
 
 
 
 
 
 
 
 
 
 

Cookbook for SPRINGVIEW ELEMENTARY 
SCHOOL

Created by HPS Menu Planner



Table of Contents
CHICKEN SANDWICH A-8

HOT DOG ON WG BUN A-57

PEPPERONI PIZZA A-38

BOSCO STICKS A-81

CHICKEN NUGGETS A-39

CHEESEBURGER ON BUN A-2

HAMBURGER ON BUN A-3

NACHOS A-16

2 SOFT TACOS A-12

CHICKEN DRUMSTICK A-50

CALZONE W/SAUCE A-14

CHICKEN TENDERS A-21

MAC & CHEESE A-27

WALKING TACO A-52

CHEESE QUESADILLA A-100

DUTCH WAFFLE D-31

MINI PANCAKES D-6

BONELESS CHICKEN WINGS ELEMENTARY A-52

ROTINI W/MEAT SAUCE A-24

ALFREDO W/PASTA

FIESTADA PIZZA A-99



SLOPPY JOE ON BUN A-45

MINI TURKEY & CHEESE SUB A-88

POPCORN CHICKEN A-29

ASIAN CHICKEN W/ RICE A-25

CORN DOG A-47

PINEAPPLE C-4

PEACHES C-2

TROPICAL FRUIT C-14

MANDARIN ORANGES C-10

GREEN BEANS B-1

BAKED BEANS B-21

REFRIED BEANS B-4

STEAMED BROCCOLI B-16

TATER TOTS B-6

SMILE FRIES B-27

MASHED POTATO W/ GRAVY B-18

APPLESAUCE CUP C-1

CORN FROZEN B-2

GARLIC TWISTED BREADSTICK D-5

SAUSAGE PATTY A-34

HASH BROWN B-5

GREEN PEAS B-10



DINNER ROLL D-25

GARLIC TOAST D-14

BROCCOLI STEAMED B-32

ROMAINE SIDE SALAD B-33

FRIES, BAKED B-3

FRESH CARROTS B-8

FRESH APPLE C-11

FRESH BROCCOLI B-8

FRUIT COCKTAIL C-5

HIGH SCHOOL CALZONE A-107

HS BREAKFAST PIZZA A-101

ELEMENTARY YOGURT PARFAIT A-90

FISH NUGGETS W/WAFFLE FRIES A-33

MS/HS YOGURT PARFAIT A-80

CRANBERRIES W/MANDARIN ORANGES

THANKSGIVING TURKEY

THANKSGIVING STUFF

CORN CANNED B-2

STRAWBERRY PARFAIT A-80

VANILLA PARFAIT A-80

DUTCH WAFFLE W/ STRAWBERRIES & WHIP TOPPING D-32

HS BREAKFAST BURRITO A-112



MASHED POTATO BOWL A-13

CHICKEN ALFREDO W/PASTA A-94

SPICY CHICKEN A-93

GRILLED CHICKEN A-96

CHEESE PIZZA A-30

BACON PIZZA A-77

CHEF SALAD A-28

MEATBALL SUB A-26

MS/ HS BONELESS WINGS A-87

SPICY CHICKEN WRAP A-73

CHICKEN WRAP A-73

TURKEY BLT WRAP A-73

TURKEY WRAP A-73

EGG,BACON,CHEESE MUFFIN /BAGEL A-62

DONUT HOLES D-41

CHOC./ POWDERED DONUTS D-35

BAR TOPPINGS A-114

PANCAKE ON STICK A-48

MINI WAFFLES D-26

YOGURT BOAT A-42

EZ JAMMER A-76

EGG,SAUSAGE,CHEESE BAGEL/MUFFIN A-86



BBQ PULLED PORK A-60

HS GRILLED CHEESE A-78

CHICKEN SALAD A-111

CHICKEN CAESAR SALAD A-36

SUBS / WRAP BAR A-20

STRAWBERRY CHICKEN SALAD A-102

STROMBOLI A-14

RAVIOLI A-15

BREADSTICK D-9

FRESH VEGETABLES B-8

CHERRY TOMATOES B-8

FRESH FRUIT C-11

ELEMENTARY STRAWBERRY YOGURT PARFAIT A-90

TURKEY & CHEESE WRAP A-10

MASHED POTATO

FRENCH TOAST BITES D-36

CHICKEN RINGS A-70

PIZZA BITES A-109

TURKEY & CHEESE WRAP A-72

MINI CHEESE PIZZA A-41

ELEMENTARY POP-TART D-30

ASSORTED CEREAL D-19



1/2 BAGEL /ENGLISH MUFFIN D-37

BREAKFAST PIZZA A-92

BANANA BREAD D-12

GOLDFISH GRAHAM D-21

FRENCH TOAST STICKS D-22

4 oz. YOGURT A-104

CINNAMON SWIRL D-39

ASSORTED JUICE C-16

CHEESE STICK A-103

CANNED FRUIT C-1

FRESH CELERY B-8

FRENCH BREAD PIZZA A-6

STEAMED CARROTS B-22

SIDE KICKS C-18

ANIMAL CRACKERS D-21

STARZ TATER TOTS B-24

WAFFLES W/ STRAWBERRIES & WHIP TOPPING D-32

SCRATCH MAC & CHEESE

BAGEL D-18

BREAKFAST BAR D-42

GRILLED CHEESE A-4

EGG ROLL



SAUSAGE LINK A-34

SPAGHETTI W/MEAT SAUCE A-24

ASST. MUFFINS D-2

MS/HS POPTART

STEAK & ONION SUB A-79

GARDEN SALAD A-110

CHICKEN PITA WRAP A-82

RAIDER BURGER A-18

TURKEY CLUB A-63

CHICKEN FAJITA SUB A-17

RIB B Q SANDWICH A-59

TURKEY REUBEN A-69

HAM & CHEESE CROISSANT A-43

ASST. WRAPS A-73

BAKED CINNAMON ROLLS D-7

SCRAMBLED EGGS, BACON & TOAST

STIR FRY VEGETABLE B-7

WAFFLE FRIES B-25

PRETZEL W/CHEESE A-65

VEGETABLE BAR B-25

DAILY CONDIMENTS

SAUCES



SYRUP

ASST. CHIPS D-34

TOMATO SOUP B-26

MS BURGER/CHICKEN BAR A-115

SAUCE CUPS

MEXICAN CONDIMENTS

ITALIAN/RANCH SMALL PACKET

PARMESAN CHEESE PACKET

MARINARA CUP

WOW BUTTER

DRESSING PACKETS

HS CHICKEN QUESADILLA A-91

MS YOGURT BOAT

MS/HS CEREAL W/ MUFFIN

CHICKEN SMACKERS

FROZEN FRUIT CUPS



CHICKEN SANDWICH A-8

Servings: 1.00 Category: Entree

Serving Size: 3.20 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4348

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX PTY BRD WGRAIN 3.26Z 4-7.7 1 Each

BAKE
Appliances vary, adjust 
accordingly.
Conventional Oven
8-10 minutes at 400°F from frozen.
CONVECTION
Appliances vary, adjust 
accordingly.
Convection Oven
6-8 minutes at 375°F from frozen.

558061

Aunt Millie's 4" Whole Grain Hamburger 
Bun, pillow pack

1 bun BAKE 3480

Preparation Instructions
BAKE

Appliances vary, adjust accordingly.

Conventional Oven

8-10 minutes at 400°F from frozen.

CONVECTION

Appliances vary, adjust accordingly.

Convection Oven

6-8 minutes at 375°F from frozen.

Place patty on bun.

SLE Components
Amount Per Serving

Meat 2.00
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: 3.20

Amount Per Serving
Calories 400.00
Fat 13.00g
SaturatedFat 2.50g
Trans Fat 0.00g
Cholesterol 25.00mg
Sodium 460.00mg
Carbohydrates 15.00g



Fiber 3.00g
Sugar 1.00g
Protein 14.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 35.00mg Iron 2.00mg



HOT DOG ON WG BUN A-57

Servings: 1.00 Category: Entree

Serving Size: 0.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4500

Ingredients

Description Measurement Prep Instructions DistPart #

Aunt Millie's Whole Grain Hot Dog Buns 1 bun BAKE 2918

FRANKS 3 MEAT CLASSIC 8/ 2-5 GFS 1 Each 304913

Preparation Instructions
BOIL

Heat water to a rolling boil.

GRILL

Pre-heat roller grill on medium for 15-20 minutes to ensure proper cooking temperature.

MICROWAVE

Place hot dog in bun and wrap in paper towel.

READY_TO_EAT

Thaw frozen hot dogs in refrigerator for 72 hours to an internal temperature of 35º - 40ºF.

STEAM

Place pan in steamer, close door, set timer and steam until done.

Place hot dog on bun.

SLE Components
Amount Per Serving

Meat 2.00
Grain 1.50
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 280.00
Fat 17.50g
SaturatedFat 5.00g
Trans Fat 0.00g
Cholesterol 45.00mg
Sodium 770.00mg
Carbohydrates 22.00g
Fiber 2.00g
Sugar 3.00g
Protein 10.00g

Vitamin A 0.07IU Vitamin C 0.00mg



Calcium 44.11mg Iron 10.76mg



PEPPERONI PIZZA A-38

Servings: 0.00 Category: Entree

Serving Size: 0.00 Slice HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4509

Ingredients

Description Measurement Prep Instructions
DistPart 
#

PIZZA PEPP 16 
WGRAIN HAND 
TOSSED 9CT

1 Slice

BAKE
COOKING INSTRUCTIONS: COOK BEFORE EATING. Best if cooked from 
Frozen state. PREHEAT OVEN. FOR FOOD SAFETY AND QUALITY COOK 
BEFORE EATING TO AN INTERNAL TEMPERATURE OF 160°F. 
IMPINGEMENT OVEN: 420°F for 7-9 minutes CONVECTION OVEN: 350°F 
for 13-17 minutes (high fan) CONVENTIONAL OVEN: 450°F for 13-15 
minutes, on the middle rack. Rotate pan halfway through bake cycle in 
convection oven. NOTE: Due to variances in oven regulators, cooking 
times and temperatures may require adjustments. Pizza is done when 
cheese begins to brown and is completely melted in the middle. 
Refrigerate or discard any unused portion.

239241

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.13
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 0.00
Serving Size: 0.00 Slice

Amount Per Serving
Calories 360.00
Fat 16.00g
SaturatedFat 7.00g
Trans Fat 0.00g
Cholesterol 40.00mg
Sodium 540.00mg
Carbohydrates 36.00g
Fiber 4.00g
Sugar 6.00g
Protein 18.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 282.00mg Iron 2.40mg



BOSCO STICKS A-81

Servings: 1.00 Category: Entree

Serving Size: 0.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4510

Ingredients

Description Measurement Prep Instructions DistPart #

BREADSTICK CHS 
STFD WGRAIN 6 
144CT

2 Each

CONVECTION
Convection Oven
1. Preheat oven to 400º F.
2. Place Bosco Sticks on a baking sheet.
3. THAWED: 7-9 minutes.
4. Let stand 2 minutes before serving.
CAUTION: FILLING MAY BE HOT!
Oven temperatures may vary. Adjust baking time and
or temperature as necessary.
Top Bosco Stick breadsticks with butter and parmesan cheese (not 
included) after baking.
DEEP_FRY
Deep Fry1. Preheat oil to 350º F.2. THAWED ONLY: 1-2 minutes.3. 
Let stand 2 minutes before serving.CAUTION: FILLING MAY BE 
HOT!Oven temperatures may vary. Adjust baking time andor 
temperature as necessary.Top Bosco Stick breadsticks with butter 
and parmesan cheese (not included) after baking.
THAW
Thawing Instructions
1. Thaw before baking.
2. Keep Bosco Sticks covered while thawing
3. Bosco Sticks may be thawed in packaging.
4. Bosco Stick have 8 days shelf life when refrigerated.
Oven temperatures may vary. Adjust baking time and
or temperature as necessary.
Top Bosco Stick breadsticks with butter and parmesan cheese (not 
included) after baking.

235411

Preparation Instructions
CONVECTION

Convection Oven

1. Preheat oven to 400º F.

2. Place Bosco Sticks on a baking sheet.

3. THAWED: 7-9 minutes.

4. Let stand 2 minutes before serving.

CAUTION: FILLING MAY BE HOT!

Oven temperatures may vary. Adjust baking time and

or temperature as necessary.

Top Bosco Stick breadsticks with butter and parmesan cheese (not included) after baking.

THAW



Thawing Instructions

1. Thaw before baking.

2. Keep Bosco Sticks covered while thawing

3. Bosco Sticks may be thawed in packaging.

4. Bosco Stick have 8 days shelf life when refrigerated.

Oven temperatures may vary. Adjust baking time and

or temperature as necessary.

Top Bosco Stick breadsticks with butter and parmesan cheese (not included) after baking.

SLE Components
Amount Per Serving

Meat 2.00
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 300.00
Fat 10.00g
SaturatedFat 5.00g
Trans Fat 0.00g
Cholesterol 30.00mg
Sodium 440.00mg
Carbohydrates 34.00g
Fiber 4.00g
Sugar 2.00g
Protein 20.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 444.00mg Iron 2.00mg



CHICKEN NUGGETS A-39

Servings: 1.00 Category: Entree

Serving Size: 5.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4513

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX NUGGET BRD CKD 
WGRAIN .6Z 6-5

5 Each

BAKE
FROM FROZEN: CONVENTIONAL OVEN FOR 10-14 
MINUTES AT 350F; CONVECTION OVEN FOR 8-10 
MINUTES AT 350F.

501851

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
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: 1.00
Serving Size: 5.00 Each

Amount Per Serving
Calories 200.00
Fat 10.00g
SaturatedFat 2.00g
Trans Fat 0.00g
Cholesterol 35.00mg
Sodium 400.00mg
Carbohydrates 13.00g
Fiber 2.00g
Sugar 0.00g
Protein 15.00g

Vitamin A 100.00IU Vitamin C 78.00mg
Calcium 20.00mg Iron 1.80mg



CHEESEBURGER ON BUN A-2

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4518

Ingredients

Description Measurement Prep Instructions DistPart #

CHEESE AMER 160CT SLCD 6-5 COMM 1 Piece 150260

BEEF PTY CKD 2.5Z 6-5 COMM 1 Each 785850

4 inch whole grain hamburger buns - 30 ct 1 bun 3480

Preparation Instructions
BAKE

Appliances vary, adjust accordingly.

Conventional Oven

8-10 minutes at 400°F from frozen.

CONVECTION

Appliances vary, adjust accordingly.

Convection Oven

6-8 minutes at 375°F from frozen.

PLACE BURGER AND 1 SLICE OF AMERICAN CHEESE ON BUN.

SLE Components
Amount Per Serving

Meat 2.50
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: 1.00

Amount Per Serving
Calories 358.00
Fat 16.50g
SaturatedFat 6.10g
Trans Fat 0.60g
Cholesterol 51.50mg
Sodium 684.00mg
Carbohydrates 2.50g
Fiber 3.00g
Sugar 4.50g
Protein 22.50g

Vitamin A 150.00IU Vitamin C 0.00mg



Calcium 108.00mg Iron 2.00mg



HAMBURGER ON BUN A-3

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4519

Ingredients

Description Measurement Prep Instructions DistPart #

BEEF PTY CKD 2.5Z 6-5 COMM 1 Each 785850

4 inch whole grain hamburger buns - 30 ct 1 bun 3480

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
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: 1.00

Amount Per Serving
Calories 308.00
Fat 12.00g
SaturatedFat 3.60g
Trans Fat 0.60g
Cholesterol 39.00mg
Sodium 459.00mg
Carbohydrates 2.00g
Fiber 3.00g
Sugar 4.00g
Protein 20.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 33.00mg Iron 2.00mg



NACHOS A-16

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-4521

Ingredients

Description Measurement Prep Instructions DistPart #

TACO FILLING BEEF REDC FAT 6-5 
COMM

3 8/47 Ounce 722330

SAUCE CHS CHED MILD 6-10 
THNKU

1/4 Cup
READY_TO_EAT
Ready to eat. Serve at a minimum 
temperature of 140 °F.

563005

CHIP TORTL YEL RND WGRAIN 80-
1.5Z

1 Package 510876

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.13
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 371.40
Fat 16.90g
SaturatedFat 3.80g
Trans Fat 0.29g
Cholesterol 40.00mg
Sodium 971.90mg
Carbohydrates 40.00g
Fiber 5.00g
Sugar 4.00g
Protein 16.80g

Vitamin A 645.00IU Vitamin C 5.00mg
Calcium 81.00mg Iron 2.90mg



2 SOFT TACOS A-12

Servings: 1.00 Category: Entree

Serving Size: 2.00 Each HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-4522

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

TORTILLA FLOUR 
6 PRSD ULTRGR 
24-12CT

2 Each

STEAM
PREPARATIONAmbient: Ready to use. Refrigerated: BRING TO ROOM 
TEMPERATURE. Remove from case and let standin bag 4 - 6 hours at 
room temperature. HEATINGSTEAM CABINET: Place in steam cabinet. 
Stack no more than 3 dozen high. Heatto 160°F. Do not hold for more than 
2 hours. GRILL: Heat grill to 400°F. Heat tortillas on each side for 10 - 15 
seconds. MICROWAVE: Stack no more than 6 tortillas and heat 45 - 60 
seconds on high(microwaves vary for power setting and time). 
STAGINGStore in steam cabinet or bun warmer until ready to use 
(maximum 1 hour toprevent drying).

690120

CHEESE CHED 
MLD SHRD 4-5 
LOL

1/4 Cup 150250

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 3.00
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.13
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 2.00 Each

Amount Per Serving
Calories 401.40
Fat 18.90g
SaturatedFat 9.80g
Trans Fat 0.29g
Cholesterol 65.00mg
Sodium 701.90mg
Carbohydrates 36.00g
Fiber 4.00g
Sugar 4.00g
Protein 23.80g



Vitamin A 945.00IU Vitamin C 5.00mg
Calcium 360.00mg Iron 3.44mg



CHICKEN DRUMSTICK A-50

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4525

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX DRMSTX BRD 
WGRAIN CKD 4-7.4

1 Piece

BAKE
Preparation: Appliances vary, adjust accordingly.
Conventional Oven
1. Preheat oven to 375°F.
2. From frozen, place pieces in a single layer on a 
parchment paper lined sheet pan or on a wire rack 
sprayed with pan release.
3. Heat for 35-40 minutes.
For best performance hold on a sheet pan, uncovered, 
with a wire rack, above 140°F in a dry heat environment.
CONVECTION
Preparation: Appliances vary, adjust accordingly.
Convection Oven
1. Preheat oven to 350°F.
2. From frozen, place pieces in a single layer on a 
parchment paper lined sheet pan or on a wire rack 
sprayed with pan release.
3. Heat for 25-30 minutes
For best performance hold on a sheet pan, uncovered, 
with a wire rack, above 140°F in a dry heat environment.

603391

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
Grain 0.50
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

Amount Per Serving
Calories 220.00
Fat 13.00g
SaturatedFat 3.00g
Trans Fat 0.00g
Cholesterol 60.00mg
Sodium 530.00mg
Carbohydrates 6.00g
Fiber 1.00g
Sugar 0.00g
Protein 19.00g

Vitamin A 0.00IU Vitamin C 0.00mg



Calcium 14.00mg Iron 1.00mg



CALZONE W/SAUCE A-14

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4526

Ingredients

Description Measurement Prep Instructions DistPart #

CALZONE ITAL BEEF PEPP WGRAIN 80-5Z 1 Each 135191

SAUCE MARINARA DIPN CUP 100-1Z GFS 1 Each 130834

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.25
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: 1.00 Each

Amount Per Serving
Calories 295.00
Fat 11.00g
SaturatedFat 6.00g
Trans Fat 0.00g
Cholesterol 25.00mg
Sodium 840.00mg
Carbohydrates 36.00g
Fiber 3.00g
Sugar 8.00g
Protein 19.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 366.00mg Iron 2.00mg



CHICKEN TENDERS A-21

Servings: 1.00 Category: Entree

Serving Size: 3.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4527

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX BRST STRP BRD 
WGRAIN 6-5.15

3 Each

BAKE
PREPARATION: Appliances vary, adjust accordingly.
Conventional Oven
Preheat oven to 400°F. Place frozen strips in a single layer 
on a parchment lined baking sheet. Heat for 11-13 minutes, 
uncovered.
CONVECTION
PREPARATION: Appliances vary, adjust accordingly.
Convection Oven
Preheat oven to 375°F with no steam, medium-low fans. 
Place frozen strips in a single layer on a parchment lined 
baking sheet. Heat for 7-10 minutes, uncovered.

740820

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
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: 1.00
Serving Size: 3.00

Amount Per Serving
Calories 186.67
Fat 8.67g
SaturatedFat 1.67g
Trans Fat 0.00g
Cholesterol 40.00mg
Sodium 313.33mg
Carbohydrates 10.67g
Fiber 1.33g
Sugar 0.67g
Protein 16.67g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 11.33mg Iron 1.33mg



MAC & CHEESE A-27

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4529

Ingredients

Description Measurement Prep Instructions
DistPart 
#

ENTREE MACAR 
& CHS R/F 
WGRAIN 6-5

6 Ounce

THE PLASTIC POUCH IS STURDY ENOUGH TO WITHSTAND HEATING IN A 
STEAMER OR BOILING WATER. HEATING TIMES CAN VARY WITH TYPE OF 
EQUIPMENT USE AND NUMBER OF POUCHES HEATED. TAKE INTERNAL 
TEMPERATURE BY PLACING THERMOMETER IN FOLD OF POUCH. 
BOILING WATER, PLACE THAWED UNOPENED POUCH IN BOILING WATER 
AND HEAT FOR 40 MINUTE, OR FOR FROZEN POUCH HEAT 50 MINUTES. 
INTERNAL TEMPERATURE OF 165 DEGREES F. STEAMER: THE 
PREFERRED METHOD IS TO PLACE THAWED, UNOPENED POUCH IN 
STEAMER AND HEAT FOR 35 MINUTES OR 50 MINUTES FROM FROZEN. 
HEAT INTERNAL TEMPERATURE TO 165 DEGREES F. WHEN POSSIBLE 
KEEP PRODUCT IN HEATED POUCHES UNTIL SERVING, THEN POUCHES 
CAN BE CUT AND PRODUCT CAN BE POURED INTO SERVING PANS. IF 
PRE-PANNED, KEEP PRODUCT COVERED TIGHTLY.

