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Cereal Meal

Servings: 1.00 Category: Entree

Serving Size: 0.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-19031

Ingredients

Description Measurement Prep Instructions DistPart #

CEREAL LUCKY CHARMS WGRAIN 
BWL 96CT

1 Package
READY_TO_EAT
Ready to eat dry cereal in a portable, easy-
to-serve bowl.

265811

CRACKER GRHM ORIG WGRAIN 150-
3CT KEEB

1 Package 282451

Preparation Instructions
Can also get fruit and/or milk for a meal

SLE Components
Amount Per Serving

Meat 0.00
Grain 2.00
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: 0.00

Amount Per Serving
Calories 200.00
Fat 3.50g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 280.00mg
Carbohydrates 40.00g
Fiber 3.00g
Sugar 14.00g
Protein 4.00g

Vitamin A 500.00IU Vitamin C 6.00mg



Calcium 110.00mg Iron 5.20mg



Taco Day

Servings: 1.00 Category: Entree

Serving Size: 0.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-19032

Ingredients

Description Measurement Prep Instructions
DistPart 
#

TACO FILLING BEEF 
REDC FAT 6-5 COMM

3 8/47 Ounce

PLACE SEALED BAGS IN A STEAMER OR IN BOILING WATER. 
HEAT APPROXIMATELY 30 MINUTES OR UNTIL PRODUCT 
REACHES SERVING TEMPERATURE. AVOID OVERLOADING 
KETTLES WHERE BAGS CAN BE TRAPPED AGAINST SIDE OF 
KETTLE OR POT. OPEN BAG WITH CAUTION AS IT WILL BE HOT.

722330

LETTUCE TACO 
SHREDDED 1/8 CUT 6-
3

1/4 Cup 728721

TORTILLA FLOUR 
ULTRGR 8 18-12CT

1 Each
THIS IS A REFRIGERATED PRODUCT THAT CAN BE USED 
DIRECTLY FROM THE BAG.

882700

CHEESE BLND 
CHED/MONTRY JK 
SHRD 4-5

1/4 Cup 712131

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.50
Grain 1.25
Fruit 0.00
GreenVeg 0.00
RedVeg 0.13
OtherVeg 0.13



Legumes 0.00
Starch 0.00 Nutrition Facts

Servings Per Recipe: 1.00
Serving Size: 0.00

Amount Per Serving
Calories 331.40
Fat 16.90g
SaturatedFat 9.30g
Trans Fat 0.29g
Cholesterol 60.00mg
Sodium 576.90mg
Carbohydrates 25.00g
Fiber 4.00g
Sugar 3.00g
Protein 22.80g

Vitamin A 645.00IU Vitamin C 5.00mg
Calcium 263.00mg Iron 3.08mg



Popcorn Chicken Bowl

Servings: 1.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-19034

Ingredients

Description Measurement Prep Instructions DistPart #

CORN 6-10 CMDTY 1/4 Cup Steam corn till 165. 120483

GRAVY MIX CHIX 8-
22.6Z TRIO

1 1/2 Tablespoon

1.5 tbsp = 1/4 cup prepared
ADD ONE PKG TO 1 GALLON BOILING WATER,BLEND W/WIRE 
WHIP & SIMMER FOR 1 MIN. EACH PKG MAKES APPROX 1 
GALLON OR 64-2Z SRV GRAVY. CASE YIELDS 8 GALLONS OR 512-
2Z SERVINGS.

290025

CHIX POPCORN BRD 
WGRAIN FC .28Z 4-8

12 Each

BAKE
PREPARATION: APPLIANCES VARY, ADJUST ACCORDINGLY. 
CONVECTION OVEN: 6-8 MINUTES AT 375 DEGREES F FROM 
FROZEN. CONVENTIONAL OVEN: 8-10 MINUTES AT 400 DEGREES 
F FROM FROZEN.

327120

POTATO MASH SEAS 
R/SOD 6-4 MCC

4 7/20 Ounce

BOIL
COOK FROM FROZEN. PLACE BAG OF PRODUCT INTO BOILING 
WATER. HEAT 25 TO 30 MINUTES. PLACE POTATOES IN SERVING 
CONTAINER. FLUFF WITH FORK & SERVE. *TO ENSURE UNIFORM 
COOK, TURN BAGS OVER, HALFWAY THROUGH COOKING WHEN 
USING BOIL-IN-BAG METHOD.

860560

Preparation Instructions
1. Cook popcorn chicken till 165 for 15 seconds according to directions. CCP: Hold hot

2. Cook potatoes according to directions

3. Steam corn until 165 F for 15 seconds

4. Prepare gravy according to directions

5. Top potatoes with corn, gravy & popcorn chicken

6. Sprinkle with 1 tablespoon Cheddar Cheese, cover with plastic wrap, hold temp and serve



SLE Components
Amount Per Serving

Meat 2.18
Grain 1.09
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.75

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00 Serving

Amount Per Serving
Calories 603.41
Fat 20.68g
SaturatedFat 3.73g
Trans Fat 0.00g
Cholesterol 21.82mg
Sodium 2019.32mg
Carbohydrates 82.77g
Fiber 6.27g
Sugar 2.59g
Protein 18.27g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 56.00mg Iron 2.90mg


