
Sugar 6.00g
Protein 27.00g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 20.00mg Iron 1.80mg




CC Fries-1/2 C

NO IMAGE

Servings: 1.00 Category: Vegetable
Serving Size: 0.50 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-18109
Ingredients
Description Measurement Prep Instructions DistPart #
BAKE
PREHEAT OVEN TO 450° F. PLACE FROZEN FRIES IN A
SINGLE LAYER ON A SHALLOW BAKING PAN. BAKE FOR 18
FRIES 1/2 C/C OVEN 6- 1/2 Cup TO 22 MINUTES. 200697

5 MCC

Preparation Instructions

CONVECTION

PREHEAT OVEN TO 425° F. SPREAD FROZEN FRIES EVENLY
ON A SHALLOW BAKING PAN. BAKE FOR 10 TO 14 MINUTES,

TURNING ONCE FOR UNIFORM COOKING.

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 0.64

Nutrition Facts
Servings Per Recipe: 1.00
Serving_; Size: 0.50 Cup

Amount Per Serving

Calories 115.45
Fat 2.57g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 25.66mg
Carbohydrates 16.68g
Fiber 2.57g
Sugar 0.00g
Protein 1.28g
Vitamin A 0.00IU Vitamin C  4.62mg




Calcium 0.00mg Iron 0.46mg