119122

Preparation Instructions
THE PLASTIC POUCH IS STURDY ENOUGH TO WITHSTAND HEATING IN A STEAMER OR BOILING WATER. 
HEATING TIMES CAN VARY WITH TYPE OF EQUIPMENT USE AND NUMBER OF POUCHES HEATED. TAKE 
INTERNAL TEMPERATURE BY PLACING THERMOMETER IN FOLD OF POUCH. BOILING WATER, PLACE 
THAWED UNOPENED POUCH IN BOILING WATER AND HEAT FOR 40 MINUTE, OR FOR FROZEN POUCH 
HEAT 50 MINUTES. INTERNAL TEMPERATURE OF 165 DEGREES F. STEAMER: THE PREFERRED METHOD 
IS TO PLACE THAWED, UNOPENED POUCH IN STEAMER AND HEAT FOR 35 MINUTES OR 50 MINUTES 
FROM FROZEN. HEAT INTERNAL TEMPERATURE TO 165 DEGREES F. WHEN POSSIBLE KEEP PRODUCT 
IN HEATED POUCHES UNTIL SERVING, THEN POUCHES CAN BE CUT AND PRODUCT CAN BE POURED 
INTO SERVING PANS. IF PRE-PANNED, KEEP PRODUCT COVERED TIGHTLY.

DISH WITH A #5 SCOOP.

SLE Components
Amount Per Serving

Meat 2.00
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: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 432.84
Fat 16.42g
SaturatedFat 8.96g
Trans Fat 0.00g
Cholesterol 44.78mg
Sodium 1462.69mg
Carbohydrates 46.27g



Fiber 2.99g
Sugar 8.96g
Protein 25.37g

Vitamin A 1119.40IU Vitamin C 0.00mg
Calcium 59.70mg Iron 1.61mg



WALKING TACO A-52

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-4537

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

CHEESE CHED MLD 
SHRD 4-5 LOL

1/4 Cup 150250

CHIP NACHO REDC 
FAT 72-1Z DORITOS

1 Package

READY_TO_EAT
Use code date on bag to rotate product so the oldest product is 
consumed first. Use in your to go menu, place on display rack or 
include in catering
box lunches. Contact PepsiCo Foodservice for display equipment 
options.

456090

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 3.00
Grain 1.50
Fruit 0.00
GreenVeg 0.00
RedVeg 0.13
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 351.40
Fat 18.90g
SaturatedFat 8.80g
Trans Fat 0.29g
Cholesterol 65.00mg
Sodium 681.90mg
Carbohydrates 26.00g
Fiber 4.00g
Sugar 3.00g
Protein 21.80g

Vitamin A 945.00IU Vitamin C 5.00mg
Calcium 280.00mg Iron 2.30mg



CHEESE QUESADILLA A-100

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4540

Ingredients

Description Measurement Prep Instructions DistPart #

QUESADILLA CHS WGRAIN 96-5Z MAX 1 Each 231771

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.13
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 320.00
Fat 12.00g
SaturatedFat 3.00g
Trans Fat 0.00g
Cholesterol 10.00mg
Sodium 710.00mg
Carbohydrates 39.00g
Fiber 4.00g
Sugar 3.00g
Protein 15.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 240.00mg Iron 2.70mg



DUTCH WAFFLE D-31

Servings: 1.00 Category: Grain

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4542

Ingredients

Description Measurement Prep Instructions DistPart #

WAFFLE DUTCH 
WGRAIN 5 48-2.93Z J&J

1 Each

Oven: Preheat to 450 degrees F. Bake for 3-4 minutes. Deep 
Fryer: Preheat to 375 degrees F. Fry for approximately 30 
seconds. Once heated, sprinkle with confectioner s sugar or 
other toppings as desired.

607351

Preparation Instructions
Oven: Preheat to 450 degrees F. Bake for 3-4 minutes. Deep Fryer: Preheat to 375 degrees F. Fry for approximately 
30 seconds. Once heated, sprinkle with confectioner s sugar or other toppings as desired.

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: 1.00

Amount Per Serving
Calories 300.00
Fat 13.00g
SaturatedFat 3.00g
Trans Fat 0.00g
Cholesterol 20.00mg
Sodium 350.00mg
Carbohydrates 43.00g
Fiber 3.00g
Sugar 12.00g
Protein 4.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 40.00mg Iron 1.80mg



MINI PANCAKES D-6

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4544

Ingredients

Description Measurement Prep Instructions
DistPart 
#

PANCAKE MAPL 
WGRAIN IW 72-
3.17Z PILLS

1 Package

READY_TO_EAT
Heat & Serve. Heat frozen pancakes in ovenable pouch. Convection 
Oven: Preheat oven to 350F. Place pouches flat on a baking sheet and 
heat for 8-10 minutes.*Conventional Oven: Preheat oven to 350F. Place 
pouches flat on a baking sheet and heat for 13-15 minutes.*Microwave: 
Heat for 45 seconds on high. *DO NOT place pouches directly on oven 
rack or let pouches touch oven sides. Bake times will vary by oven type 
and load. Consume within 6 hours of preparing.

269220

Preparation Instructions
No Preparation Instructions available.

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: 1.00

Amount Per Serving
Calories 210.00
Fat 6.00g
SaturatedFat 0.50g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 270.00mg
Carbohydrates 38.00g
Fiber 2.00g
Sugar 11.00g
Protein 4.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 40.00mg Iron 1.08mg



BONELESS CHICKEN WINGS ELEMENTARY A-
52

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4545

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX BNLS WNG 
GLDNCRSP WGRAIN 4-7.5

5 Each

BAKE
Appliances vary, adjust accordingly.
Conventional Oven
Preheat oven to 400°F. Place frozen chunks on a baking 
sheet lined with parchment paper. Heat for 10-12 
minutes.
CONVECTION
Appliances vary, adjust accordingly.
Convection Oven
Preheat oven to 375°F, no steam, medium low fans. 
Place frozen chunks on a parchment lined baking sheet 
and heat for 10-12 minutes.

561301

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.50
Grain 1.25
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 200.00
Fat 8.75g
SaturatedFat 1.88g
Trans Fat 0.00g
Cholesterol 25.00mg
Sodium 337.50mg
Carbohydrates 12.50g
Fiber 2.50g
Sugar 0.00g
Protein 17.50g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 11.25mg Iron 1.25mg



ROTINI W/MEAT SAUCE A-24

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4546

Ingredients

Description Measurement Prep Instructions DistPart #

SAUCE SPAGHETTI BF REDC 
FAT 6-5 COMM

6 Ounce
COOK UNTIL INTERNAL TEMP. REACHES 165 FOR 15 
SECONDS. PLACE IN WARMER AND HOLD AT 140 
UNTIL SERVING.

573201

PASTA ROTINI 2-10 KE 1/2 Cup 635511

Preparation Instructions
COOK UNTIL INTERNAL TEMP. REACHES 165 FOR 15 SECONDS. PLACE IN WARMER AND HOLD AT 140 
UNTIL SERVING.

FOR EACH POUND OF PASTA, BRING 1 GALLON OF WATER TO A FULL ROLLING BOIL. GRADUALLY ADD 
PASTA TO BOILING WATER, STIR GENTLY AND RETURN TO A FULL BOIL. LEAVE THE POT UNCOVERED 
AND KEEP WATER AT A CONSTANT BOIL. STIR OCCASIONALLY TO PREVENT PASTA FROM STICKING. 
TASTE THE PASTA 2 MINUTES BEFORE THE RECOMMENDED COOK TIME ELAPSES TO CHECK FOR 
PERFERRED TENDERNESS. PASTA SHOULD BE FIRM TO THE BITE OR "AL DENTE". DRAIN PASTA 
IMMEDIATELY. DO NOT RINSE IF SERVING RIGHT AWAY. IF USING IN COLD SALAD RINSE IN COLD 
WATER. RECOMMENDED COOK TIME OF 8-10 MINUTES

DISH NOODLES WITH A #4 SCOOP INTO BOWL.

PLACE SAUCE ON TOP WITH A #5 SCOOP.

SLE Components
Amount Per Serving

Meat 2.14
Grain 0.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.54
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 278.93
Fat 8.00g
SaturatedFat 3.00g
Trans Fat 0.00g
Cholesterol 58.93mg
Sodium 310.71mg
Carbohydrates 30.64g
Fiber 3.14g
Sugar 8.50g
Protein 19.57g

Vitamin A 693.21IU Vitamin C 20.36mg



Calcium 52.14mg Iron 3.14mg



ALFREDO W/PASTA

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4547

Ingredients

Description Measurement Prep Instructions DistPart #

SAUCE ALFREDO FZ 6-5 JTM 1/2 Cup 155661

PASTA SPAGHETTI 100 WHLWHE 2-5 
GCHC

1 Cup 654590

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
Grain 0.00
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

Amount Per Serving
Calories 280.00
Fat 10.50g
SaturatedFat 6.00g
Trans Fat 0.00g
Cholesterol 38.00mg
Sodium 748.00mg
Carbohydrates 31.00g
Fiber 1.00g
Sugar 7.00g
Protein 15.50g

Vitamin A 442.00IU Vitamin C 0.00mg
Calcium 387.00mg Iron 0.90mg



FIESTADA PIZZA A-99

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4548

Ingredients

Description Measurement Prep Instructions DistPart #

PIZZA BF FIESTADA 
5 WGRAIN 72-5.44Z

1 Each

BAKE
COOKING GUIDELINES: COOK BEFORE SERVING. Place 12 frozen 
pizzas in 18" x 26" x 1
2" bun pans. CONVECTION OVEN: 350°F for 11-14 minutes. Place 6 
frozen pizzas in 11 1
2" x 16 1
2" x 1
2" bun pans. CONVENTIONAL OVEN: 425°F for 18-22 minutes. 
NOTE: FOR FOOD SAFETY AND QUALITY COOK BEFORE EATING 
TO AN INTERNAL TEMPERATURE OF 160°F. NOTE: Due to 
variances in oven regulators, cooking time and temperature may 
require adjustments. Refrigerate or discard any unused portion.

487272

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.13
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 360.00
Fat 14.00g
SaturatedFat 6.00g
Trans Fat 0.00g
Cholesterol 25.00mg
Sodium 710.00mg
Carbohydrates 43.00g
Fiber 4.00g
Sugar 8.00g
Protein 17.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 241.00mg Iron 3.10mg



SLOPPY JOE ON BUN A-45

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Complex Food Prep

Meal Type: Lunch Recipe ID: R-4552

Ingredients

Description Measurement Prep Instructions DistPart #

SLOPPY JOE REDUCED FAT 6-5 COMM 3 63/100 Ounce 564790

Aunt Millie's 4" Whole Grain Hamburger Bun, 
pillow pack

1 bun BAKE 3480

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.13
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 305.00
Fat 6.00g
SaturatedFat 2.20g
Trans Fat 0.00g
Cholesterol 44.00mg
Sodium 417.00mg
Carbohydrates 10.00g
Fiber 2.00g
Sugar 8.00g
Protein 13.00g

Vitamin A 459.00IU Vitamin C 6.00mg
Calcium 34.00mg Iron 2.00mg



MINI TURKEY & CHEESE SUB A-88

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-4554

Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY BRST SLCD OVN RSTD 6-2 
JENNO

3 Slice 344120

CHEESE AMER 160CT SLCD 6-5 COMM 1 Slice 150260

BUN SUB SLCD WGRAIN 5 12-8CT GFS 1 Each 276142

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.50
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: 1.00

Amount Per Serving
Calories 260.00
Fat 7.00g
SaturatedFat 3.00g
Trans Fat 0.00g
Cholesterol 37.50mg
Sodium 1065.00mg
Carbohydrates 30.50g
Fiber 2.00g
Sugar 5.50g
Protein 18.50g

Vitamin A 150.00IU Vitamin C 0.00mg
Calcium 131.00mg Iron 2.36mg



POPCORN CHICKEN A-29

Servings: 1.00 Category: Entree

Serving Size: 0.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4555

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX POPCORN BRD WGRAIN FC .28Z 
4-8

12 Each

BAKE
Appliances vary, adjust accordingly.
Conventional Oven
8-10 minutes at 400°F from frozen.
CONVECTION
Appliances vary, adjust accordingly.
Convection Oven
6-8 minutes at 375°F from frozen.

327120

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
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: 1.00
Serving Size: 0.00

Amount Per Serving
Calories 68.66
Fat 3.88g
SaturatedFat 0.75g
Trans Fat 0.00g
Cholesterol 5.97mg
Sodium 104.48mg
Carbohydrates 4.18g
Fiber 0.90g
Sugar 0.30g
Protein 4.18g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 9.85mg Iron 0.60mg



ASIAN CHICKEN W/ RICE A-25

Servings: 1.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4557

Ingredients

Description Measurement Prep Instructions DistPart #

STIR FRY CHIX TANGR 
WGRAIN 6-7.2

3 9/10 Ounce

PREPARE FROM FROZEN STATE
Shelf Life
FROZEN = 360 DAYS
Basic Preparation
VARIOUS COOKING METHODS

791710

RICE BRN PERFECTED 
25 UBEN

1/4 Cup

SIMMER
PER DIRECTIONS: BOIL WATER. ADD RICE, BUTTER OR 
MARGARINE, AND SALT. COVER TIGHTLY & SIMMER 20 MINS 
OR UNTIL LIQUID IS ABSORBED. TRANSFER TO SERVING PAN. 
FLUFF W/FORK BEFORE SERVING.

146404

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
Grain 2.50
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 Serving

Amount Per Serving
Calories 360.00
Fat 5.50g
SaturatedFat 1.00g
Trans Fat 0.00g
Cholesterol 45.00mg
Sodium 380.00mg
Carbohydrates 61.00g
Fiber 4.00g
Sugar 13.00g
Protein 18.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 1.80mg



CORN DOG A-47

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4571

Ingredients

Description Measurement Prep Instructions
DistPart 
#

CORN DOG CHIX 
WGRAIN 72-4Z 
GCHC

1 Each

FROZEN: FRY - NOT RECOMMENDED CONVECTION OVEN - 350F 
DEGREES FOR 24-27 MINUTES. QTY: FULL PAN. CONVENTIONAL 
OVEN - 350 F FOR 34-36 MINUTES. QTY: FULL PAN. MICROWAVE (1100 
WATTS): HIGH 75-85 SECONDS. QTY: 2 THAWED: FRY: 350F FOR 4-5 
MINUTES. QTY: 3 CONVECTION OVEN: 350F FOR 14-17 MINUTES. QTY: 
FULL PAN CONVENTIONAL OVEN: 350F FOR 24-26 MINUTES. QTY: 
FULL PAN MICROWAVE (1100 WATTS): HIGH FOR 30 SECONDS, TURN, 
HIGH FOR 30 SECONDS MORE.

620220

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
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: 1.00 Each

Amount Per Serving
Calories 240.00
Fat 9.00g
SaturatedFat 2.50g
Trans Fat 0.00g
Cholesterol 40.00mg
Sodium 470.00mg
Carbohydrates 30.00g
Fiber 2.00g
Sugar 8.00g
Protein 9.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 70.00mg Iron 1.50mg



PINEAPPLE C-4

Servings: 1.00 Category: Fruit

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-4576

Ingredients

Description Measurement Prep Instructions DistPart #

PINEAPPLE TIDBITS IN JCE 6-10 GFS 1/2 Cup 189979

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.50
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

Amount Per Serving
Calories 70.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 18.00g
Fiber 1.00g
Sugar 15.00g
Protein 0.00g

Vitamin A 0.00IU Vitamin C 9.00mg
Calcium 0.00mg Iron 0.36mg



PEACHES C-2

Servings: 1.00 Category: Fruit

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-4577

Ingredients

Description Measurement Prep Instructions DistPart #

PEACH DCD 6-10 COMM 1/2 Cup 110700

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.50
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

Amount Per Serving
Calories 60.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 5.00mg
Carbohydrates 14.00g
Fiber 1.00g
Sugar 13.00g
Protein 0.00g

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



TROPICAL FRUIT C-14

Servings: 1.00 Category: Fruit

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-4579

Ingredients

Description Measurement Prep Instructions DistPart #

FRUIT SAL TROP IN JCE 6-10 GFS 1/2 Cup 614556

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.50
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

Amount Per Serving
Calories 44.78
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 11.19g
Fiber 1.49g
Sugar 10.45g
Protein 0.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 5.22mg Iron 0.30mg



MANDARIN ORANGES C-10

Servings: 1.00 Category: Fruit

Serving Size: 0.50 Cup HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-4580

Ingredients

Description Measurement Prep Instructions DistPart #

ORANGES MAND IN JCE 6-10 GFS 1/2 Cup BAKE 612448

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 60.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 10.00mg
Carbohydrates 14.00g
Fiber 0.00g
Sugar 11.00g
Protein 1.00g

Vitamin A 400.00IU Vitamin C 18.00mg
Calcium 20.00mg Iron 0.36mg



GREEN BEANS B-1

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4581

Ingredients

Description Measurement Prep Instructions DistPart #

BEAN GREEN CUT MXD SV LO SOD 6-10 1/2 Cup 221990

Preparation Instructions
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 0.50
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 20.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 110.00mg
Carbohydrates 4.00g
Fiber 2.00g
Sugar 2.00g
Protein 1.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 0.40mg



BAKED BEANS B-21

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4582

Ingredients

Description Measurement Prep Instructions DistPart #

BEAN BKD KTTL BRN SUGAR 6-10 
HRTHSTN

1/2 Cup 822477

Preparation Instructions
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 0.50
Starch 0.00

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

Amount Per Serving
Calories 150.00
Fat 0.50g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 300.00mg
Carbohydrates 30.00g
Fiber 5.00g
Sugar 11.00g
Protein 7.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 50.00mg Iron 2.00mg



REFRIED BEANS B-4

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4583

Ingredients

Description Measurement Prep Instructions DistPart #

BEAN REFRD 6-10 GRSZ 1 Cup 293962

CHEESE CHED MLD SHRD 4-5 LOL 1 Tablespoon 150250

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 307.50
Fat 6.25g
SaturatedFat 2.50g
Trans Fat 0.00g
Cholesterol 7.50mg
Sodium 1107.50mg
Carbohydrates 46.25g
Fiber 12.00g
Sugar 2.00g
Protein 17.75g

Vitamin A 75.00IU Vitamin C 0.00mg
Calcium 139.75mg Iron 4.00mg



STEAMED BROCCOLI B-16

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4588

Ingredients

Description Measurement Prep Instructions DistPart #

BROCCOLI FLORET BITE SIZE 2-3 RSS 1/2 Cup 732451

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 15.00
Fat 0.20g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 14.50mg
Carbohydrates 3.00g
Fiber 1.10g
Sugar 1.00g
Protein 1.20g

Vitamin A 274.12IU Vitamin C 39.25mg
Calcium 20.68mg Iron 0.32mg



TATER TOTS B-6

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4590

Ingredients

Description Measurement Prep Instructions DistPart #

POTATO TATER TOTS 
6-5 OREI

2 13/25 Ounce

CONVECTION
PREHEAT OVEN TO 425° F. SPREAD FROZEN PRODUCT 
EVENLY ON A SHALLOW BAKING PAN. BAKE FOR 8 TO 12 
MINUTES, TURNING ONCE FOR UNIFORM COOKING.
DEEP_FRY
FILL BASKET ONE THIRD FULL (1.5 LBS) WITH FROZEN 
PRODUCT. DEEP FRY @ 350° F FOR 2 1
2 TO 3 MINUTES.

141510

Preparation Instructions
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 0.50

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

Amount Per Serving
Calories 130.00
Fat 6.00g
SaturatedFat 1.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 310.00mg
Carbohydrates 16.00g
Fiber 2.00g
Sugar 0.00g
Protein 2.00g

Vitamin A 0.00IU Vitamin C 3.60mg
Calcium 0.00mg Iron 0.00mg



SMILE FRIES B-27

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-4594

Ingredients

Description Measurement Prep Instructions DistPart #

POTATO SMILES 26/ 6-
4 OREI

5 Each

CONVECTION
PREHEAT OVEN TO 425° F. SPREAD FROZEN PRODUCT 
EVENLY ON A SHALLOW BAKING PAN. BAKE FOR 9 TO 13 
MINUTES, TURNING ONCE FOR UNIFORM COOKING.
DEEP_FRY
FILL BASKET ONE THIRD FULL (1 LB) WITH FROZEN 
PRODUCT. DEEP FRY @ 350° F FOR 2 TO 2 1
2 MINUTES.

228818

Preparation Instructions
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 0.62

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 161.83
Fat 5.60g
SaturatedFat 0.62g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 224.07mg
Carbohydrates 24.90g
Fiber 2.49g
Sugar 0.00g
Protein 2.49g

Vitamin A 0.00IU Vitamin C 2.99mg
Calcium 0.00mg Iron 0.45mg



MASHED POTATO W/ GRAVY B-18

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-9776

Ingredients

Description Measurement Prep Instructions DistPart #

POTATO PRLS CRMY 
EXCEL 12-28.2Z BAMER

4 Ounce

RECONSTITUTE
1: Pour 1 gallon (3.8L) of hot water (170-190°F) into 6" deep 
half-size steamtable pan. 2: Add all potatoes, stir for 15 
seconds. 3: Let stand for 5 minutes, stir and serve.

