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Lunch Kit- Pizza

Servings: 60.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-17703
Ingredients

Description Measurement Prep Instructions DistPart #

FLATBREAD W/GRAIN 4 192-1Z RICH 120 Thaw overnight 959048

;/EBEE MARINARA DIPN CUP 84-2.5Z 60 Each EEnAEY_TO_EAT 677721

CHEESE MOZZ SHRD 4-5 LOL 30 Cup 645170

PEPPERONI BEEF SLCD 51MM 14-16/Z 25# 60 Ounce 953540

Preparation Instructions

1. Compartmentalize the 2 flatbreads, 1 marinara cup, 1 0z (1/4 cup) cheese, and 1 oz beef sausage crumbles into a
clear, plastic container with lid.

CCP: Keep at 41 F or below.
**Allergens: Milk, Wheat

SLE Components Nutrition Facts

Amount Per Serving Servings Per Recipe: 60.00

Meat 2.00 Serving Size: 1.00 Each

Grain 2.00 Amount Per Serving

Fruit 0.00 Calories 370.00

GreenVeg 0.00 Fat 15.509g

RedVeg 0.50 SaturatedFat 7.509

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 30.00mg

Starch 0.00 Sodium 850.00mg
Carbohydrates 35.00g
Fiber 2.00g
Sugar 8.00g
Protein 21.00g

Vitamin A 362.00IU Vitamin C 6.00mg
Calcium 424.00mg Iron 0.00mg




Chicken Tender with dinner roll

Servings: 50.00 Category: Entree
Serving Size: 3.00 Piece HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-17461
Ingredients
Description Measurement Prep Instructions DistPart #
Whole Grain Dinner Rolls 50 Roll 4372
CONVECTION

Appliances vary, adjust accordingly.

CHIX TNDR WGRAIN FC 4-8 TYS 150 Piece o G 283951
6-8 minutes at 375°F from frozen.
Preparation Instructions
1. Cook chicken tenders according to directions:
Convection Oven 6-8 minutes at 375°F from frozen.
CCP: Hold hot at 135 F or higher
2. Serve with dinner roll
SLE Components Nutrition Facts
Amount Per Serving_] Servings Per Recipe: 50.00
Meat 2.00 Serving Size: 3.00 Piece
Grain 2.36 Amount Per Serving
Fruit 0.00 Calories 350.00
GreenVeg 0.00 Fat 16.50g
RedVeg 0.00 SaturatedFat 2.50g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 25.00mg
Starch 0.00 Sodium 390.00mg
Carbohydrates 33.00g
Fiber 5.00g
Sugar 3.00g
Protein 19.00g
Vitamin A 0.001U Vitamin C  0.00mg

Calcium 36.00mg Iron 2.00mg




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