142204

GRAVY MIX CHIX 8-22.6Z 
TRIO

2 Ounce 290025

Preparation Instructions
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 2.86

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 550.48
Fat 7.05g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 3211.43mg
Carbohydrates 98.67g
Fiber 5.71g
Sugar 0.00g
Protein 11.43g

Vitamin A 13.37IU Vitamin C 36.40mg
Calcium 49.83mg Iron 1.43mg



APPLESAUCE CUP C-1

Servings: 1.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-9796

Ingredients

Description Measurement Prep Instructions DistPart #

APPLESAUCE WILD WTRMLN 96-4.5Z 
COMM

1 Each 136701

APPLESAUCE BLUE RASPB 96-4.5Z COMM 0 Each 136711

APPLESAUCE CHERRY CUP 96-4.5Z COMM 0 Each 726570

APPLESAUCE CINN UNSWT CUP 96-4.5Z 0 Each 699180

APPLESAUCE MXD FRT CUP 96-4.5Z 
COMM

0 Each 726580

APPLESAUCE PLAIN 96-4.5Z COMM 0 Each 645050

APPLESAUCE STRAWB BAN CUP 96-4.5Z 0 Each 726560

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.50
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 60.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 15.00mg
Carbohydrates 17.00g
Fiber 1.00g
Sugar 15.00g
Protein 0.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 5.00mg Iron 0.00mg



CORN FROZEN B-2

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-9799

Ingredients

Description Measurement Prep Instructions DistPart #

CORN CUT IQF 30 KE 1/2 Cup 283730

Preparation Instructions
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 0.37

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 74.63
Fat 0.75g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 15.67g
Fiber 0.75g
Sugar 3.73g
Protein 2.24g

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



GARLIC TWISTED BREADSTICK D-5

Servings: 1.00 Category: Grain

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-9800

Ingredients

Description Measurement Prep Instructions DistPart #

BREADSTICK GARL WGRAIN TWST 54-
2.1Z

1 Each 644051

Preparation Instructions
No Preparation Instructions available.

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: 1.00

Amount Per Serving
Calories 150.00
Fat 3.00g
SaturatedFat 1.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 180.00mg
Carbohydrates 26.00g
Fiber 0.00g
Sugar 2.00g
Protein 5.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 16.00mg Iron 1.00mg



SAUSAGE PATTY A-34

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-9801

Ingredients

Description Measurement Prep Instructions DistPart #

SAUSAGE PTY TKY CKD 1Z 10.25 JENNO 2 Each 184970

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
Grain 0.00
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

Amount Per Serving
Calories 120.00
Fat 8.00g
SaturatedFat 2.00g
Trans Fat 0.00g
Cholesterol 60.00mg
Sodium 180.00mg
Carbohydrates 0.00g
Fiber 0.00g
Sugar 0.00g
Protein 12.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.72mg



HASH BROWN B-5

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-9802

Ingredients

Description Measurement Prep Instructions DistPart #

POTATO TRIANGLES 2Z 6-5 GCHC 1 Each 518557

Preparation Instructions
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 0.50

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 100.00
Fat 5.00g
SaturatedFat 1.50g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 220.00mg
Carbohydrates 13.00g
Fiber 1.00g
Sugar 0.00g
Protein 1.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 11.00mg Iron 0.35mg



GREEN PEAS B-10

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-9803

Ingredients

Description Measurement Prep Instructions DistPart #

PEAS GREEN IQF 30 GFS 1/2 Cup BAKE 285660

Preparation Instructions
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 0.50

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 52.24
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 8.96g
Fiber 2.99g
Sugar 2.99g
Protein 3.73g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.82mg



DINNER ROLL D-25

Servings: 1.00 Category: Grain

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-9806

Ingredients

Description Measurement Prep Instructions DistPart #

WG Dinner Roll Aunt Millie's 1 1 roll 4375

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 1.25
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

Amount Per Serving
Calories 100.00
Fat 1.50g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 125.00mg
Carbohydrates 19.00g
Fiber 2.00g
Sugar 3.00g
Protein 4.00g

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



GARLIC TOAST D-14

Servings: 1.00 Category: Grain

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-9807

Ingredients

Description Measurement Prep Instructions DistPart #

BREAD GARL TST SLC 
WGRAIN 12-12CT GFS

1 Slice

BAKE
Preheat oven to 450 degrees Fahrenheit. Place frozen 
toast on nonstick baking sheet. Heat for 4-5 minutes or 
until heated through.
GRIDDLE_FRY
Place toast in skillet on medium heat. Heat each side 2 
minutes or until heated through.
GRILL
Place toast on grill. Heat each side for 30 seconds or 
until heated through.

277862

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: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 80.00
Fat 3.50g
SaturatedFat 1.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 150.00mg
Carbohydrates 10.00g
Fiber 1.00g
Sugar 0.00g
Protein 2.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 4.00mg Iron 1.00mg



BROCCOLI STEAMED B-32

Servings: 12.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-9808

Ingredients

Description Measurement Prep Instructions DistPart #

BROCCOLI FLORET BITE SIZE 2-3 RSS 3 Pound 732451

CHEESE CHED MLD SHRD 4-5 LOL 3/4 Cup 150250

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.25
Grain 0.00
Fruit 0.00
GreenVeg 0.55
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 12.00
Serving Size: 1.00

Amount Per Serving
Calories 43.90
Fat 2.47g
SaturatedFat 1.50g
Trans Fat 0.00g
Cholesterol 7.50mg
Sodium 63.35mg
Carbohydrates 3.53g
Fiber 1.20g
Sugar 1.09g
Protein 3.06g

Vitamin A 374.70IU Vitamin C 42.91mg
Calcium 72.36mg Iron 0.35mg



ROMAINE SIDE SALAD B-33

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-9809

Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE CHOP 6-2 RSS 1 Cup 735787

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 10.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 2.00g
Fiber 1.00g
Sugar 1.00g
Protein 1.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 16.00mg Iron 0.36mg



FRIES, BAKED B-3

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-9810

Ingredients

Description Measurement Prep Instructions DistPart #

FRIES 5/16 R/C SEAS 6-5 
LAMB

4 Ounce
PLACE FRIES ON SHEET PAN. BAKE AT 350 FOR 15 
MINUTES OR UNTIL GOLDEN BROWN.

516104

FRIES 5/16 X 3/8 THIN 6-5 
EVERCRSP

4 Ounce

CONVECTION
PREHEAT OVEN TO 425° F. SPREAD FROZEN FRIES 
EVENLY ON A SHALLOW BAKING PAN. BAKE FOR 9 TO 13 
MINUTES, TURNING ONCE FOR UNIFORM COOKING.
DEEP_FRY
FILL BASKET HALF FULL (1.5 LBS) WITH FROZEN FRIES. 
DEEP FRY @ 350° F FOR 2 3
4 TO 3 1
4 MINUTES.

227951

Preparation Instructions
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 0.50

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 426.43
Fat 21.50g
SaturatedFat 4.57g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 976.48mg
Carbohydrates 58.59g
Fiber 3.58g
Sugar 0.00g
Protein 3.58g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 15.76mg Iron 3.13mg



FRESH CARROTS B-8

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-9815

Ingredients

Description Measurement Prep Instructions DistPart #

CARROT BABY WHL CLEANED 12-2 RSS 1/2 Cup 510637

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 22.35
Fat 0.08g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 49.73mg
Carbohydrates 5.25g
Fiber 1.88g
Sugar 3.00g
Protein 0.38g

Vitamin A 8796.23IU Vitamin C 1.66mg
Calcium 20.42mg Iron 0.57mg



FRESH APPLE C-11

Servings: 1.00 Category: Fruit

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-9816

Ingredients

Description Measurement Prep Instructions DistPart #

APPLE BRAEBURN 138CT MRKN 1 Each 569382

Preparation Instructions
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 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 14.75
Fat 0.05g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.30mg
Carbohydrates 4.00g
Fiber 0.70g
Sugar 3.00g
Protein 0.05g

Vitamin A 15.31IU Vitamin C 1.31mg
Calcium 1.70mg Iron 0.04mg



FRESH BROCCOLI B-8

Servings: 1.00 Category: Vegetable

Serving Size: 0.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-9822

Ingredients

Description Measurement Prep Instructions DistPart #

BROCCOLI CUTS IQF 30 GFS 1/2 Cup BAKE 285590

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.50
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 16.67
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 10.00mg
Carbohydrates 3.33g
Fiber 2.00g
Sugar 0.67g
Protein 2.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 23.33mg Iron 0.67mg



FRUIT COCKTAIL C-5

Servings: 1.00 Category: Fruit

Serving Size: 0.50 Cup HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-9843

Ingredients

Description Measurement Prep Instructions DistPart #

FRUIT COCKTAIL DCD XL/S 6-10 P/L 1/2 Cup 258362

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 0.50 Cup

Amount Per Serving
Calories 55.40
Fat 0.10g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 4.90mg
Carbohydrates 14.00g
Fiber 1.40g
Sugar 0.00g
Protein 0.50g

Vitamin A 286.59IU Vitamin C 3.69mg
Calcium 9.84mg Iron 0.37mg



HIGH SCHOOL CALZONE A-107

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-10166

Ingredients

Description Measurement Prep Instructions
DistPart 
#

DOUGH PIZZA 
SHTD WHEAT 
764-5.5Z DELS

1 Each

KEEP PRODUCT FROZEN AT 0 F (-18 C) OR BELOW UNTIL READY TO USE. 
2. REMOVE DESIRED NUMBER OF SHEETED PIZZA DOUGHS FROM THE 
FREEZER AND ALLOW EACH TO THAW OVERNIGHT ON OILED PIZZA PANS 
COVERED W PLASTIC. (AS AN ALTERNATIVE, THAW ON PIZZA PANS AND 
USE THE SAME DAY AFTER 2 - 3 HOURS THAW TIME AT ROOM 
TEMPERATURE, 75 F (23 C)). MAXIMUM TIME IN RETARDER IS 3 DAYS. 3. 
REMOVE THAWED SHELLS FROM THE RETARDER (COOLER) AND 
TRANSFER TO PIZZA PANS. ALLOW DOUGH TO DOUBLE IN SIZE. 4. TO 
PREVENT PRODUCT FROM DRYING OUT DURING TEMPERING (THAWING), 
COVER WITH PLASTIC OR BRUSH WITH OIL. 5. CAREFULLY DOCK THE 
DOUGH TO MINIMIZE BLISTERING AND OR BUBBLING DURING BAKING. 
FOR A THICKER CRUST, ALLOW THE PIZZA TO CONTINUE TO RISE UNTIL 
DESIRED THICKNESS IS OBTAINED. 6. ADD SAUCE, CHEESE AND 
TOPPINGS. 7. BAKE AS FOLLOWS: DECK OVEN: 500 F (260 C) 8 - 11 
MINUTES CONVECTION OVEN: 375 F (190 C) 7 - 10 MINUTES FORCED AIR 
CONVEYOR: 500 F (260 C) 4.5 - 5.5 MINUTES CONVENTIONAL OVEN: 450 F 
(232 C) 10 - 12 MINUTES

503300

SAUCE PIZZA 
W/BASL 6-10 
REDPK

1/4 Cup
READY_TO_EAT
None

256013

CHEESE MOZZ 
SHRD 4-5 LOL

1/2 Cup 645170

PEPPERONI 
SLCD 14-16/Z 2-
5 GFS

0 Each 729981

Preparation Instructions



. KEEP PRODUCT FROZEN AT 0 F (-18 C) OR BELOW UNTIL READY TO USE. 2. REMOVE DESIRED NUMBER 
OF SHEETED PIZZA DOUGHS FROM THE FREEZER AND ALLOW EACH TO THAW OVERNIGHT ON OILED 
PIZZA PANS COVERED W PLASTIC. (AS AN ALTERNATIVE, THAW ON PIZZA PANS AND USE THE SAME 
DAY AFTER 2 - 3 HOURS THAW TIME AT ROOM TEMPERATURE, 75 F (23 C)). MAXIMUM TIME IN RETARDER 
IS 3 DAYS. 3. REMOVE THAWED SHELLS FROM THE RETARDER (COOLER) AND TRANSFER TO PIZZA 
PANS. ALLOW DOUGH TO DOUBLE IN SIZE. 4. TO PREVENT PRODUCT FROM DRYING OUT DURING 
TEMPERING (THAWING), COVER WITH PLASTIC OR BRUSH WITH OIL. 5. CAREFULLY DOCK THE DOUGH 
TO MINIMIZE BLISTERING AND OR BUBBLING DURING BAKING. FOR A THICKER CRUST, ALLOW THE 
PIZZA TO CONTINUE TO RISE UNTIL DESIRED THICKNESS IS OBTAINED. 6. ADD SAUCE, CHEESE AND 
TOPPINGS. 7. BAKE AS FOLLOWS: DECK OVEN: 500 F (260 C) 8 - 11 MINUTES CONVECTION OVEN: 375 F 
(190 C) 7 - 10 MINUTES FORCED AIR CONVEYOR: 500 F (260 C) 4.5 - 5.5 MINUTES CONVENTIONAL OVEN: 
450 F (232 C) 10 - 12 MINUTES

SLE Components
Amount Per Serving

Meat 2.00
Grain 0.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.50
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 573.64
Fat 15.03g
SaturatedFat 7.00g
Trans Fat 0.00g
Cholesterol 30.00mg
Sodium 1146.97mg
Carbohydrates 74.67g
Fiber 8.06g
Sugar 9.03g
Protein 30.15g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 410.00mg Iron 4.35mg



HS BREAKFAST PIZZA A-101

Servings: 8.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-10182

Ingredients

Description Measurement Prep Instructions
DistPart 
#

PIZZA CHS 16 
WGRAIN R/E 
BOLD 9CT

8 Slice

BAKE
COOKING INSTRUCTIONS: COOK BEFORE SERVING. Best if cooked from 
Frozen state. PREHEAT OVEN. FOR FOOD SAFETY AND QUALITY COOK 
BEFORE EATING TO AN INTERNAL TEMPERATURE OF 160°F. 
IMPINGEMENT OVEN: 420°F for 7-9 minutes. CONVECTION OVEN: 350°F 
for 13-17 minutes on High Fan. Place pizza on parchment lined baking 
tray. For even cooking, rotate pans part way through baking time. NOTE: 
Due to variances in oven regulators, cooking time and temperature may 
require adjustments. Pizza is done when cheese begins to brown and is 
completely melted in the middle. Refrigerate or discard any unused 
portion.

236591

EGG SCRMBD LIQ 
MIX W/MILK 15-2 
GFS

1/4 Cup
For best results pour 2c. into clean container, whisk for 45 seconds before 
cooking. PLACE WHISK EGG IN STEAM TABLE PAN AND COOK UNTIL 
INTERNAL TEMP. REACHES 160.

762861

BACON TOPPING 
1 DCD 10 HRML

1 Ounce 8 oz. total for whole 8 slice pizza 827002

Preparation Instructions
For best results pour 2 c. into clean container, whisk for 45 seconds before cooking. PLACE WHISK EGG IN 
STEAM TABLE PAN AND COOK UNTIL INTERNAL TEMP. REACHES 160.

SPREAD 2 c. of COOKED EGGS AND 8 oz. of BACON ON PIZZA .

BAKE

COOKING INSTRUCTIONS: COOK BEFORE SERVING. Best if cooked from Frozen state. PREHEAT OVEN. FOR 
FOOD SAFETY AND QUALITY COOK BEFORE EATING TO AN INTERNAL TEMPERATURE OF 160°F. 
IMPINGEMENT OVEN: 420°F for 7-9 minutes. CONVECTION OVEN: 350°F for 13-17 minutes on High Fan. Place 
pizza on parchment lined baking tray. For even cooking, rotate pans part way through baking time. NOTE: Due to 
variances in oven regulators, cooking time and temperature may require adjustments. Pizza is done when cheese 
begins to brown and is completely melted in the middle. Refrigerate or discard any unused portion.

SLE Components
Amount Per Serving

Meat 2.84
Grain 3.00
Fruit 0.00
GreenVeg 0.00



RedVeg 0.13
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 8.00
Serving Size: 1.00

Amount Per Serving
Calories 424.50
Fat 17.69g
SaturatedFat 7.59g
Trans Fat 0.00g
Cholesterol 60.81mg
Sodium 515.45mg
Carbohydrates 43.19g
Fiber 4.00g
Sugar 7.13g
Protein 21.08g

Vitamin A 0.00IU Vitamin C 0.07mg
Calcium 346.25mg Iron 2.57mg



ELEMENTARY YOGURT PARFAIT A-90

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-10468

Ingredients

Description Measurement Prep Instructions DistPart #

CEREAL GRANOLA TSTD OAT 4-50Z 
NATVLLY

1/4 Cup
READY_TO_EAT
Ready to eat dry cereal packaged for 
cereal dispensers

711664

STRAWBERRY DCD 1/2 IQF 2-5 
CHEF-RDY

1/4 Cup 621420

CRACKER GLDFSH GRHM VAN 300-
.9Z PEPP

1 Each 198472

YOGURT VAN L/F PARFPR 6-4 YOPL 4 Ounce
READY_TO_EAT
Ready to use with pouch & serving tip.

811500

Preparation Instructions
LAYER 4 oz, YOGURT IN A 9 oz. CUP/BOWL.

TOP WITH FRUIT AND GRANOLA.

SERVE WITH GOLDFISH GRAM CRACKER.

SLE Components
Amount Per Serving

Meat 1.00
Grain 1.58
Fruit 0.25
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 1111.36
Fat 12.97g
SaturatedFat 7.30g
Trans Fat 0.00g
Cholesterol 29.85mg
Sodium 645.95mg
Carbohydrates 219.99g
Fiber 2.75g
Sugar 144.84g
Protein 32.43g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 1174.63mg Iron 2.91mg



FISH NUGGETS W/WAFFLE FRIES A-33

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-10491

Ingredients

Description Measurement Prep Instructions
DistPart 
#

POLLOCK BRD NUG 
CRNCHY MSC 1Z 4-5

4 Each

BAKE
COOKING INSTRUCTIONS FROM FROZEN:TO BAKE: Place frozen 
nuggets on a lightly oiled sheet pan. CONVECTION OVEN: Preheat 
oven to 375°F and bake for 11- 13 minutes.CONVENTIONAL OVEN: 
Preheat oven to 425°F and bake for 14-16 minutes.NOTE: COOK TO 
AN INTERNAL TEMPERATURE OF 165°F MINIMUM.

344271

FRIES WAFFLE 6-4.5 
MCC

3 Ounce

CONVECTION
PREHEAT OVEN TO 425° F. SPREAD FROZEN PRODUCT EVENLY ON 
A SHALLOW BAKING PAN. BAKE FOR 10 TO 14 MINUTES, TURNING 
ONCE FOR UNIFORM COOKING.
DEEP_FRY
FILL BASKET HALF FULL (1 LB) WITH FROZEN PRODUCT. DEEP FRY 
@ 350° F FOR 2 1
4 TO 2 3
4 MINUTES.

201081

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
Grain 1.50
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.50

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 359.07
Fat 12.97g
SaturatedFat 2.49g
Trans Fat 0.00g
Cholesterol 35.00mg
Sodium 409.47mg
Carbohydrates 44.85g
Fiber 4.98g
Sugar 1.00g
Protein 13.99g

Vitamin A 0.00IU Vitamin C 3.58mg
Calcium 30.00mg Iron 2.02mg



MS/HS YOGURT PARFAIT A-80

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-10539

Ingredients

Description Measurement Prep Instructions DistPart #

STRAWBERRY DCD 1/2 IQF 2-5 CHEF-
RDY

1/4 Cup 621420

CEREAL GRANOLA L/F 4-50Z KELL 1/4 Cup 735108

YOGURT VAN L/F PARFPR 6-4 YOPL 6 Ounce
READY_TO_EAT
Ready to use with pouch & serving 
tip.

811500

YOGURT STRAWB L/F PARFPR 6-4 
YOPL

6 Ounce
READY_TO_EAT
Ready to use with pouch & serving 
tip.

811490

Preparation Instructions
LAYER 6 oz. YOGURT IN A 9 oz. CUP.

TOP WITH FRUIT AND GRANOLA.

SLE Components
Amount Per Serving

Meat 1.50
Grain 0.75
Fruit 0.25
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

Amount Per Serving
Calories 2784.89
Fat 19.03g
SaturatedFat 18.10g
Trans Fat 0.00g
Cholesterol 89.55mg
Sodium 1488.81mg
Carbohydrates 576.38g
Fiber 2.24g
Sugar 401.87g
Protein 91.67g

Vitamin A 279.85IU Vitamin C 0.45mg
Calcium 3231.34mg Iron 1.12mg



CRANBERRIES W/MANDARIN ORANGES

Servings: 1.00 Category: Fruit

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-10634

Ingredients

Description Measurement Prep Instructions DistPart #

CRANBERRY SAUCE JELLIED 6-10 GFS 1/4 Cup 164740

ORANGES MAND WHL L/S 6-10 GFS 1/4 Cup 117897

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.25
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

Amount Per Serving
Calories 155.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 15.00mg
Carbohydrates 35.00g
Fiber 0.00g
Sugar 30.50g
Protein 0.50g

Vitamin A 200.00IU Vitamin C 9.00mg
Calcium 10.00mg Iron 0.18mg



THANKSGIVING TURKEY

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-10635

Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY BRST STK SLCD 4-6.17 JENNO 2 Slice 563652

Preparation Instructions
REHEATING FROM THAWED STATE IS RECOMMENDED. STEAMER: (PREFERRED METHOD) PLACE BAG 
OF PRODUCT IN PACKAGING INTO A STEAM PAN AND PLACE IN PREHEATED STEAMER. HEAT 
ACCORDING TO CHART AND UNTIL INTERNAL TEMPERATURE IS 140 DEGREES F. REMOVE FROM 
STEAMER AND SERVE HOT. FROZEN: 1:30-2 HRS. THAWED: 35-40 MINUTES. 
CONVECTION/CONVENTIONAL OVEN: PREHEAT EQUIPMENT ACCORDING TO CHART. REMOVE PRODUCT 
FROM PACKAGING. PLACE FROZEN PRODUCT INTO LARGE HOTEL PAN IN THE FROZEN LOG FORMATION 
OR DIVIDE THAWED PRODUCT UP INTO FOUR SECTIONS AND STACK FLAT IN 4 COLUMNS IN MEDIUM 
SIZE PAN. ADD 1 CUP OF WATER TO THE PAN. TENT WITH FOIL AND HEAT ACCORDINGLY TO CHART 
TIME AND UNTIL INTERNAL TEMPERATURE IS 140 DEGREES F. REMOVE FROM OVEN AND SERVE HOT. 
CONVECTION OVEN: FROZEN : 1:30-2 HRS AT 325 DEGREES F. THAWED: 50 MIN - 1:15 HRS AT 325 
DEGREES F. CONVENTIONAL OVEN: FROZEN: 2:15-2:45 AT 350 DEGREES F. THAWED: :130-1:45 HRS AT 
350 DEGREES F.

SLE Components
Amount Per Serving

Meat 2.00
Grain 0.00
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

Amount Per Serving
Calories 80.00
Fat 1.50g
SaturatedFat 0.50g
Trans Fat 0.00g
Cholesterol 35.00mg
Sodium 400.00mg
Carbohydrates 0.00g
Fiber 0.00g
Sugar 0.00g
Protein 17.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.36mg



THANKSGIVING STUFF

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-10637

Ingredients

Description Measurement Prep Instructions DistPart #

STUFFING MIX TRAD 6-58Z UBEN 1/4 Cup 572192

Preparation Instructions
Stove top: Combine 3.25 quarts boiling water, 1 pound butter or margarine & contents of seasoning pouch in a stock 
pot. Bring to boil. Stir in crumb mixture & moisten all crumbs. Transfer to serving pan, cover, and keep warm. Fluff 
with fork before serving. Oven: Combine 3.25 quarts of hot water, 1 pound butter or margarine and contents of 
seasoning packet in a full steam table pan. Stir well and combine bread crumb mixture. Cover and bake 30-45 
minutes at 400 degrees F.

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 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 65.00
Fat 1.00g
SaturatedFat 0.25g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 285.00mg
Carbohydrates 12.00g
Fiber 0.50g
Sugar 0.50g
Protein 2.00g

Vitamin A 0.00IU Vitamin C 0.60mg
Calcium 10.00mg Iron 0.72mg



CORN CANNED B-2

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-10644

Ingredients

Description Measurement Prep Instructions DistPart #

CORN WHL KERNEL FCY GRADE 6-10 GFS 1/2 Cup 118966

Preparation Instructions
HEAT AND SERVE.

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 0.50

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 80.00
Fat 1.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 140.00mg
Carbohydrates 17.00g
Fiber 2.00g
Sugar 5.00g
Protein 2.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.40mg



STRAWBERRY PARFAIT A-80

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-10782

Ingredients

Description Measurement Prep Instructions DistPart #

STRAWBERRY DCD 1/2 IQF 2-5 
CHEF-RDY

1/4 Cup 621420

CEREAL GRANOLA TSTD OAT 4-50Z 
NATVLLY

1/4 Cup
READY_TO_EAT
Ready to eat dry cereal packaged for 
cereal dispensers

711664

YOGURT STRAWB L/F PARFPR 6-4 
YOPL

6 Ounce
READY_TO_EAT
Ready to use with pouch & serving tip.

811490

Preparation Instructions
LAYER 6 oz, YOGURT IN A 9 oz. cup.

TOP WITH FRUIT AND GRANOLA.

SLE Components
Amount Per Serving

Meat 1.50
Grain 0.58
Fruit 0.25
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

Amount Per Serving
Calories 1439.12
Fat 11.96g
SaturatedFat 9.29g
Trans Fat 0.00g
Cholesterol 44.78mg
Sodium 779.75mg
Carbohydrates 293.53g
Fiber 1.75g
Sugar 203.51g
Protein 46.36g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 1611.94mg Iron 0.81mg



VANILLA PARFAIT A-80

Servings: 1.00 Category: Entree

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-10784

Ingredients

Description Measurement Prep Instructions DistPart #

YOGURT VAN L/F PARFPR 6-4 YOPL 6 Ounce
READY_TO_EAT
Ready to use with pouch & serving tip.

811500

CEREAL GRANOLA TSTD OAT 4-50Z 
NATVLLY

1/4 Cup
READY_TO_EAT
Ready to eat dry cereal packaged for 
cereal dispensers

711664

STRAWBERRY DCD 1/2 IQF 2-5 
CHEF-RDY

1/4 Cup 621420

Preparation Instructions
LAYER 6 oz. YOGURT IN A 9 oz. CUP.

TOP WITH FRUIT AND GRANOLA.

SLE Components
Amount Per Serving

Meat 17.91
Grain 0.58
Fruit 0.25
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 Serving

Amount Per Serving
Calories 1439.12
Fat 11.96g
SaturatedFat 9.29g
Trans Fat 0.00g
Cholesterol 44.78mg
Sodium 779.75mg
Carbohydrates 293.53g
Fiber 1.75g
Sugar 203.51g
Protein 46.36g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 1611.94mg Iron 0.81mg



DUTCH WAFFLE W/ STRAWBERRIES & WHIP 
TOPPING D-32

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-10786

Ingredients

Description Measurement Prep Instructions
DistPart 
#

WAFFLE DUTCH 
WGRAIN 5 48-2.93Z 
J&J

1 Each 607351

TOPPING WHIP 
I/BG SGR FR 12-
16Z ONTOP

1 Tablespoon

READY_TO_EAT
On Top® tastes great with these menu favorites Hot & Cold Specialty 
Coffees . Pies . Milkshakes . Sundaes . Parfaits . Layered Desserts . Dips 
. Mousses . Waffles 1. OPEN BAG ON DOTTED LINE 2. PUSH THROUGH 
PERFORATION TO POSITION TIP 3. TWIST TOP OF BAG 4. SQUEEZE & 
TWIST TOP OF BAG TO DISPENSE STORAGE: ARRIVES FROZEN. THAW 
IN REFRIGERATOR OVERNIGHT AS NEEDED. NEVER REFREEZE. 
SHELF LIFE: 1 YEAR FROZEN or 2 WEEKS REFRIGERATED Do not 
knead frozen or thawed bag. 35°F KEEP REFRIGERATED

699101

STRAWBERRY 
DCD 1/2 IQF 2-5 
CHEF-RDY

1/4 Cup 621420

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 2.00
Fruit 0.25
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

Amount Per Serving
Calories 325.00
Fat 14.00g
SaturatedFat 4.00g
Trans Fat 0.00g
Cholesterol 20.00mg
Sodium 350.00mg
Carbohydrates 47.25g
Fiber 3.75g
Sugar 13.50g
Protein 4.25g



Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 40.00mg Iron 2.25mg



HS BREAKFAST BURRITO A-112

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-10798

Ingredients

Description Measurement Prep Instructions DistPart #

TORTILLA SHELL SAL ULTRGR 10 BK 24-6 1 Each 720526

EGG SCRMBD LIQ BLND 6-5 GFS 1/2 Cup 465771

BACON TOPPING CKD 1/4 DCD 2-5 GCHC 1 Ounce 365650

CHEESE CHED MLD SHRD 4-5 LOL 1/4 Cup 150250

Preparation Instructions
COOK EGGS UNTIL INTERNAL TEMP REACHES 145.

PUT 1/4 EGGS ON SHELL.

ADD CHEESE AND BACON ROLL AND WRAP IN FOIL WRAP.

KEEP WARM UNTIL SERVING.

SLE Components
Amount Per Serving

Meat 2.50
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: 1.00

Amount Per Serving
Calories 545.00
Fat 34.50g
SaturatedFat 12.50g
Trans Fat 0.00g
Cholesterol 225.00mg
Sodium 950.00mg
Carbohydrates 33.00g
Fiber 1.00g
Sugar 3.00g
Protein 26.00g

Vitamin A 300.00IU Vitamin C 0.00mg
Calcium 253.00mg Iron 3.00mg



MASHED POTATO BOWL A-13

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-10822

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX NUGGET BRD CKD 
WGRAIN .6Z 6-5

5 Each
BAKE
FROM FROZEN: CONVENTIONAL OVEN FOR 10-14 MINUTES 
AT 350F; CONVECTION OVEN FOR 8-10 MINUTES AT 350F.

501851

POTATO PRLS EXCEL 12-
28Z BAMER

4 Ounce

RECONSTITUTE
1: Pour 4L (about 1 gallon plus 1 cup) of hot water (170-190°F) 
into 6" deep half-size steamtable pan. 2: Add all potatoes, stir 
for 15 seconds. 3: Let stand for 5 minutes, stir and serve.

613738

GRAVY MIX CHIX 8-22.6Z 
TRIO

2 Ounce 290025

CORN CUT IQF 30 KE 1/4 Cup 283730

CHEESE CHED MLD 
SHRD 4-5 LOL

1/8 Cup 150250

Preparation Instructions
BAKE

FROM FROZEN: CONVENTIONAL OVEN FOR 10-14 MINUTES AT 350 F; CONVECTION OVEN FOR 8-10 
MINUTES AT 350 F.

Pour 4 L (about 1 gallon plus 1 cup) of hot water (170-190°F) into 6" deep half-size steam table pan. 2: Add all 
potatoes, stir for 15 seconds. 3: Let stand for 5 minutes, stir and serve.

Place corn in 1/2 pan cook until done.

Place potato in bowl and chicken nuggets, corn, gravy and top with cheese.

SLE Components
Amount Per Serving

Meat 2.52
Grain 1.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 3.04

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 821.58
Fat 21.21g
SaturatedFat 5.12g
Trans Fat 0.00g
Cholesterol 50.60mg
Sodium 3114.70mg
Carbohydrates 121.95g



Fiber 7.19g
Sugar 1.87g
Protein 29.40g

Vitamin A 256.00IU Vitamin C 78.00mg
Calcium 171.67mg Iron 3.25mg



CHICKEN ALFREDO W/PASTA A-94

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-10892

Ingredients

Description Measurement Prep Instructions DistPart #

SAUCE ALFREDO FZ 6-5 JTM 1/4 Cup 155661

PASTA ROTINI 100 WHLWHE 2-5 
GCHC

1 Cup 867850

CHIX STRP FAJT SEAS FC 8-4.99 
TYS

2 Ounce

BAKE
Appliances vary, adjust accordingly.
Conventional Oven
25-30 minutes at 350°F from frozen.
CONVECTION
Appliances vary, adjust accordingly.
Convection Oven
5-8 minutes in a single layer at 400°F from 
frozen.
MICROWAVE
Appliances vary, adjust accordingly.
Microwave Oven
3 1
2 to 4 minutes on HIGH power from frozen; 
hold 1 minute.

150160

Preparation Instructions
PLACE SEALED BAG IN STEAMER OR BOILING WATER. HEAT APPROXIMATELY 30 MINUTES OR UNTIL 
PRODUCT REACHES SERVING TEMPERATURE. CAUTION: OPEN BAG CAREFULLY TO AVOID BEING 
BURNED.

FOR EACH POUND OF PASTA, BRING 1 GALLON OF WATER TO A FULL ROLLING BOIL. GRADUALLY ADD 
PASTA TO BOILING WATER, STIR GENTLY AND RETURN TO A FULL BOIL. LEAVE THE POT UNCOVERED 
AND KEEP WATER AT A CONSTANT BOIL. STIR OCCASIONALLY TO PREVENT PASTA FROM STICKING. 
TASTE THE PASTA 2 MINUTES BEFORE THE RECOMMENDED COOK TIME ELAPSES TO CHECK FOR 
PERFERRED TENDERNESS. PASTA SHOULD BE FIRM TO THE BITE OR "AL DENTE". DRAIN PASTA 
IMMEDIATELY. DO NOT RINSE IF SERVING RIGHT AWAY. IF USING IN COLD SALAD RINSE IN COLD 
WATER. RECOMMENDED COOK TIME OF 8-10 MINUTES

SERVE SAUCE OVER PASTA.

DISH PASTA INTO BOWL USING # 4 SCOOP.

TOP W/ ALFREDO SAUCE USING A 4 oz. SPOODLE OR LADLE.

TOP W/ CHICKEN USING #16 SCOOP.

SLE Components



Amount Per Serving

Meat 2.33
Grain 0.00
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

Amount Per Serving
Calories 1616.67
Fat 17.67g
SaturatedFat 4.33g
Trans Fat 0.00g
Cholesterol 72.33mg
Sodium 594.00mg
Carbohydrates 334.33g
Fiber 48.00g
Sugar 19.00g
Protein 72.67g

Vitamin A 221.00IU Vitamin C 0.00mg
Calcium 197.00mg Iron 14.40mg



SPICY CHICKEN A-93

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-10907

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX BRST HOT&SPCY BRD 
3.75Z 4-7.5

1 Each

BAKE
Appliances vary, adjust accordingly.
Conventional Oven
Preheat oven to 400°F. Place frozen filets on a 
parchment lined baking sheet. Heat for 16 to 19 
minutes.
CONVECTION
Appliances vary, adjust accordingly.
Convection Oven
Preheat oven to 350°F. Place frozen filets on a 
parchment lined baking sheet. Heat for 14 to 17 
minutes.

525490

4 inch whole grain hamburger 
buns - 30 ct

1 bun 3480

Preparation Instructions
Conventional Oven

Preheat oven to 400°F. Place frozen chicken on a parchment lined baking sheet. Heat for 16 to 19 minutes or until 
internal reaches 165.

Convection Oven

Preheat oven to 350°F. Place frozen chicken on a parchment lined baking sheet. Heat for 14 to 17 minutes or until 
internal reaches 165.

Place chicken on bun and wrap.

Keep at 145.

SLE Components
Amount Per Serving

Meat 2.00
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

Amount Per Serving
Calories 360.00
Fat 12.00g
SaturatedFat 2.00g
Trans Fat 0.00g
Cholesterol 45.00mg
Sodium 520.00mg
Carbohydrates 9.00g



Fiber 3.00g
Sugar 5.00g
Protein 25.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 1.00mg



GRILLED CHICKEN A-96

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-10908

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX PTY GRLLD 2.5Z 6-5 GLDKST 1 Each 786520

4 inch whole grain hamburger buns - 30 ct 1 bun 3480

Preparation Instructions
Conventional Oven: 15-20 minutes at 350 degrees F. Convection Oven: 8-10 minutes at 350 degrees F or until 
internal temp reaches 165.

Place on bun and wrap.

Maintain at 145 until serving.

SLE Components
Amount Per Serving

Meat 2.00
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: 1.00

Amount Per Serving
Calories 310.00
Fat 10.00g
SaturatedFat 2.00g
Trans Fat 0.00g
Cholesterol 65.00mg
Sodium 600.00mg
Carbohydrates 1.00g
Fiber 2.00g
Sugar 4.00g
Protein 24.00g

Vitamin A 100.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.72mg



CHEESE PIZZA A-30

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-10909

Ingredients

Description Measurement Prep Instructions
DistPart 
#

PIZZA CHS 16 
WGRAIN R/E 
BOLD 9CT

1 Slice

BAKE
COOK BEFORE EATING AND SERVING. FOR BEST RESULTS, COOK FROM 
FROZEN STATE. ALLOW TO COOL FOR 30 SECONDS BEFORE CUTTING. 
FOR OPTIMAL QUALITY, BAKE UNTIL INTERNAL TEMPERATURE OF 
CRUST REACHES 185-190 F. IMPINGEMENT 420 F FOR 7-9 MINUTES. 
CONVECTION 350 F FOR 13-17 MINUTES. DECK OVEN: 450 F FOR 10-13 
MINUTES. PLACE PIZZA ON PARCHMENT LINED BAKING TRAY. FOR 
EVEN COOKING, ROTATE PANS PART WAY THROUGH BAKING TIME. 
NOTE: DUE TO VARIANCES IN OVEN REGULATORS, COOKING TIMES AND 
TEMPERATURES MAY VARY. PIZZA IS DONE WHEN CHEESE BEGINS TO 
BROWN AND IS COMPLETELY MELTED IN THE MIDDLE. REFRIGERATE 
OR DISCARD ANY UNUSED PORTION.

236591

Preparation Instructions
BAKE

COOKING INSTRUCTIONS: COOK BEFORE SERVING. Best if cooked from Frozen state. PREHEAT OVEN. FOR 
FOOD SAFETY AND QUALITY COOK BEFORE EATING TO AN INTERNAL TEMPERATURE OF 160°F. 
IMPINGEMENT OVEN: 420°F for 7-9 minutes. CONVECTION OVEN: 350°F for 13-17 minutes on High Fan. Place 
pizza on parchment lined baking tray. For even cooking, rotate pans part way through baking time. NOTE: Due to 
variances in oven regulators

CUT INTO 8 SERVINGS.

SLE Components
Amount Per Serving

Meat 2.00
Grain 3.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.13
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 400.00
Fat 16.00g
SaturatedFat 7.00g
Trans Fat 0.00g
Cholesterol 35.00mg
Sodium 440.00mg
Carbohydrates 43.00g
Fiber 4.00g
Sugar 7.00g
Protein 19.00g



Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 341.00mg Iron 2.40mg



BACON PIZZA A-77

Servings: 8.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-10911

Ingredients

Description Measurement Prep Instructions
DistPart 
#

PIZZA CHS 16 
WGRAIN R/E 
BOLD 9CT

8 Slice

BAKE
COOKING INSTRUCTIONS: COOK BEFORE SERVING. Best if cooked from 
Frozen state. PREHEAT OVEN. FOR FOOD SAFETY AND QUALITY COOK 
BEFORE EATING TO AN INTERNAL TEMPERATURE OF 160°F. 
IMPINGEMENT OVEN: 420°F for 7-9 minutes. CONVECTION OVEN: 350°F 
for 13-17 minutes on High Fan. Place pizza on parchment lined baking tray. 
For even cooking, rotate pans part way through baking time. NOTE: Due to 
variances in oven regulators, cooking time and temperature may require 
adjustments. Pizza is done when cheese begins to brown and is 
completely melted in the middle. Refrigerate or discard any unused 
portion.

236591

BACON TOPPING 
1 DCD 10 HRML

4 Ounce 827002

Preparation Instructions
TOP PIZZA WITH BACON.

BAKE

COOKING INSTRUCTIONS: COOK BEFORE SERVING. Best if cooked from Frozen state. PREHEAT OVEN. FOR 
FOOD SAFETY AND QUALITY COOK BEFORE EATING TO AN INTERNAL TEMPERATURE OF 160°F. 
IMPINGEMENT OVEN: 420°F for 7-9 minutes. CONVECTION OVEN: 350°F for 13-17 minutes on High Fan. Place 
pizza on parchment lined baking tray. For even cooking, rotate pans part way through baking time. NOTE: Due to 
variances in oven regulators, cooking time and temperature may require adjustments. Pizza is done when cheese 
begins to brown and is completely melted in the middle. Refrigerate or discard any unused portion.

CUT INTO 8 SERVING.

SLE Components
Amount Per Serving

Meat 2.00
Grain 3.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.13
OtherVeg 0.00
Legumes 0.00



Starch 0.00
Nutrition Facts
Servings Per Recipe: 8.00
Serving Size: 1.00

Amount Per Serving
Calories 463.00
Fat 20.50g
SaturatedFat 8.60g
Trans Fat 0.00g
Cholesterol 52.00mg
Sodium 704.30mg
Carbohydrates 43.00g
Fiber 4.00g
Sugar 7.00g
Protein 24.30g

Vitamin A 0.00IU Vitamin C 0.26mg
Calcium 342.99mg Iron 2.59mg



CHEF SALAD A-28

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-11218

Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE CHOP 6-2 RSS 2 Cup 735787

TURKEY BRST SLCD OVN RSTD 6-2 
JENNO

1 Slice 344120

EGG SHL LRG A GRD 6-30CT GCHC 1 Each 206539

TURKEY HAM SLCD .51Z 4-5.25 JENNO 2 Slice 656891

CHEESE CHED MLD SHRD 4-5 LOL 1/4 Cup 150250

TOMATO GRAPE SWT 10 MRKN 5 Each 129631

CUCUMBER SELECT 4-6CT MRKN 1/4 Cup 361510

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 5.67
Grain 0.00
Fruit 0.00
GreenVeg 1.00
RedVeg 0.31
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 330.12
Fat 17.89g
SaturatedFat 8.72g
Trans Fat 0.00g
Cholesterol 288.33mg
Sodium 847.17mg
Carbohydrates 14.58g
Fiber 4.83g
Sugar 8.83g
Protein 31.04g

Vitamin A 2187.90IU Vitamin C 32.39mg
Calcium 275.58mg Iron 3.11mg



MEATBALL SUB A-26

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-11222

Ingredients

Description Measurement Prep Instructions DistPart #

MEATBALL CKD .65Z 6-5 COMM 4 Each 785860

BUN SUB SLCD WGRAIN 8 10-6CT 1 Each 406343

SAUCE PIZZA W/BASL 6-10 REDPK 1/4 Cup
READY_TO_EAT
None

256013

CHEESE MOZZ SHRD 4-5 LOL 1 Ounce 645170

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.50
Grain 2.75
Fruit 0.00
GreenVeg 0.00
RedVeg 0.50
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 446.00
Fat 15.00g
SaturatedFat 5.75g
Trans Fat 0.60g
Cholesterol 43.50mg
Sodium 616.00mg
Carbohydrates 51.50g
Fiber 6.00g
Sugar 12.50g
Protein 24.50g

Vitamin A 5.00IU Vitamin C 1.00mg
Calcium 266.50mg Iron 5.78mg



MS/ HS BONELESS WINGS A-87

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-11224

Ingredients

Description Measurement Prep Instructions
DistPart 
#

CHIX PCORN 
FRTTR HMSTYL 6-
4 GCHC

9 Each

BAKE
CONVENTIONAL OVEN: Preheat oven to 425F. Place popcorn nuggets in 
a single layer on baking sheet. Heat for 9-11 minutes or until heated 
thoroughly. Let stand 1 minute before serving. MICROWAVE: For single 
serving: Place popcorn chicken on microwave safe plate and cover with 
a paper towel. Heat on HIGH for 45-50 seconds or until heated 
thoroughly. For each additional serving, add approximately 30 seconds 
to heating time.Let stand 1 minute before serving. Cooking times and 
oven temperatures may vary.

845401

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 3.00
Grain 0.00
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

Amount Per Serving
Calories 220.00
Fat 13.00g
SaturatedFat 3.00g
Trans Fat 0.00g
Cholesterol 45.00mg
Sodium 440.00mg
Carbohydrates 15.00g
Fiber 1.00g
Sugar 0.00g
Protein 10.00g

Vitamin A 500.00IU Vitamin C 1.20mg
Calcium 20.00mg Iron 1.80mg



SPICY CHICKEN WRAP A-73

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-11254

Ingredients

Description Measurement Prep Instructions
DistPart 
#

CHIX BRST 
HOT&SPCY BRD 
3.75Z 4-7.5

1 Each

BAKE
Appliances vary, adjust accordingly.
Conventional Oven
Preheat oven to 400°F. Place frozen filets on a parchment lined baking 
sheet. Heat for 16 to 19 minutes.
CONVECTION
Appliances vary, adjust accordingly.
Convection Oven
Preheat oven to 350°F. Place frozen filets on a parchment lined baking 
sheet. Heat for 14 to 17 minutes.

525490

LETTUCE 
ROMAINE CHOP 6-
2 RSS

1/4 Cup 735787

CHEESE MONTRY 
JK JALAP SLCD 6-
1.5

1 Slice 777587

TOMATO SLCD 
1/4 5 RSS

1 Slice 786535

TORTILLA FLOUR 
10 ULTRGR 12-
12CT

1 Each

STEAM
PREPARATIONAmbient: Ready to use. Refrigerated: BRING TO ROOM 
TEMPERATURE. Remove from case and let standin bag 4 - 6 hours at room 
temperature. HEATINGSTEAM CABINET: Place in steam cabinet. Stack no 
more than 3 dozen high. Heatto 160°F. Do not hold for more than 2 hours. 
GRILL: Heat grill to 400°F. Heat tortillas on each side for 10 - 15 seconds. 
MICROWAVE: Stack no more than 6 tortillas and heat 45 - 60 seconds on 
high(microwaves vary for power setting and time). STAGINGStore in steam 
cabinet or bun warmer until ready to use (maximum 1 hour toprevent 
drying).

690141

Preparation Instructions
TAKE TORTILLA SHELL PLACE CHEESE,LETTUCE, TOMATO AND CHICKEN.

FOLD AND ROLL WRAP.

PLACE WRAP IN CLEAR CONTAINER.

DATE MARK.

SLE Components



Amount Per Serving

Meat 2.00
Grain 3.00
Fruit 0.00
GreenVeg 0.13
RedVeg 0.13
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 456.55
Fat 21.05g
SaturatedFat 7.51g
Trans Fat 0.00g
Cholesterol 65.00mg
Sodium 661.13mg
Carbohydrates 39.38g
Fiber 4.53g
Sugar 3.88g
Protein 29.45g

Vitamin A 187.43IU Vitamin C 3.08mg
Calcium 271.25mg Iron 2.77mg



CHICKEN WRAP A-73

Servings: 1.00 Category: Entree

Serving Size: 0.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-11255

Ingredients

Description Measurement Prep Instructions
DistPart 
#

TORTILLA FLOUR 
10 ULTRGR 12-
12CT

1 Each

STEAM
PREPARATIONAmbient: Ready to use. Refrigerated: BRING TO ROOM 
TEMPERATURE. Remove from case and let standin bag 4 - 6 hours at 
room temperature. HEATINGSTEAM CABINET: Place in steam cabinet. 
Stack no more than 3 dozen high. Heatto 160°F. Do not hold for more than 
2 hours. GRILL: Heat grill to 400°F. Heat tortillas on each side for 10 - 15 
seconds. MICROWAVE: Stack no more than 6 tortillas and heat 45 - 60 
seconds on high(microwaves vary for power setting and time). 
STAGINGStore in steam cabinet or bun warmer until ready to use 
(maximum 1 hour toprevent drying).

690141

CHIX BRST BRD 
CKD WGRAIN 
3.75Z 4-7.5

1 Each

BAKE
Appliances vary, adjust accordingly.
Conventional Oven
Preheat oven to 400°F. Place frozen filets on a baking sheet lined with 
parchment paper in a single layer. Heat for 18 to 20 minutes.
CONVECTION
Appliances vary, adjust accordingly.
Convection Oven
Preheat oven to 375°F; no steam and low fans. Place frozen filets in a 
single layer on a baking sheet lined with parchment paper. Heat for 16 to 
18 minutes.

525480

CHEESE AMER 
160CT SLCD 6-5 
COMM

1 Slice 150260

LETTUCE 
ROMAINE CHOP 6-
2 RSS

1/4 Cup 735787

TOMATO SLCD 
1/4 5 RSS

1 Slice 786535

Preparation Instructions
TAKE TORTILLA SHELL PLACE CHEESE,LETTUCE, TOMATO AND CHICKEN.

FOLD AND ROLL WRAP.

PLACE WRAP IN CLEAR CONTAINER.

DATE MARK.



SLE Components
Amount Per Serving

Meat 2.50
Grain 3.00
Fruit 0.00
GreenVeg 0.13
RedVeg 0.13
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 0.00

Amount Per Serving
Calories 436.55
Fat 18.55g
SaturatedFat 6.01g
Trans Fat 0.00g
Cholesterol 57.50mg
Sodium 726.13mg
Carbohydrates 39.88g
Fiber 6.53g
Sugar 3.38g
Protein 26.95g

Vitamin A 337.43IU Vitamin C 3.08mg
Calcium 201.25mg Iron 2.77mg



TURKEY BLT WRAP A-73

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-11256

Ingredients

Description Measurement Prep Instructions
DistPart 
#

TORTILLA FLOUR 
10 ULTRGR 12-
12CT

1 Each

STEAM
PREPARATIONAmbient: Ready to use. Refrigerated: BRING TO ROOM 
TEMPERATURE. Remove from case and let standin bag 4 - 6 hours at 
room temperature. HEATINGSTEAM CABINET: Place in steam cabinet. 
Stack no more than 3 dozen high. Heatto 160°F. Do not hold for more than 
2 hours. GRILL: Heat grill to 400°F. Heat tortillas on each side for 10 - 15 
seconds. MICROWAVE: Stack no more than 6 tortillas and heat 45 - 60 
seconds on high(microwaves vary for power setting and time). 
STAGINGStore in steam cabinet or bun warmer until ready to use 
(maximum 1 hour toprevent drying).

690141

BACON CKD 
SLCD 2-150CT 
ARMR

2 Slice 563315

LETTUCE 
ROMAINE CHOP 6-
2 RSS

1/4 Cup 735787

TOMATO SLCD 
1/4 5 RSS

1 Cup 786535

CHEESE AMER 
160CT SLCD 6-5 
COMM

1 Slice 150260

TURKEY BRST 
SLCD OVN RSTD 
6-2 JENNO

3 Slice 344120

Preparation Instructions
TAKE TORTILLA SHELL PLACE CHEESE, LETTUCE, TOMATO, TURKEY AND BACON.

FOLD AND ROLL WRAP.

PLACE IN CLEAR CONTAINER.

DATE MARK.

SLE Components
Amount Per Serving

Meat 2.50



Grain 2.00
Fruit 0.00
GreenVeg 0.13
RedVeg 1.00
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 368.23
Fat 14.47g
SaturatedFat 6.00g
Trans Fat 0.00g
Cholesterol 49.50mg
Sodium 1239.07mg
Carbohydrates 38.00g
Fiber 5.45g
Sugar 8.75g
Protein 24.28g

Vitamin A 1649.40IU Vitamin C 24.66mg
Calcium 217.00mg Iron 2.56mg



TURKEY WRAP A-73

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-11257

Ingredients

Description Measurement Prep Instructions
DistPart 
#

TURKEY BRST 
SLCD OVN RSTD 
6-2 JENNO

3 Slice 344120

TORTILLA FLOUR 
10 ULTRGR 12-
12CT

1 Each

STEAM
PREPARATIONAmbient: Ready to use. Refrigerated: BRING TO ROOM 
TEMPERATURE. Remove from case and let standin bag 4 - 6 hours at 
room temperature. HEATINGSTEAM CABINET: Place in steam cabinet. 
Stack no more than 3 dozen high. Heatto 160°F. Do not hold for more than 
2 hours. GRILL: Heat grill to 400°F. Heat tortillas on each side for 10 - 15 
seconds. MICROWAVE: Stack no more than 6 tortillas and heat 45 - 60 
seconds on high(microwaves vary for power setting and time). 
STAGINGStore in steam cabinet or bun warmer until ready to use 
(maximum 1 hour toprevent drying).

690141

LETTUCE 
ROMAINE CHOP 6-
2 RSS

1/4 Cup 735787

TOMATO SLCD 
1/4 5 RSS

1 Slice 786535

CHEESE PROV 
NAT SLCD .75Z 6-
1.5 GCHC

1 Slice 726532

Preparation Instructions
TAKE TORTILLA SHELL PLACE CHEESE,LETTUCE,TOMATO AND TURKEY.

FOLD AND ROLL WRAP.

PLACE WRAP IN CLEAR CONTAINER.

DATE MARK.

SLE Components
Amount Per Serving

Meat 2.50
Grain 2.00
Fruit 0.00
GreenVeg 0.13



RedVeg 0.13
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 306.55
Fat 11.55g
SaturatedFat 5.51g
Trans Fat 0.00g
Cholesterol 40.00mg
Sodium 1041.13mg
Carbohydrates 31.38g
Fiber 3.53g
Sugar 3.88g
Protein 21.45g

Vitamin A 187.43IU Vitamin C 3.08mg
Calcium 281.25mg Iron 2.13mg



EGG,BACON,CHEESE MUFFIN /BAGEL A-62

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-11258

Ingredients

Description Measurement Prep Instructions DistPart #

CHEESE AMER 160CT 
SLCD 6-5 COMM

1 Slice 150260

EGG SCRMBD PTY RND 
3.5 165-1.25Z GFS

1 Each

CONVECTION: HEAT OVEN TO 250F. PLACE SINGLE LAYER 
OF PATTIES IN FULL-SIZE STEAMER PAN SPRAYED WITH 
NON-STICK COOKING SPRAY. DO NOT COVER. THAWED 10-
12 MIN. FROZEN 18-20 MIN.

592625

MUFFIN ENG WGRAIN 
SLCD 2Z 12-12CT

1 Each

READY_TO_EAT
Handling Instructions: Product will arrive frozen. Store in the 
freezer. Thaw the amount you want to use at room temperature 
for 3-4 hours
or under refrigeration overnight. Make sure to close bakery bag 
on any unused product, as not to dry it out. Return unused 
product to the freezer. Do not refrigerate.
COUNTS 2 g

687131

BAGEL WHT WGRAIN 
IW 72-2Z LENDER

1 Each COUNTS 2 g 217911

BACON CKD SLCD 2-
150CT ARMR

2 Slice 563315

Preparation Instructions
CONVECTION: HEAT OVEN TO 250F. PLACE SINGLE LAYER OF PATTIES IN FULL-SIZE STEAMER PAN 
SPRAYED WITH NON-STICK COOKING SPRAY. DO NOT COVER. THAWED 10-12 MIN. FROZEN 18-20 MIN.

PLACE CHEESE,EGG,BACON ON ENGLISH MUFFIN/BAGEL.

WRAP IN SARAN WRAP AND PLACE IN WARMER UNTIL SERVING.

SLE Components
Amount Per Serving

Meat 1.50
Grain 4.00
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

Amount Per Serving
Calories 423.33
Fat 15.07g
SaturatedFat 4.90g
Trans Fat 0.00g
Cholesterol 119.50mg
Sodium 930.07mg
Carbohydrates 51.50g
Fiber 5.00g
Sugar 6.50g
Protein 21.43g

Vitamin A 150.00IU Vitamin C 0.00mg
Calcium 223.00mg Iron 3.40mg



DONUT HOLES D-41

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-11259

Ingredients

Description Measurement Prep Instructions DistPart #

DONUT HOLE CAKE WGRAIN 384-.41Z 
RICH

6 Each Thaw and serve. 839520

Preparation Instructions
Thaw and serve.

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: 1.00

Amount Per Serving
Calories 280.00
Fat 16.00g
SaturatedFat 7.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 300.00mg
Carbohydrates 30.00g
Fiber 2.00g
Sugar 6.00g
Protein 4.00g

Vitamin A 11.48IU Vitamin C 0.00mg
Calcium 13.78mg Iron 0.80mg



CHOC./ POWDERED DONUTS D-35

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-11260

Ingredients

Description Measurement Prep Instructions DistPart #

DONUT CHOC MINI IW 72-3.3Z GOODYMN 1 Package 738181

DONUT PWDRD MINI IW 72-3Z GOODYMN 1 Package 738201

Preparation Instructions
No Preparation Instructions available.

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: 1.00

Amount Per Serving
Calories 590.00
Fat 26.00g
SaturatedFat 10.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 500.00mg
Carbohydrates 82.00g
Fiber 4.00g
Sugar 40.00g
Protein 9.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 100.00mg Iron 2.52mg



BAR TOPPINGS A-114

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-11261

Ingredients

Description Measurement Prep Instructions DistPart #

PICKLE DILL SLCD HAMB 4-1GAL GFS 3 Each 149195

OLIVE RIPE SLCD BLK SPAIN 6-10 GFS 2 Tablespoon 324531

PEPPERS JALAP SLCD 128CT 4-1GAL 
GRSZ

2 Tablespoon 466240

OLIVE GRN SLCD GRN 4-1GAL GFS 2 Tablespoon 275263

PEPPERS BAN RING MILD 4-1GAL GFS 2 Tablespoon 466220

CUCUMBER SELECT 4-6CT MRKN 2 Tablespoon 361510

LETTUCE ROMAINE CHOP 6-2 RSS 2 Ounce 735787

TOMATO 6X6 LRG 10 MRKN 2 Tablespoon 199001

PEPPERS GREEN LRG 5 MRKN 2 Tablespoon 592315

ONION VIDALIA SWT 10 P/L 2 Tablespoon 558133

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.13
RedVeg 0.13
OtherVeg 1.50
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 96.89
Fat 5.60g
SaturatedFat 1.53g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 1799.97mg
Carbohydrates 7.66g
Fiber 4.89g
Sugar 1.60g



Protein 0.67g

Vitamin A 263.18IU Vitamin C 18.34mg
Calcium 49.55mg Iron 1.32mg



PANCAKE ON STICK A-48

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-11267

Ingredients

Description Measurement Prep Instructions DistPart #

PANCK WRAP MAPL WGRAIN STIX 56-
2.85Z

1 Each 497202

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 1.00
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: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 240.00
Fat 15.00g
SaturatedFat 4.50g
Trans Fat 0.00g
Cholesterol 25.00mg
Sodium 370.00mg
Carbohydrates 18.00g
Fiber 1.00g
Sugar 5.00g
Protein 7.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 0.90mg



MINI WAFFLES D-26

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-11268

Ingredients

Description Measurement Prep Instructions
DistPart 
#

WAFFLE MINI 
MAPL WGRAIN IW 
72-2.47Z

1 Package

BAKE
Heat & Serve: Heat frozen Mini Waffle in ovenable pouch. Convection 
Oven: Preheat oven to 350?F. Place pouches flat on a baking sheet and 
heat for 7-9 minutes.* Conventional Oven: Preheat oven to 350?F. Place 
pouches flat on a baking sheet and heat for 11-13 minutes.* Microwave: 
Heat for 30-35 seconds on high. *DO NOT place pouches directly on 
oven rack or let pouches touch oven sides. Bake times will vary by oven 
type and load. Consume within 6 hours of preparing.

269260

Preparation Instructions
PREPARE FROM FROZEN STATE

HEAT IN OVENABLE POUCH. CONVECTION OVEN: PREHEAT OVEN TO 350 DEGREES F. PLACE POUCHES 
FLAT ON A BAKING SHEET AND HEAT FOR 7-9 MINUTES. CONVENTIONAL OVEN: PREHEAT OVEN TO 350 
DEGREES F. PLACE POUCHES FLAT ON A BAKING SHEET AND HEAT FOR 11-13 MINUTES. MICROWAVE: 
HEAT FOR 30 SECONDS ON HIGH. DO NOT PLACE POUCHES DIRECTLY ON OVEN RACK OR LET 
POUCHES TOUCH OVEN SIDES. APPLIANCES MAY VARY, ADJUST ACCORDINGLY.

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: 1.00

Amount Per Serving
Calories 200.00
Fat 5.00g
SaturatedFat 1.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 170.00mg
Carbohydrates 37.00g
Fiber 3.00g
Sugar 13.00g
Protein 4.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 20.00mg Iron 0.72mg



YOGURT BOAT A-42

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-11269

Ingredients

Description Measurement Prep Instructions DistPart #

PRETZEL SFT PREBKD WHL WHE 100-
2.2Z

1 Each 142411

YOGURT STRAWB BAN BASH L/F 48-4Z 
TRIX

1 Each
READY_TO_EAT
Ready to eat single serving

551760

CHEESE STRING MOZZ IW 168-1Z LOL 1 Each 786580

Preparation Instructions
PLACE PRETZEL, YOGURT AND CHEESE STICK IN #1 TRAY.

SLE Components
Amount Per Serving

Meat 2.00
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: 1.00

Amount Per Serving
Calories 300.00
Fat 7.50g
SaturatedFat 4.00g
Trans Fat 0.00g
Cholesterol 20.00mg
Sodium 415.00mg
Carbohydrates 46.00g
Fiber 3.00g
Sugar 10.00g
Protein 15.00g

Vitamin A 200.00IU Vitamin C 1.20mg
Calcium 360.00mg Iron 1.80mg



EZ JAMMER A-76

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-11270

Ingredients

Description Measurement Prep Instructions DistPart #

SAND SOY BTR & JAM WGRAIN IW 72-2.4Z 1 Each 630302

CHEESE STRING MOZZ IW 168-1Z LOL 1 Each 786580

CRACKER GLDFSH GRHM VAN 300-.9Z 
PEPP

1 Each 198472

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
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: 1.00

Amount Per Serving
Calories 490.00
Fat 26.00g
SaturatedFat 8.00g
Trans Fat 0.00g
Cholesterol 15.00mg
Sodium 525.00mg
Carbohydrates 48.00g
Fiber 5.00g
Sugar 18.00g
Protein 16.00g

Vitamin A 200.00IU Vitamin C 0.00mg
Calcium 380.00mg Iron 4.80mg



EGG,SAUSAGE,CHEESE BAGEL/MUFFIN A-86

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-11276

Ingredients

Description Measurement Prep Instructions DistPart #

CHEESE AMER 160CT SLCD 6-5 COMM 1 Slice 150260

SAUSAGE PTY TKY CKD 1Z 10.25 JENNO 1 Each 184970

EGG SCRMBD PTY RND 3.5 165-1.25Z GFS 1 Each 592625

BAGEL WHT WGRAIN 2Z 12-6CT LENDERS 1 Each 230264

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.50
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: 1.00

Amount Per Serving
Calories 310.00
Fat 13.50g
SaturatedFat 4.50g
Trans Fat 0.00g
Cholesterol 137.50mg
Sodium 605.00mg
Carbohydrates 30.50g
Fiber 4.00g
Sugar 5.50g
Protein 17.50g

Vitamin A 150.00IU Vitamin C 0.00mg
Calcium 133.00mg Iron 2.16mg



BBQ PULLED PORK A-60

Servings: 1.00 Category: Entree

Serving Size: 1.00 Sandwich HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-11285

Ingredients

Description Measurement Prep Instructions DistPart #

PORK SHRDD BBQ 6-5 JTM 4 Ounce 366320

4 inch whole grain hamburger buns - 30 ct 1 bun 3480

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.13
OtherVeg 0.00
Legumes 0.00
Starch 0.00

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

Amount Per Serving
Calories 358.00
Fat 8.20g
SaturatedFat 2.10g
Trans Fat 0.04g
Cholesterol 44.00mg
Sodium 429.90mg
Carbohydrates 18.00g
Fiber 3.40g
Sugar 20.00g
Protein 22.80g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 30.00mg Iron 0.00mg



HS GRILLED CHEESE A-78

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-11286

Ingredients

Description Measurement Prep Instructions DistPart #

CHEESE AMER 160CT SLCD 6-5 
COMM

4 Slice 150260

BREAD PANINI MULTIGR SLCD 
6-16CT RICH

2 Slice
READY_TO_EAT
KEEP FROZEN 0 F (-18C) OR BELOW. THAW FOR 
1 HOUR AT ROOM TEMPERATURE.

218392

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
Grain 0.00
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

Amount Per Serving
Calories 480.00
Fat 22.00g
SaturatedFat 10.00g
Trans Fat 0.00g
Cholesterol 50.00mg
Sodium 1340.00mg
Carbohydrates 52.00g
Fiber 4.00g
Sugar 4.00g
Protein 20.00g

Vitamin A 600.00IU Vitamin C 0.00mg
Calcium 380.00mg Iron 3.60mg



CHICKEN SALAD A-111

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-11287

Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE 
RIBBONS 6-2 RSS

2 Cup 451730

CHEESE CHED MLD SHRD 
4-5 LOL

1/4 Cup 150250

TOMATO GRAPE SWT 10 
MRKN

5 Each 129631

CUCUMBER SELECT 4-6CT 
MRKN

1/4 Cup 361510

CHIX PCORN LRG WGRAIN 
CKD 6-5

10 Each

BAKE
FROM FROZEN: CONVENTIONAL OVEN FOR 10-12 
MINUTES AT 350F; CONVECTION OVEN FOR 6-8 
MINUTES AT 350F.

536620

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 3.00
Grain 1.00
Fruit 0.00
GreenVeg 1.00
RedVeg 0.31
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 432.45
Fat 22.53g
SaturatedFat 9.13g
Trans Fat 0.00g
Cholesterol 100.00mg
Sodium 751.50mg
Carbohydrates 31.25g
Fiber 7.83g
Sugar 8.50g
Protein 30.08g

Vitamin A 2387.90IU Vitamin C 31.19mg
Calcium 275.58mg Iron 2.09mg



CHICKEN CAESAR SALAD A-36

Servings: 1.00 Category: Entree

Serving Size: 0.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-11289

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX PTY GRLLD 2.5Z 6-5 GLDKST 1 Each 786520

LETTUCE ROMAINE RIBBONS 6-2 RSS 2 Cup 451730

CHEESE PARM GRTD 12-1 PG 1 Tablespoon 164259

BREADSTICK GARL WGRAIN TWST 54-
2.1Z

1 Each 644051

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
Grain 2.00
Fruit 0.00
GreenVeg 1.00
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 340.00
Fat 12.50g
SaturatedFat 4.00g
Trans Fat 0.00g
Cholesterol 70.00mg
Sodium 655.00mg
Carbohydrates 31.00g
Fiber 2.00g
Sugar 4.00g
Protein 27.00g

Vitamin A 100.00IU Vitamin C 0.00mg
Calcium 96.00mg Iron 1.72mg



SUBS / WRAP BAR A-20

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-11291

Ingredients

Description Measurement Prep Instructions
DistPart 
#

BUN SUB SLCD 
WGRAIN 8 10-6CT

1 Each 406343

TORTILLA FLOUR 
10 ULTRGR 12-
12CT

1 Each

STEAM
PREPARATIONAmbient: Ready to use. Refrigerated: BRING TO ROOM 
TEMPERATURE. Remove from case and let standin bag 4 - 6 hours at 
room temperature. HEATINGSTEAM CABINET: Place in steam cabinet. 
Stack no more than 3 dozen high. Heatto 160°F. Do not hold for more than 
2 hours. GRILL: Heat grill to 400°F. Heat tortillas on each side for 10 - 15 
seconds. MICROWAVE: Stack no more than 6 tortillas and heat 45 - 60 
seconds on high(microwaves vary for power setting and time). 
STAGINGStore in steam cabinet or bun warmer until ready to use 
(maximum 1 hour toprevent drying).

690141

TURKEY BRST 
SLCD OVN RSTD 
6-2 JENNO

3 Slice 344120

SALAMI HARD 
SLCD 1/4Z 10 
HRML

3 Ounce 538566

TURKEY HAM 
SLCD 12-1 JENNO

6 Slice 556121

CHEESE PROV 
NAT SLCD .75Z 6-
1.5 GCHC

1 Slice 726532

CHEESE AMER 
160CT SLCD 6-5 
COMM

1 Slice 150260

CHEESE MONTRY 
JK JALAP SLCD 6-
1.5

1 Slice 777587

Preparation Instructions
No Preparation Instructions available.



SLE Components
Amount Per Serving

Meat 2.50
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: 1.00

Amount Per Serving
Calories 1075.00
Fat 59.50g
SaturatedFat 25.50g
Trans Fat 0.00g
Cholesterol 237.50mg
Sodium 3495.00mg
Carbohydrates 70.50g
Fiber 6.00g
Sugar 9.50g
Protein 66.50g

Vitamin A 150.00IU Vitamin C 19.80mg
Calcium 595.00mg Iron 6.84mg



STRAWBERRY CHICKEN SALAD A-102

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-11292

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX PTY GRLLD 2.5Z 6-5 GLDKST 1 Each 786520

LETTUCE ROMAINE RIBBONS 6-2 RSS 2 Cup 451730

STRAWBERRY 8-1# P/L 4 Ounce 724801

CHEESE STRING MOZZ IW 168-1Z LOL 1/4 Cup 786580

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.25
Grain 0.00
Fruit 0.00
GreenVeg 1.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 190.00
Fat 9.50g
SaturatedFat 3.00g
Trans Fat 0.00g
Cholesterol 68.75mg
Sodium 460.00mg
Carbohydrates 5.25g
Fiber 2.00g
Sugar 2.00g
Protein 21.50g

Vitamin A 150.00IU Vitamin C 0.00mg
Calcium 82.00mg Iron 0.72mg



STROMBOLI A-14

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-11293

Ingredients

Description Measurement Prep Instructions DistPart #

DOUGH PIZZA SHTD WHEAT 764-5.5Z 
DELS

1 Each 503300

CHEESE MOZZ SHRD 4-5 LOL 1/2 Cup 645170

PEPPERONI SLCD 14-16/Z 2-5 GFS 8 Each 729981

SAUCE PIZZA W/BASL 6-10 REDPK 1/4 Cup
READY_TO_EAT
None

256013

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 9.13
Grain 0.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.50
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 643.64
Fat 21.53g
SaturatedFat 9.00g
Trans Fat 0.00g
Cholesterol 45.00mg
Sodium 1376.97mg
Carbohydrates 74.67g
Fiber 8.06g
Sugar 9.03g
Protein 33.15g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 410.00mg Iron 4.53mg



RAVIOLI A-15

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-11479

Ingredients

Description Measurement Prep Instructions DistPart #

RAVIOLI FORT/ENRICHED 6-10 CHBOY 1 Cup HEAT_AND_SERVE 496286

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
Grain 0.00
Fruit 0.00
GreenVeg 0.00
RedVeg 3.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 260.00
Fat 8.00g
SaturatedFat 3.50g
Trans Fat 0.00g
Cholesterol 25.00mg
Sodium 600.00mg
Carbohydrates 30.00g
Fiber 4.00g
Sugar 6.00g
Protein 16.00g

Vitamin A 300.00IU Vitamin C 0.00mg
Calcium 40.00mg Iron 2.70mg



BREADSTICK D-9

Servings: 1.00 Category: Grain

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-11480

Ingredients

Description Measurement Prep Instructions DistPart #

BREADSTICK WGRAIN 1Z 12-20CT 1 Each 406321

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: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 70.00
Fat 1.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 95.00mg
Carbohydrates 14.00g
Fiber 1.00g
Sugar 2.00g
Protein 2.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 26.00mg Iron 1.00mg



FRESH VEGETABLES B-8

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-11555

Ingredients

Description Measurement Prep Instructions DistPart #

CUCUMBER SELECT 4-6CT MRKN 1/2 Cup 361510

CELERY STIX 4-3 RSS 1/2 Cup 781592

CAULIFLOWER BITE SIZE 2-3 RSS 1/2 Cup 732486

Preparation Instructions
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 1.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 16.40
Fat 0.15g
SaturatedFat 0.10g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 35.50mg
Carbohydrates 4.00g
Fiber 2.15g
Sugar 2.50g
Protein 1.15g

Vitamin A 584.06IU Vitamin C 28.67mg
Calcium 64.76mg Iron 0.29mg



CHERRY TOMATOES B-8

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-11556

Ingredients

Description Measurement Prep Instructions DistPart #

TOMATO GRAPE SWT 10 MRKN 1/2 Cup 129631

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 64.80
Fat 0.80g
SaturatedFat 0.20g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 18.00mg
Carbohydrates 14.00g
Fiber 4.40g
Sugar 10.00g
Protein 3.20g

Vitamin A 2998.80IU Vitamin C 49.32mg
Calcium 36.00mg Iron 0.98mg



FRESH FRUIT C-11

Servings: 1.00 Category: Fruit

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-11558

Ingredients

Description Measurement Prep Instructions DistPart #

APPLE DELIC GLDN 125-138CT MRKN 0 Each 597481

APPLE GRANNY SMITH 113CT MRKN 0 Each 582271

APPLE FRSH SLCD 100-2Z P/L 0 Package READY_TO_EAT 473171

APPLE VARIETY BULK 113-138CT 40 0 Each 810730

BANANA TURNING SNGL 150CT 40 P/L 0 Each 197769

STRAWBERRY 8 MRKN 0 Ounce 212768

GRAPES GREEN SEEDLESS 17AVG 0 Cup 197858

GRAPES RED LUNCH BUNCH 21AVG MRKN 0 Cup 280895

ORANGES NAVEL/VALENCIA CHC 125-
138CT

0 Each 322326

PEAR 95-110CT MRKN 0 Each 198056

WATERMELON RED SDLSS 2CT P/L 0 Cup 326089

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.50
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

Amount Per Serving
Calories 0.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 0.00g



Fiber 0.00g
Sugar 0.00g
Protein 0.00g

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



ELEMENTARY STRAWBERRY YOGURT 
PARFAIT A-90

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-11772

Ingredients

Description Measurement Prep Instructions DistPart #

YOGURT STRAWB L/F PARFPR 6-4 
YOPL

4 Ounce
READY_TO_EAT
Ready to use with pouch & serving tip.

811490

CEREAL GRANOLA TSTD OAT 4-50Z 
NATVLLY

1/4 Cup
READY_TO_EAT
Ready to eat dry cereal packaged for 
cereal dispensers

711664

STRAWBERRY DCD 1/2 IQF 2-5 
CHEF-RDY

1/4 Cup 621420

CRACKER GLDFSH GRHM VAN 300-
.9Z PEPP

1 Each 198472

Preparation Instructions
SCOOP 4 OZ. YOGURT IN 9 OZ. BOWL/CUP. TOP WITH GRANOLA AND DICED STRAWBERRIES. SERVE 
WITH GOLD FISH GRAM CRACKER.

SLE Components
Amount Per Serving

Meat 1.00
Grain 1.58
Fruit 0.25
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 1111.36
Fat 12.97g
SaturatedFat 7.30g
Trans Fat 0.00g
Cholesterol 29.85mg
Sodium 645.95mg
Carbohydrates 219.99g
Fiber 2.75g
Sugar 144.84g
Protein 32.43g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 1174.63mg Iron 2.91mg



TURKEY & CHEESE WRAP A-10

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-12720

Ingredients

Description Measurement Prep Instructions
DistPart 
#

TURKEY BRST 
SLCD OVN RSTD 
6-2 JENNO

3 Slice 344120

CHEESE AMER 
160CT SLCD 6-5 
COMM

1 Slice 150260

TORTILLA FLOUR 
10 ULTRGR 12-
12CT

1 Each

STEAM
PREPARATIONAmbient: Ready to use. Refrigerated: BRING TO ROOM 
TEMPERATURE. Remove from case and let standin bag 4 - 6 hours at 
room temperature. HEATINGSTEAM CABINET: Place in steam cabinet. 
Stack no more than 3 dozen high. Heatto 160°F. Do not hold for more than 
2 hours. GRILL: Heat grill to 400°F. Heat tortillas on each side for 10 - 15 
seconds. MICROWAVE: Stack no more than 6 tortillas and heat 45 - 60 
seconds on high(microwaves vary for power setting and time). 
STAGINGStore in steam cabinet or bun warmer until ready to use 
(maximum 1 hour toprevent drying).

690141

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.50
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: 1.00 Each

Amount Per Serving
Calories 280.00
Fat 10.00g
SaturatedFat 4.50g
Trans Fat 0.00g
Cholesterol 37.50mg
Sodium 1085.00mg
Carbohydrates 30.50g
Fiber 3.00g
Sugar 3.50g
Protein 18.50g

Vitamin A 150.00IU Vitamin C 0.00mg



Calcium 195.00mg Iron 1.98mg



MASHED POTATO

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-12826

Ingredients

Description Measurement Prep Instructions DistPart #

POTATO PRLS CRMY 
EXCEL 12-28.2Z BAMER

4 8/47 Ounce

RECONSTITUTE
1: Pour 1 gallon (3.8L) of hot water (170-190°F) into 6" deep 
half-size steamtable pan. 2: Add all potatoes, stir for 15 
seconds. 3: Let stand for 5 minutes, stir and serve.

142204

Preparation Instructions
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 2.98

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 476.57
Fat 5.96g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 2680.71mg
Carbohydrates 83.40g
Fiber 5.96g
Sugar 0.00g
Protein 11.91g

Vitamin A 13.94IU Vitamin C 37.95mg
Calcium 51.95mg Iron 1.49mg



FRENCH TOAST BITES D-36

Servings: 1.00 Category: Grain

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-12861

Ingredients

Description Measurement Prep Instructions DistPart #

FRENCH TST BITES WGRAIN 384-.51Z 6 Each 391073

Preparation Instructions
No Preparation Instructions available.

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: 1.00

Amount Per Serving
Calories 380.00
Fat 24.00g
SaturatedFat 10.00g
Trans Fat 0.00g
Cholesterol 30.00mg
Sodium 540.00mg
Carbohydrates 38.00g
Fiber 2.00g
Sugar 14.00g
Protein 3.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.72mg



CHICKEN RINGS A-70

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-12862

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX CHNK RING BRD WGRAIN 750-.74Z 5 Piece 281771

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.50
Grain 1.25
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 300.00
Fat 17.50g
SaturatedFat 3.13g
Trans Fat 0.00g
Cholesterol 50.00mg
Sodium 450.00mg
Carbohydrates 15.00g
Fiber 1.25g
Sugar 1.25g
Protein 21.25g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 18.75mg Iron 2.50mg



PIZZA BITES A-109

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-12922

Ingredients

Description Measurement Prep Instructions
DistPart 
#

APTZR PIZZA CHS 
CRUNCHER 8-3.125

4 Each

BAKE
Cooking Instructions: Keep frozen until ready to prepare. Due to 
differences in appliances, cooking times may vary and require 
adjustment. If cheese becomes visible, remove from heat. Caution - 
Product will be hot! CONVECTION OVEN: 1. Preheat oven to 350°F. 2. 
Arrange product in a single layer on lined baking sheet. 3. Bake for 15-
16 minutes (full tray). If baking more than one tray, longer cooking time 
may be required.

143271

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
Grain 2.50
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

Amount Per Serving
Calories 420.00
Fat 20.00g
SaturatedFat 9.00g
Trans Fat 0.00g
Cholesterol 30.00mg
Sodium 670.00mg
Carbohydrates 41.00g
Fiber 6.00g
Sugar 3.00g
Protein 20.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 427.00mg Iron 2.21mg



TURKEY & CHEESE WRAP A-72

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-12924

Ingredients

Description Measurement Prep Instructions
DistPart 
#

TORTILLA FLOUR 
10 ULTRGR 12-
12CT

1 Each

STEAM
PREPARATIONAmbient: Ready to use. Refrigerated: BRING TO ROOM 
TEMPERATURE. Remove from case and let standin bag 4 - 6 hours at 
room temperature. HEATINGSTEAM CABINET: Place in steam cabinet. 
Stack no more than 3 dozen high. Heatto 160°F. Do not hold for more than 
2 hours. GRILL: Heat grill to 400°F. Heat tortillas on each side for 10 - 15 
seconds. MICROWAVE: Stack no more than 6 tortillas and heat 45 - 60 
seconds on high(microwaves vary for power setting and time). 
STAGINGStore in steam cabinet or bun warmer until ready to use 
(maximum 1 hour toprevent drying).

690141

CHEESE AMER 
160CT SLCD 6-5 
COMM

1 Slice 150260

TURKEY BRST 
SLCD OVN RSTD 
6-2 JENNO

3 Slice 344120

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.50
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: 1.00

Amount Per Serving
Calories 280.00
Fat 10.00g
SaturatedFat 4.50g
Trans Fat 0.00g
Cholesterol 37.50mg
Sodium 1085.00mg
Carbohydrates 30.50g
Fiber 3.00g
Sugar 3.50g
Protein 18.50g

Vitamin A 150.00IU Vitamin C 0.00mg



Calcium 195.00mg Iron 1.98mg



MINI CHEESE PIZZA A-41

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-12925

Ingredients

Description Measurement Prep Instructions
DistPart 
#

PIZZA CHS 5 
WGRAIN 4.98Z 6-
10CT TONY

1 Each

BAKE
COOKING GUIDELINES: COOK BEFORE EATING. Place 15 pizzas in 18" x 
26" lightly greased baking sheet. Convection oven times are based on full 
ovens. Preheat oven. Product must be cooked from frozen state. 
CONVECTION OVEN: Cook at 350°F for 16 to 18 minutes. CONVENTIONAL 
OVEN: Cook at 400°F for 24 to 26 minutes. NOTE: FOR FOOD SAFETY AND 
QUALITY COOK BEFORE EATING TO AN INTERNAL TEMPERATURE OF 
160°F. Due to variances in oven regulators and number of pizzas in an 
oven, cooking time and temperature may require adjustments. Rotate pans 
one half turn half way through cooking to prevent cheese from burning. 
Refrigerate or discard any unused portion.

605922

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.13
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 310.00
Fat 13.00g
SaturatedFat 6.00g
Trans Fat 0.00g
Cholesterol 30.00mg
Sodium 440.00mg
Carbohydrates 31.00g
Fiber 3.00g
Sugar 9.00g
Protein 16.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 280.00mg Iron 2.10mg



ELEMENTARY POP-TART D-30

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-13519

Ingredients

Description Measurement Prep Instructions DistPart #

PASTRY POP-TART WGRAIN BLUEB 120-
1CT

1 Each 865131

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: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 180.00
Fat 2.50g
SaturatedFat 1.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 180.00mg
Carbohydrates 38.00g
Fiber 3.00g
Sugar 15.00g
Protein 2.00g

Vitamin A 500.00IU Vitamin C 0.00mg
Calcium 100.00mg Iron 1.80mg



ASSORTED CEREAL D-19

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-13520

Ingredients

Description Measurement Prep Instructions DistPart #

CEREAL APPLCINN WGRAIN BWL 
96CT GENM

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

266052

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: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 110.00
Fat 2.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 110.00mg
Carbohydrates 22.00g
Fiber 2.00g
Sugar 9.00g
Protein 2.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 100.00mg Iron 4.50mg



1/2 BAGEL /ENGLISH MUFFIN D-37

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-13521

Ingredients

Description Measurement Prep Instructions DistPart #

BAGEL WHT WGRAIN 2Z 12-6CT LENDERS 1/2 Each 230264

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: 1.00
Serving Size: 1.00 Each

Amount Per Serving
Calories 70.00
Fat 0.50g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 90.00mg
Carbohydrates 14.50g
Fiber 2.00g
Sugar 2.50g
Protein 3.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 20.00mg Iron 0.90mg



BREAKFAST PIZZA A-92

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-13522

Ingredients

Description Measurement Prep Instructions
DistPart 
#

PIZZA BKFST 
EGG&BCN WGRAIN 
128-2.95Z

1 Each

BAKE
COOKING INSTRUCTIONS. COOK BEFORE SERVING. FOR FOOD 
SAFETY AND QUALITY, COOK TO AN INTERNAL TEMPERATURE 
OF 165°F BEFORE SERVING. Place frozen pizzas in prepared 
18"x26"x1
2" pans. CONVECTION OVEN: 350°F for 15 to 17 minutes. 
CONVENTIONAL OVEN: 425°F for 25 to 27 minutes. Rotate pan one 
half turn halfway through bake time to prevent cheese from burning. 
NOTE: Due to variances in oven regulators, cooking time and 
temperature may require adjustments. Refrigerate or discard any 
unused portion.

503660

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 1.00
Grain 1.50
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

Amount Per Serving
Calories 210.00
Fat 9.00g
SaturatedFat 4.00g
Trans Fat 0.00g
Cholesterol 60.00mg
Sodium 340.00mg
Carbohydrates 22.00g
Fiber 2.00g
Sugar 5.00g
Protein 10.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 160.00mg Iron 1.50mg



BANANA BREAD D-12

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-13523

Ingredients

Description Measurement Prep Instructions DistPart #

BREAD BANANA IW 70-3.4Z SUPBAK 1 Each 230361

Preparation Instructions
No Preparation Instructions available.

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: 1.00

Amount Per Serving
Calories 260.00
Fat 8.00g
SaturatedFat 1.50g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 240.00mg
Carbohydrates 45.00g
Fiber 2.00g
Sugar 24.00g
Protein 5.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 159.00mg Iron 1.00mg



GOLDFISH GRAHAM D-21

Servings: 1.00 Category: Entree

Serving Size: 0.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-13524

Ingredients

Description Measurement Prep Instructions DistPart #

CRACKER GLDFSH GRHM VAN 300-.9Z 
PEPP

1 Each 198472

CRACKER GLDFSH CINN 300-2CT PEPPFM 1 Package 194510

CRACKER GLDFSH HNY OAT WGRAIN 300-
2CT

1 Package 770960

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: 1.00
Serving Size: 0.00

Amount Per Serving
Calories 360.00
Fat 12.00g
SaturatedFat 3.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 360.00mg
Carbohydrates 57.00g
Fiber 3.00g
Sugar 19.00g
Protein 3.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 420.00mg Iron 8.50mg



FRENCH TOAST STICKS D-22

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-13525

Ingredients

Description Measurement Prep Instructions DistPart #

FRENCH TST STIX WGRAIN 6-2 RICH 3 Each 652370

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 2.63
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

Amount Per Serving
Calories 315.00
Fat 12.00g
SaturatedFat 1.50g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 390.00mg
Carbohydrates 45.00g
Fiber 3.00g
Sugar 9.00g
Protein 7.50g

Vitamin A 5.81IU Vitamin C 0.00mg
Calcium 27.90mg Iron 2.24mg



4 oz. YOGURT A-104

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-13526

Ingredients

Description Measurement Prep Instructions DistPart #

YOGURT CHERRY TRPL L/F 48-4Z TRIX 1 Each
READY_TO_EAT
Ready to eat single serving

186911

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 1.00
Grain 0.00
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 80.00
Fat 1.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 5.00mg
Sodium 65.00mg
Carbohydrates 15.00g
Fiber 0.00g
Sugar 9.00g
Protein 4.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 140.00mg Iron 0.00mg



CINNAMON SWIRL D-39

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-13527

Ingredients

Description Measurement Prep Instructions DistPart #

SWIRLS CINN WGRAIN IW 72-2Z SKYBL 1 Each 469883

Preparation Instructions
No Preparation Instructions available.

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: 1.00

Amount Per Serving
Calories 190.00
Fat 7.00g
SaturatedFat 1.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 200.00mg
Carbohydrates 29.00g
Fiber 3.00g
Sugar 7.00g
Protein 4.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 1.44mg



ASSORTED JUICE C-16

Servings: 1.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-13528

Ingredients

Description Measurement Prep Instructions DistPart #

JUICE APPL 100 FZ 72-4FLZ 
SNCUP

1 Each 135440

JUICE DRAGON PUNCH ECO 70-
4FLZ

1 Each
READY_TO_EAT
Thaw before serving. Any unused thawed 
portions can be refrigerated for upto 14 days

510571

JUICE GRP 100 FRSH 72-4FLZ 
SNCUP

1 Each 118940

JUICE ORNG 100 FRSH 72-4FLZ 
SNCUP

1 Each 118930

JUICE WANGO MANGO ECO 70-
4FLZ JUICE4U

1 Each
READY_TO_EAT
Thaw when ready to use keeping used portion in 
refrigeration upto 14 days

510562

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.50
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 300.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 80.00mg
Carbohydrates 73.00g
Fiber 0.00g
Sugar 66.00g
Protein 0.00g

Vitamin A 1000.00IU Vitamin C 162.00mg
Calcium 0.00mg Iron 0.00mg



CHEESE STICK A-103

Servings: 1.00 Category: Entree

Serving Size: 0.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-13529

Ingredients

Description Measurement Prep Instructions DistPart #

CHEESE STRING MOZZ IW 168-1Z LOL 1 Each 786580

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 1.00
Grain 0.00
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 80.00
Fat 6.00g
SaturatedFat 4.00g
Trans Fat 0.00g
Cholesterol 15.00mg
Sodium 200.00mg
Carbohydrates 1.00g
Fiber 0.00g
Sugar 0.00g
Protein 6.00g

Vitamin A 200.00IU Vitamin C 0.00mg
Calcium 200.00mg Iron 0.00mg



CANNED FRUIT C-1

Servings: 1.00 Category: Fruit

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-13530

Ingredients

Description Measurement Prep Instructions DistPart #

PEACH DCD IN JCE 6-10 GFS 1/2 Cup 610372

PEAR DCD IN JCE 6-10 P/L 0 Cup BAKE 268870

PINEAPPLE TIDBITS IN JCE 6-10 GFS 0 Cup 189979

FRUIT COCKTAIL DCD XL/S 6-10 P/L 0 Cup 258362

FRUIT SAL TROP IN JCE 6-10 GFS 0 Cup 614556

ORANGES MAND WHL L/S 6-10 GFS 0 Cup 117897

96-4.5Z APPLESAUCE STRAWB COMM 
A1490

0 Each 659662

APPLESAUCE BLUE RASPB 96-4.5Z 
COMM

0 Each 136711

APPLESAUCE CHERRY CUP 96-4.5Z 
COMM

0 Each 726570

APPLESAUCE CINNAMON 96-4.5Z COMM 0 Each
READY_TO_EAT
Chill for 2 hours prior to serving.

645060

APPLESAUCE WILD WTRMLN 96-4.5Z 
COMM

0 Each 136701

APPLESAUCE PLAIN 96-4.5Z COMM 0 Each 645050

APPLESAUCE MXD FRT CUP 96-4.5Z 
COMM

0 Each 726580

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 0.00



Fruit 0.50
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

Amount Per Serving
Calories 50.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 5.00mg
Carbohydrates 12.00g
Fiber 0.00g
Sugar 10.00g
Protein 0.00g

Vitamin A 60.00IU Vitamin C 20.00mg
Calcium 0.00mg Iron 0.00mg



FRESH CELERY B-8

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 Serving HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-14640

Ingredients

Description Measurement Prep Instructions DistPart #

CELERY STIX 4-3 RSS 1/2 Cup 781592

Preparation Instructions
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 0.50
Legumes 0.00
Starch 0.00

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

Amount Per Serving
Calories 0.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 20.00mg
Carbohydrates 1.00g
Fiber 1.00g
Sugar 1.00g
Protein 0.00g

Vitamin A 556.76IU Vitamin C 3.84mg
Calcium 49.60mg Iron 0.00mg



FRENCH BREAD PIZZA A-6

Servings: 1.00 Category: Entree

Serving Size: 1.00 Slice HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-14844

Ingredients

Description Measurement Prep Instructions
DistPart 
#

FRENCH BRD 
WGRAIN 50/50 
CHS 60-5.2Z

1 Each

BAKE
FOR FOOD SAFETY AND QUALITY COOK BEFORE EATING TO AN 
INTERNAL TEMPERATURE OF 160°F. Not ready to eat. Cook before 
serving. Prepare from frozen state. PREHEAT OVEN. ARRANGE PIZZAS 
IN A SINGLE LAYER ON PARCHMENT LINED SHEET PAN. CONVECTION 
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.

154321

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.13
OtherVeg 0.00
Legumes 0.00
Starch 0.00

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

Amount Per Serving
Calories 290.00
Fat 11.00g
SaturatedFat 4.00g
Trans Fat 0.00g
Cholesterol 20.00mg
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



STEAMED CARROTS B-22

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-14854

Ingredients

Description Measurement Prep Instructions DistPart #

CARROT FZ 30 COMM 1/2 Cup 150390

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

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

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 27.00
Fat 1.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 24.00mg
Sodium 43.00mg
Carbohydrates 6.00g
Fiber 2.00g
Sugar 3.00g
Protein 0.00g

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



SIDE KICKS C-18

Servings: 1.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-14855

Ingredients

Description Measurement Prep Instructions DistPart #

SLUSHIE BL RASP/LEM 84CT 
SIDEKICKS

1 Each
READY_TO_EAT
Remove from freezer and let sit out a short 
time before eating

794181

SLUSHIE SR CHRY-LEM 84-4.4FLZ 0 Each
READY_TO_EAT
Remove from freezer and let sit out a short 
time before eating

667911

SLUSHIE STRAWB-KW 84-4.4FLZ 
SIDEKICKS

0 Each
READY_TO_EAT
Remove from freezer and let sit out a short 
time before eating

863880

SLUSHIE STRAWB-MANG 84-4.4FLZ 
SIDEKIC

0 Each 863890

SLUSHIE, SIDEKICKS, 
SUNBELIEVABLE, 4.4FLZ

0 Each
READY_TO_EAT
Keep frozen

911669

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.50
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 90.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 30.00mg
Carbohydrates 22.00g
Fiber 0.00g
Sugar 18.00g
Protein 0.00g

Vitamin A 1000.00IU Vitamin C 60.00mg



Calcium 80.00mg Iron 0.00mg



ANIMAL CRACKERS D-21

Servings: 1.00 Category: Grain

Serving Size: 0.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-14868

Ingredients

Description Measurement Prep Instructions DistPart #

CRACKER ANIMAL WGRAIN 150-1Z KEEB 1 Package 682840

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: 1.00
Serving Size: 0.00

Amount Per Serving
Calories 120.00
Fat 3.50g
SaturatedFat 1.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 115.00mg
Carbohydrates 22.00g
Fiber 2.00g
Sugar 8.00g
Protein 2.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 0.80mg



STARZ TATER TOTS B-24

Servings: 1.00 Category: Vegetable

Serving Size: 0.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-14994

Ingredients

Description Measurement Prep Instructions DistPart #

HASHBROWN STARZ .36Z 6-5 LAMB 2 13/25 Ounce 233101

Preparation Instructions
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 0.50

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 0.00

Amount Per Serving
Calories 150.00
Fat 8.00g
SaturatedFat 1.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 280.00mg
Carbohydrates 17.00g
Fiber 2.00g
Sugar 0.00g
Protein 2.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 8.00mg Iron 1.00mg



WAFFLES W/ STRAWBERRIES & WHIP 
TOPPING D-32

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-15016

Ingredients

Description Measurement Prep Instructions
DistPart 
#

WAFFLE SQ 4 
WGRAIN 144-1.42Z 
KRUST - Krusteaz - M

2 Each 671751

STRAWBERRY DCD 
1/2 IQF 2-5 CHEF-RDY

1/2 Cup 621420

TOPPING WHIP I/BG 
12-16Z ONTOP

1 Tablespoon

READY_TO_EAT
1. OPEN BAG ON DOTTED LINE 2. PUSH THROUGH PERFORATION 
TO POSITION TIP 3. TWIST TOP OF BAG 4. SQUEEZE & TWIST TOP 
OF BAG TO DISPENSE STORAGE: ARRIVES FROZEN. THAW IN 
REFRIGERATOR OVERNIGHT AS NEEDED. NEVER REFREEZE. 
SHELF LIFE: 2 WEEKS REFRIGERATED Do not knead frozen or 
thawed bag. 35°F KEEP REFRIGERATED

330442

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 2.00
Fruit 0.50
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

Amount Per Serving
Calories 247.50
Fat 8.00g
SaturatedFat 2.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 350.00mg
Carbohydrates 40.50g
Fiber 6.50g
Sugar 11.00g
Protein 4.50g

Vitamin A 0.00IU Vitamin C 0.00mg



Calcium 40.00mg Iron 2.20mg



SCRATCH MAC & CHEESE

Servings: 1.00 Category: Entree

Serving Size: 0.75 Cup HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-15038

Ingredients

Description Measurement Prep Instructions DistPart #

SAUCE CHS REDC FAT & SOD 4-80Z JTM 3 Ounce 237020

CHEESE CHED MLD SHRD 4-5 LOL 1/4 Cup 150250

PASTA ELBOW MACAR 51 WGRAIN 2-10 2 Ounce 2oz. = 1c. cooked pasta 229941

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 3.83
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: 0.75 Cup

Amount Per Serving
Calories 464.34
Fat 18.99g
SaturatedFat 10.67g
Trans Fat 0.00g
Cholesterol 59.72mg
Sodium 791.42mg
Carbohydrates 50.49g
Fiber 4.00g
Sugar 7.66g
Protein 22.49g

Vitamin A 300.00IU Vitamin C 0.00mg
Calcium 511.92mg Iron 1.80mg



BAGEL D-18

Servings: 1.00 Category: Entree

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-15591

Ingredients

Description Measurement Prep Instructions DistPart #

BAGEL WHT WGRAIN 2Z 12-6CT LENDERS 1 Each 230264

Preparation Instructions
No Preparation Instructions available.

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: 1.00 Each

Amount Per Serving
Calories 140.00
Fat 1.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 180.00mg
Carbohydrates 29.00g
Fiber 4.00g
Sugar 5.00g
Protein 6.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 40.00mg Iron 1.80mg



BREAKFAST BAR D-42

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-15594

Ingredients

Description Measurement Prep Instructions DistPart #

BAR BKFST BAN CHOC CHNK IW 48-2.5Z 1 Each 875860

BAR BKFST OATML CHOC CHP BNFT 48-
2.5Z

0 Each 240721

Preparation Instructions
No Preparation Instructions available.

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: 1.00

Amount Per Serving
Calories 280.00
Fat 8.00g
SaturatedFat 3.00g
Trans Fat 0.00g
Cholesterol 15.00mg
Sodium 220.00mg
Carbohydrates 48.00g
Fiber 3.00g
Sugar 23.00g
Protein 5.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 20.00mg Iron 1.80mg



GRILLED CHEESE A-4

Servings: 1.00 Category: Entree

Serving Size: 0.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-15600

Ingredients

Description Measurement Prep Instructions DistPart #

SAND GRLLD CHS WGRAIN BULK 72-
4.19Z

1 Each 158141

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
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 280.30
Fat 9.90g
SaturatedFat 5.60g
Trans Fat 0.00g
Cholesterol 32.00mg
Sodium 580.80mg
Carbohydrates 31.00g
Fiber 3.00g
Sugar 6.00g
Protein 18.50g

Vitamin A 523.96IU Vitamin C 0.00mg
Calcium 465.89mg Iron 1.64mg



EGG ROLL

Servings: 1.00 Category: Grain

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-18387

Ingredients

Description Measurement Prep Instructions
DistPart 
#

EGG ROLL VEG 
WGRAIN 3Z 2-30CT 
GLDT

1 Each

BAKE
Product is RTE, however can be heated with the following directions: 
Preparation Type: Heating Instructions Conventional Oven 
Instructions: Preheat oven to 450ºF. Place frozen egg rolls on a 
baking sheet. Turn once during heatng. Conventional: 15 - 17 
minutes. Convection at 425ºF: 12-14 minutes Preparation Notes: 
Heating time may vary with equipment.

599450

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 1.25
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.50
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 140.00
Fat 6.00g
SaturatedFat 0.50g
Trans Fat 0.00g
Cholesterol 5.00mg
Sodium 320.00mg
Carbohydrates 20.00g
Fiber 3.00g
Sugar 4.00g
Protein 4.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 20.00mg Iron 1.08mg



SAUSAGE LINK A-34

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-18858

Ingredients

Description Measurement Prep Instructions DistPart #

SAUSAGE LNK PORK SKNLS IQF 16/ 10 2 Each 326275

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
Grain 0.00
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

Amount Per Serving
Calories 226.67
Fat 21.33g
SaturatedFat 7.33g
Trans Fat 0.00g
Cholesterol 43.33mg
Sodium 420.00mg
Carbohydrates 1.33g
Fiber 0.00g
Sugar 1.33g
Protein 6.67g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 13.33mg Iron 0.24mg



SPAGHETTI W/MEAT SAUCE A-24

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-18863

Ingredients

Description Measurement Prep Instructions DistPart #

PASTA SPAGHETTI 10 2-10 KE 1 Cup 654560

SAUCE SPAGHETTI BF REDC FAT 6-5 
COMM

5 3/5 Ounce 573201

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
Grain 1.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.50
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 367.00
Fat 8.00g
SaturatedFat 2.80g
Trans Fat 0.00g
Cholesterol 55.00mg
Sodium 290.00mg
Carbohydrates 51.00g
Fiber 4.00g
Sugar 9.00g
Protein 22.00g

Vitamin A 647.00IU Vitamin C 19.00mg
Calcium 54.00mg Iron 4.00mg



ASST. MUFFINS D-2

Servings: 1.00 Category: Grain

Serving Size: 0.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-19018

Ingredients

Description Measurement Prep Instructions DistPart #

MUFFIN APPL CINN WGRAIN IW 72-2Z 1 Each 558011

MUFFIN BAN WGRAIN IW 72-2Z ARYZTA 0 Each 557981

MUFFIN BLUEB WGRAIN IW 72-2Z ARYZTA 0 Each 557970

MUFFIN CHOC/CHOC CHP WGRAIN IW 72-
2Z

0 Each 557991

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: 1.00
Serving Size: 0.00

Amount Per Serving
Calories 190.00
Fat 6.00g
SaturatedFat 2.00g
Trans Fat 0.00g
Cholesterol 40.00mg
Sodium 130.00mg
Carbohydrates 30.00g
Fiber 2.00g
Sugar 16.00g
Protein 3.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 31.00mg Iron 1.00mg



MS/HS POPTART

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-19020

Ingredients

Description Measurement Prep Instructions DistPart #

PASTRY POP-TART WGRAIN BLUEB 72-
2CT

1 Package 865101

PASTRY POP-TART WGRAIN CINN 72-2CT 0 Package 123081

PASTRY POP-TART WGRAIN FUDG 72-2CT 0 Package 452082

PASTRY POP-TART WGRAIN STRAWB 72-
2CT

0 Package 123031

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 2.25
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

Amount Per Serving
Calories 360.00
Fat 5.00g
SaturatedFat 2.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 360.00mg
Carbohydrates 76.00g
Fiber 6.00g
Sugar 30.00g
Protein 4.00g

Vitamin A 1000.00IU Vitamin C 0.00mg
Calcium 200.00mg Iron 3.60mg



STEAK & ONION SUB A-79

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-19025

Ingredients

Description Measurement Prep Instructions DistPart #

BEEF STK PHLL SEAS CKD 2.86Z 6-5 JTM 2 43/50 Ounce 720861

BUN SUB SLCD WGRAIN 5 12-8CT GFS 1 Each READY_TO_EAT 276142

CHEESE PROV NAT SLCD .75Z 6-1.5 
GCHC

1 Slice 726532

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.50
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: 1.00

Amount Per Serving
Calories 373.10
Fat 16.40g
SaturatedFat 7.40g
Trans Fat 0.52g
Cholesterol 55.00mg
Sodium 758.50mg
Carbohydrates 32.00g
Fiber 2.00g
Sugar 6.00g
Protein 22.90g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 221.00mg Iron 3.44mg



GARDEN SALAD A-110

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19026

Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE CHOP 6-2 RSS 2 Cup 735787

TOMATO ROMA DCD 3/8 2-5 RSS 1/4 Cup 786543

CUCUMBER SELECT 4-6CT MRKN 1/4 Cup 361510

CARROT SHRD MED 2-5 RSS 1 Ounce 313408

CHEESE CHED MLD SHRD 4-5 LOL 2 Ounce 150250

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
Grain 0.00
Fruit 0.00
GreenVeg 1.00
RedVeg 0.53
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 261.81
Fat 18.03g
SaturatedFat 12.00g
Trans Fat 0.00g
Cholesterol 60.00mg
Sodium 401.50mg
Carbohydrates 10.92g
Fiber 3.21g
Sugar 4.58g
Protein 16.55g

Vitamin A 5369.21IU Vitamin C 2.10mg
Calcium 446.41mg Iron 0.85mg



CHICKEN PITA WRAP A-82

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-19039

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX BRST CNTRY 10 PRCE 0 Ounce
DEEP_FRY
FROM FROZEN: DEEP FRY FOR 3-3 1
2 MINUTES AT 350F.

821101

CHIX BRST FLLT GRLLD NAE 
3Z 2-5 TYS

1 Each 185033

BREAD ULTRA LOCO WGRAIN 
6.5 12-12CT

1 Each

THAW
Ultra Loco Bread is fully baked but performs best if 
slightly warmed
/u2022For best results thaw out to room 
temperature prior to heating
/u2022Place in warming box (leave in bag) 1 hour 
thawed or 2 hours frozen
/u2022For individual pieces (out of bag) microwave 
for 15 seconds thawed or 30 seconds frozen

696831

DRESSING RNCH BTRMLK 4-
1GAL MARZ

1 Tablespoon 292877

LETTUCE ROMAINE CHOP 6-2 
RSS

1/4 Cup 735787

TOMATO SLCD 1/4 5 RSS 1 Slice 786535

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.25
Grain 2.00
Fruit 0.00
GreenVeg 0.13
RedVeg 0.13
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 346.55
Fat 13.05g
SaturatedFat 1.76g
Trans Fat 0.00g
Cholesterol 62.50mg
Sodium 636.13mg
Carbohydrates 28.88g



Fiber 3.53g
Sugar 2.38g
Protein 27.45g

Vitamin A 187.43IU Vitamin C 3.08mg
Calcium 99.25mg Iron 2.59mg



RAIDER BURGER A-18

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-19040

Ingredients

Description Measurement Prep Instructions DistPart #

BEEF PTY CKD 2.5Z 6-5 COMM 1 Each 785850

Aunt Millie's 4" Whole Grain Hamburger Bun, 
pillow pack

1 bun BAKE 3480

LETTUCE SHRD TACO 1/8CUT 4-5 RSS 1/4 Cup 242489

PICKLE DILL SLCD HAMB 4-1GAL GFS 3 Each 149195

Thousand Island Dressing F/F 1 fl. oz
READY_TO_EAT
Keep dry cool storage

3729

ONION SPANISH JUMBO 10 MRKN 1 Ounce 109620

CHEESE AMER 160CT SLCD 6-5 COMM 1 Slice 150260

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.50
Grain 2.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.00
OtherVeg 0.27
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 405.15
Fat 14.53g
SaturatedFat 6.10g
Trans Fat 0.60g
Cholesterol 51.50mg
Sodium 971.06mg
Carbohydrates 14.24g
Fiber 2.40g
Sugar 7.23g
Protein 16.81g

Vitamin A 150.57IU Vitamin C 2.09mg
Calcium 117.01mg Iron 2.06mg



TURKEY CLUB A-63

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19043

Ingredients

Description Measurement Prep Instructions DistPart #

TURKEY BRST SLCD OVN RSTD 6-2 
JENNO

3 Slice 344120

BACON CKD SLCD 2-150CT ARMR 1 Slice 563315

Aunt Millie's 4" Whole Grain Hamburger 
Bun

1 bun BAKE 3159

CHEESE AMER 160CT SLCD 6-5 COMM 1 Slice 150260

TOMATO SLCD 1/4 5 RSS 1 Slice 786535

LETTUCE SHRD TACO 1/8CUT 4-5 RSS 1/4 Cup 242489

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.50
Grain 2.00
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: 1.00

Amount Per Serving
Calories 319.88
Fat 9.12g
SaturatedFat 3.91g
Trans Fat 0.00g
Cholesterol 49.50mg
Sodium 1022.44mg
Carbohydrates 2.88g
Fiber 0.53g
Sugar 2.38g
Protein 17.63g

Vitamin A 337.43IU Vitamin C 3.08mg
Calcium 79.75mg Iron 0.42mg



CHICKEN FAJITA SUB A-17

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-19044

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX FAJT 30 COMM 3 Ounce 154900

CHEESE PROV NAT SLCD .75Z 6-1.5 
GCHC

1 Slice 726532

BUN SUB SLCD WGRAIN 5 12-8CT GFS 1 Each READY_TO_EAT 276142

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.26
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: 1.00

Amount Per Serving
Calories 337.65
Fat 11.53g
SaturatedFat 5.76g
Trans Fat 0.00g
Cholesterol 80.29mg
Sodium 904.71mg
Carbohydrates 30.76g
Fiber 2.00g
Sugar 5.76g
Protein 25.88g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 211.00mg Iron 2.00mg



RIB B Q SANDWICH A-59

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-19046

Ingredients

Description Measurement Prep Instructions DistPart #

BEEF RIB BBQ HNY 100-
3.24Z PIER

1 Each

BAKE
Conventional oven: frozen product: preheat oven to 350 
degrees f. Heat for 13 minutes. Convection oven: frozen 
product: preheat oven to 350 degrees f. Heat for 11 minutes.

451410

4 inch whole grain 
hamburger buns - 30 ct

1 bun 3480

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
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: 1.00

Amount Per Serving
Calories 360.00
Fat 12.00g
SaturatedFat 4.00g
Trans Fat 0.00g
Cholesterol 40.00mg
Sodium 860.00mg
Carbohydrates 13.00g
Fiber 4.00g
Sugar 14.00g
Protein 20.00g

Vitamin A 400.00IU Vitamin C 1.20mg
Calcium 40.00mg Iron 1.80mg



TURKEY REUBEN A-69

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19047

Ingredients

Description Measurement Prep Instructions DistPart #

BREAD RYE MARB SWRL SLCD 16-1 C2B 2 Slice 184230

TURKEY BRST SLCD OVN RSTD 6-2 
JENNO

3 Slice 344120

COLE SLAW 2.5# 1/4 Cup 192183

CHEESE PROV NAT SLCD .75Z 6-1.5 GCHC 1 Slice 726532

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.50
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: 1.00

Amount Per Serving
Calories 340.00
Fat 8.50g
SaturatedFat 3.50g
Trans Fat 0.00g
Cholesterol 40.00mg
Sodium 1270.00mg
Carbohydrates 45.00g
Fiber 4.00g
Sugar 1.00g
Protein 24.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 155.00mg Iron 3.36mg



HAM & CHEESE CROISSANT A-43

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-19048

Ingredients

Description Measurement Prep Instructions DistPart #

CROISSANT SLCD WGRAIN 
2.35Z 4-12CT SL

1 Each

BAKE
CONVECTION OVEN:
1. Pre-heat convection oven to 325ºF.
2. Place whole croissant on ungreased sheet pan.
3. To crisp crust and warm croissants: place in 
oven 4-5 minutes if frozen; 2-3 minutes if thawed.
READY_TO_EAT
THAWING DIRECTIONS:
1. Remove frozen croissants from packaging to 
enhance crispness.
2. Thaw uncovered at room temperature; 2 hours - 
overnight.

172172

CHEESE AMER 160CT SLCD 6-
5 COMM

1 Slice 150260

TURKEY HAM UNCURED 6-2 
JENNO

3 Slice 690041

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
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: 1.00

Amount Per Serving
Calories 360.00
Fat 18.00g
SaturatedFat 7.50g
Trans Fat 0.15g
Cholesterol 62.50mg
Sodium 795.00mg
Carbohydrates 32.75g
Fiber 2.00g
Sugar 7.00g
Protein 18.25g

Vitamin A 150.00IU Vitamin C 0.14mg



Calcium 97.14mg Iron 2.34mg



ASST. WRAPS A-73

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19050

Ingredients

Description Measurement Prep Instructions
DistPart 
#

TORTILLA FLOUR 
10 ULTRGR 12-
12CT

1 Each

STEAM
PREPARATIONAmbient: Ready to use. Refrigerated: BRING TO ROOM 
TEMPERATURE. Remove from case and let standin bag 4 - 6 hours at 
room temperature. HEATINGSTEAM CABINET: Place in steam cabinet. 
Stack no more than 3 dozen high. Heatto 160°F. Do not hold for more than 
2 hours. GRILL: Heat grill to 400°F. Heat tortillas on each side for 10 - 15 
seconds. MICROWAVE: Stack no more than 6 tortillas and heat 45 - 60 
seconds on high(microwaves vary for power setting and time). 
STAGINGStore in steam cabinet or bun warmer until ready to use 
(maximum 1 hour toprevent drying).

690141

CHEESE AMER 
160CT SLCD 6-5 
COMM

1 Slice 150260

CHEESE PROV 
NAT SLCD .75Z 6-
1.5 GCHC

1 Slice 726532

CHEESE MONTRY 
JK JALAP SLCD 6-
1.5

1 Slice 777587

TURKEY HAM 
UNCURED 6-2 
JENNO

4 Slice 690041

TURKEY BRST 
SLCD OVN RSTD 
6-2 JENNO

3 Slice 344120

BEEF RST CKD 
DELI SLCD 6-2 
GCHC

2 Ounce 680605

LETTUCE SHRD 
3/8 CUT 4-5 RSS

1/4 Cup 678791

TOMATO SLCD 
1/4 5 RSS

1 Slice 786535

Preparation Instructions



No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.50
Grain 2.00
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: 1.00

Amount Per Serving
Calories 616.55
Fat 29.05g
SaturatedFat 14.01g
Trans Fat 0.00g
Cholesterol 157.50mg
Sodium 2067.38mg
Carbohydrates 34.88g
Fiber 3.53g
Sugar 6.38g
Protein 52.70g

Vitamin A 337.43IU Vitamin C 3.08mg
Calcium 499.75mg Iron 3.84mg



BAKED CINNAMON ROLLS D-7

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-19051

Ingredients

Description Measurement Prep Instructions DistPart #

DOUGH ROLL CINN WGRAIN 240-1.25Z 2 Each 230312

Preparation Instructions
No Preparation Instructions available.

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: 1.00

Amount Per Serving
Calories 180.00
Fat 1.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 140.00mg
Carbohydrates 38.00g
Fiber 4.00g
Sugar 10.00g
Protein 4.00g

Vitamin A 269.76IU Vitamin C 0.44mg
Calcium 24.78mg Iron 1.74mg



SCRAMBLED EGGS, BACON & TOAST

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Breakfast Recipe ID: R-19052

Ingredients

Description Measurement Prep Instructions DistPart #

EGG SCRMBD LIQ BLND 6-5 GFS 1/2 Cup 465771

BACON CKD SLCD 2-150CT ARMR 2 Slice 563315

Aunt Millie's Homestyle 100% Whole Wheat 
Bread

1 Slice BAKE 336

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
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: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 273.33
Fat 11.07g
SaturatedFat 3.40g
Trans Fat 0.00g
Cholesterol 202.00mg
Sodium 595.07mg
Carbohydrates 3.00g
Fiber 0.00g
Sugar 2.00g
Protein 15.93g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 54.00mg Iron 1.00mg



STIR FRY VEGETABLE B-7

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-19053

Ingredients

Description Measurement Prep Instructions DistPart #

VEG BLND STIR FRY 6-2 LACHY 1/2 Cup 473324

Preparation Instructions
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 0.50
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 30.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 25.00mg
Carbohydrates 6.00g
Fiber 2.00g
Sugar 1.00g
Protein 2.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 20.00mg Iron 0.36mg



WAFFLE FRIES B-25

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-19054

Ingredients

Description Measurement Prep Instructions DistPart #

FRIES CRISSCUT 6-4.5 STLTHNAT 3 Ounce 741329

Preparation Instructions
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 0.50

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 150.00
Fat 6.00g
SaturatedFat 1.50g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 280.00mg
Carbohydrates 23.00g
Fiber 2.00g
Sugar 0.00g
Protein 2.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 20.00mg Iron 0.72mg



PRETZEL W/CHEESE A-65

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19068

Ingredients

Description Measurement Prep Instructions DistPart #

PRETZEL SFT NUGGET WGRAIN 
330-.5Z J&J

5 Piece 500171

PRETZEL SFT PREBKD WHL WHE 
100-2.2Z

1 Each 142411

SAUCE CHS CHED MILD 6-10 
THNKU

1/2 Cup
READY_TO_EAT
Ready to eat. Serve at a minimum 
temperature of 140 °F.

563005

Preparation Instructions
PREPARED EITHER PRETZEL NUGGETS OR PRETZEL

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: 1.00

Amount Per Serving
Calories 410.00
Fat 8.50g
SaturatedFat 2.00g
Trans Fat 0.00g
Cholesterol 10.00mg
Sodium 1275.00mg
Carbohydrates 75.00g
Fiber 8.00g
Sugar 5.00g
Protein 12.00g

Vitamin A 0.00IU Vitamin C 1.20mg
Calcium 100.00mg Iron 3.60mg



VEGETABLE BAR B-25

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19069

Ingredients

Description Measurement Prep Instructions DistPart #

LETTUCE ROMAINE CHOP 6-2 RSS 1/4 Cup 735787

TOMATO ROMA DCD 3/8 2-5 RSS 1/4 Cup 786543

TOMATO SLCD 1/4 5 RSS 1 Slice 786535

PEPPERS GREEN LRG 4-5# P/L 1 Tablespoon 361501

OLIVE RIPE SLCD BLK SPAIN 6-10 GFS 1 Tablespoon 324531

OLIVE GRN SLCD GRN 4-1GAL GFS 1 Tablespoon 275263

PICKLE DILL SLCD HAMB 4-1GAL GFS 3 Slice 149195

PEPPERS BAN RING MILD 4-1GAL GFS 1 Ounce 466220

PEPPERS JALAP SLCD 128CT 4-1GAL 
GRSZ

1 Ounce 466240

ONION SPANISH JUMBO 10 MRKN 1 Ounce 109620

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.13
RedVeg 0.38
OtherVeg 0.83
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 70.98
Fat 2.85g
SaturatedFat 0.77g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 1928.80mg
Carbohydrates 8.63g
Fiber 3.42g
Sugar 3.27g



Protein 1.10g

Vitamin A 222.45IU Vitamin C 12.66mg
Calcium 38.69mg Iron 0.87mg



DAILY CONDIMENTS

Servings: 0.00 Category: Condiments or Other

Serving Size: 0.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19071

Ingredients

Description Measurement Prep Instructions DistPart #

KETCHUP PKT LO SOD 1000-9GM REDG 1 Each
READY_TO_EAT
None

634610

MUSTARD PKT 1000-1/5Z HNZ 1 Each 302112

MAYONNAISE LT PKT 200-12GM GFS 1 Each BAKE 188741

Preparation Instructions
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 0.00

Nutrition Facts
Servings Per Recipe: 0.00
Serving Size: 0.00

Amount Per Serving
Calories 57.60
Fat 4.60g
SaturatedFat 0.70g
Trans Fat 0.07g
Cholesterol 8.00mg
Sodium 166.30mg
Carbohydrates 5.00g
Fiber 0.00g
Sugar 2.00g
Protein 0.10g

Vitamin A 9.05IU Vitamin C 0.05mg
Calcium 2.01mg Iron 0.03mg



SAUCES

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19072

Ingredients

Description Measurement Prep Instructions DistPart #

SAUCE BBQ HNY 6-.5GAL GCHC 2 Tablespoon 547742

SAUCE HNY GARL STINGIN 2-
1GAL

2 Tablespoon 798501

SAUCE TERIYAKI 4-64FLZ 
SWTBRAY

2
READY_TO_EAT
Add 1/2 Jug per pan of 30 servings of 
popcorn chicken

417622

SAUCE BBQ SWEET 4-1GAL CATL 2 Tablespoon 600330

Preparation Instructions
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 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 220.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 820.00mg
Carbohydrates 55.00g
Fiber 0.00g
Sugar 47.00g
Protein 0.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 0.00mg Iron 2.88mg



SYRUP

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-19073

Ingredients

Description Measurement Prep Instructions DistPart #

SYRUP PANCK CUP 200-1.5Z GFS 1 Each BAKE 160090

Preparation Instructions
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 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 120.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 31.00g
Fiber 0.00g
Sugar 19.00g
Protein 0.00g

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



ASST. CHIPS D-34

Servings: 1.00 Category: Grain

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19074

Ingredients

Description Measurement Prep Instructions DistPart #

SNACK CHS BKD WGRAIN 
104-SSV CHEETOS

1 Package

READY_TO_EAT
Use code date on bag to rotate product so the oldest 
product is consumed first. Use in your to go menu, place 
on display rack or include in catering
box lunches. Contact PepsiCo Foodservice for display 
equipment options.

191090

SNACK CHS BKD HOT 104-
SSV CHEETOS

1 Package

READY_TO_EAT
Use code date on bag to rotate product so the oldest 
product is consumed first. Use in your to go menu, place 
on display rack or include in catering
box lunches. Contact PepsiCo Foodservice for display 
equipment options.

338670

CHIP GARDEN SALSA 104-
SSV SUNCHIP

1 Package

READY_TO_EAT
Use code date on bag to rotate product so the oldest 
product is consumed first. Use in your to go menu, place 
on display rack or include in catering
box lunches. Contact PepsiCo Foodservice for display 
equipment options.

696900

CHIP HARV CHED 104-SSV 
SUNCHIP

1 Package

READY_TO_EAT
Use code date on bag to rotate product so the oldest 
product is consumed first. Use in your to go menu, place 
on display rack or include in catering
box lunches. Contact PepsiCo Foodservice for display 
equipment options.

105260

CHIP FLAMAS SPCY LIM 
R/F 72-1Z DORITO

1 Package

READY_TO_EAT
Use code date on bag to rotate product so the oldest 
product is consumed first. Use in your to go menu, place 
on display rack or include in catering
box lunches. Contact PepsiCo Foodservice for display 
equipment options.

737611

CHIP NACHO REDC FAT 72-
1Z DORITOS

1 Ounce

READY_TO_EAT
Use code date on bag to rotate product so the oldest 
product is consumed first. Use in your to go menu, place 
on display rack or include in catering
box lunches. Contact PepsiCo Foodservice for display 
equipment options.

456090



Description Measurement Prep Instructions DistPart #

CHIP COOL RNCH REDC 
FAT 72-1Z DORIT

1 Package

READY_TO_EAT
Use code date on bag to rotate product so the oldest 
product is consumed first. Use in your to go menu, place 
on display rack or include in catering
box lunches. Contact PepsiCo Foodservice for display 
equipment options.

541502

CHIP WHT NACHO R/F 72-
1Z DORITO

1 1 oz bag READY_TO_EAT 163431

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 1.25
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

Amount Per Serving
Calories 1040.00
Fat 41.00g
SaturatedFat 5.50g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 1460.00mg
Carbohydrates 151.00g
Fiber 14.00g
Sugar 7.00g
Protein 16.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 290.00mg Iron 3.50mg



TOMATO SOUP B-26

Servings: 1.00 Category: Vegetable

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-19076

Ingredients

Description Measurement Prep Instructions DistPart #

SOUP TOMATO 12-5 
CAMP

1 Cup

Basic Preparation
STOVE: STIR SOUP IN PAN. SLOWLY STIR IN 1 CAN WATER. 
HEAT TO SIMMER,STIRRING OCCASIONALLY. MICROWAVE: STIR 
SOUP IN MICRO- SAFE BOWL W/1 CAN WATER,COVER. HEAT ON 
HIGH 3-4 MIN. STIR.

101427

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.00
RedVeg 1.50
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 180.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 960.00mg
Carbohydrates 40.00g
Fiber 2.00g
Sugar 24.00g
Protein 4.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 40.00mg Iron 1.20mg



MS BURGER/CHICKEN BAR A-115

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-19077

Ingredients

Description Measurement Prep Instructions DistPart #

BEEF PTY CKD 2.5Z 6-5 COMM 1 Each 785850

CHIX PTY BRD WGRAIN 3.26Z 4-7.7 1 Each

BAKE
Appliances vary, adjust 
accordingly.
Conventional Oven
8-10 minutes at 400°F from frozen.
CONVECTION
Appliances vary, adjust 
accordingly.
Convection Oven
6-8 minutes at 375°F from frozen.

558061

CHIX PTY HOT&SPCY WGRAIN 3.49Z 4-8.2 1 Each

BAKE
Appliances vary, adjust 
accordingly.
Conventional Oven
8-10 minutes at 400°F from frozen.
CONVECTION
Appliances vary, adjust 
accordingly.
Convection Oven
6-8 minutes at 375°F from frozen.

327080

CHIX BRST FLLT GRLLD NAE 3Z 2-5 TYS 1 Each 185033

CHEESE AMER 160CT SLCD 6-5 COMM 1 Slice 150260

CHEESE PROV NAT SLCD .75Z 6-1.5 GCHC 1 Slice 726532

CHEESE MONTRY JK JALAP SLCD 6-1.5 1 Slice 777587

Aunt Millie's 4" Whole Grain Hamburger 
Bun, pillow pack

1 bun BAKE 3480

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.00
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: 1.00

Amount Per Serving
Calories 1128.00
Fat 57.00g
SaturatedFat 19.10g
Trans Fat 0.60g
Cholesterol 196.50mg
Sodium 2044.00mg
Carbohydrates 35.50g
Fiber 7.00g
Sugar 2.50g
Protein 78.50g

Vitamin A 150.00IU Vitamin C 0.00mg
Calcium 496.00mg Iron 7.00mg



SAUCE CUPS

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19102

Ingredients

Description Measurement Prep Instructions DistPart #

SAUCE BBQ LO SOD DIP CUP 100-1Z 1 Each 499402

SAUCE HONEY MUSTARD CUP 100-1Z 
KENS

1 Ounce 358014

SAUCE SWEET & SOUR DIP CUP 100-1Z 
GFS

1 Each 714510

RANCH LT DIP CUP 100-1Z FLAVOR FRESH 1 Each 499521

Preparation Instructions
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 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 295.00
Fat 18.00g
SaturatedFat 3.00g
Trans Fat 0.00g
Cholesterol 15.00mg
Sodium 575.00mg
Carbohydrates 36.00g
Fiber 0.00g
Sugar 26.00g
Protein 0.00g

Vitamin A 100.00IU Vitamin C 1.20mg
Calcium 22.00mg Iron 0.00mg



MEXICAN CONDIMENTS

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19103

Ingredients

Description Measurement Prep Instructions DistPart #

SALSA 103Z 6-10 REDG 2 Ounce
READY_TO_EAT
None

452841

SOUR CREAM IMIT PKT 100-1Z 
DSTAR

1 Each
READY_TO_EAT
Ready to Eat or used as an ingredient

698731

SAUCE TACO MILD PKT 200-9GM 
GFS

1 Each 192007

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.00
GreenVeg 0.00
RedVeg 0.33
OtherVeg 0.00
Legumes 0.00
Starch 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 85.00
Fat 4.50g
SaturatedFat 4.50g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 273.67mg
Carbohydrates 8.00g
Fiber 0.00g
Sugar 2.33g
Protein 0.00g

Vitamin A 237.33IU Vitamin C 2.67mg
Calcium 22.67mg Iron 0.00mg



ITALIAN/RANCH SMALL PACKET

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19104

Ingredients

Description Measurement Prep Instructions DistPart #

DRESSING ITAL FF PKT 200-12GM GFS 1 Each 187194

DRESSING RNCH LT LO SOD 200-12GM 
GFS

1 Each 699981

Preparation Instructions
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 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 38.40
Fat 2.50g
SaturatedFat 0.40g
Trans Fat 0.02g
Cholesterol 3.00mg
Sodium 109.20mg
Carbohydrates 4.00g
Fiber 0.10g
Sugar 3.00g
Protein 0.20g

Vitamin A 7.05IU Vitamin C 0.03mg
Calcium 9.64mg Iron 0.05mg



PARMESAN CHEESE PACKET

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19105

Ingredients

Description Measurement Prep Instructions DistPart #

CHEESE PARM PKT 200-3.5GM GCHC 1 Each 254959

Preparation Instructions
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 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 15.00
Fat 1.00g
SaturatedFat 1.00g
Trans Fat 0.00g
Cholesterol 5.00mg
Sodium 55.00mg
Carbohydrates 0.00g
Fiber 0.00g
Sugar 0.00g
Protein 1.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 40.00mg Iron 0.00mg



MARINARA CUP

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19106

Ingredients

Description Measurement Prep Instructions DistPart #

SAUCE MARINARA DIPN CUP 100-1Z GFS 1 Each 130834

Preparation Instructions
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 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 15.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 250.00mg
Carbohydrates 4.00g
Fiber 0.00g
Sugar 2.00g
Protein 0.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 5.00mg Iron 0.00mg



WOW BUTTER

Servings: 1.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19107

Ingredients

Description Measurement Prep Instructions DistPart #

SOY BUTTER NUT FREE 2-4.41 WOWBTR 1 Tablespoon 544231

Preparation Instructions
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 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 100.00
Fat 7.50g
SaturatedFat 1.50g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 50.00mg
Carbohydrates 4.00g
Fiber 1.00g
Sugar 2.00g
Protein 3.50g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 15.00mg Iron 0.50mg



DRESSING PACKETS

Servings: 0.00 Category: Condiments or Other

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19109

Ingredients

Description Measurement Prep Instructions DistPart #

DRESSING BTRMLK RNCH 60-1.5FLZ PMLL 1 Each 832181

DRESSING CAESR CRMY PKT 60-1.5Z 
LTHSE

1 Each
READY_TO_EAT
Open, pour and enjoy!

135951

DRESSING FREN FF 60-1.5Z KENS 1 Each 195715

DRESSING ITAL GLDN PKT 60-1.5FLZ 
KENS

1 Each 195723

DRESSING ITAL CLSC PKT 60-1.5FLZ 
PMLL

1 Each 825001

DRESSING VINAG RASPB FF 60-1.5FLZ 1 Each 824970

Preparation Instructions
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 0.00

Nutrition Facts
Servings Per Recipe: 0.00
Serving Size: 1.00

Amount Per Serving
Calories 840.00
Fat 77.00g
SaturatedFat 12.50g
Trans Fat 0.00g
Cholesterol 25.00mg
Sodium 2360.00mg
Carbohydrates 36.00g
Fiber 1.00g
Sugar 32.00g
Protein 1.00g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 39.00mg Iron 0.00mg



HS CHICKEN QUESADILLA A-91

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-19114

Ingredients

Description Measurement Prep Instructions DistPart #

CHIX FAJT 30 COMM 2 Ounce 154900

CHEESE CHED MLD SHRD 4-5 LOL 1/4 Cup 150250

CHEESE MOZZ SHRD 4-5 LOL 1/4 Cup 645170

TORTILLA FLOUR ULTRGR 6 30-12CT 2 Each 882690

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 3.18
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: 1.00

Amount Per Serving
Calories 451.76
Fat 22.35g
SaturatedFat 13.68g
Trans Fat 0.00g
Cholesterol 88.53mg
Sodium 876.47mg
Carbohydrates 33.18g
Fiber 4.00g
Sugar 4.18g
Protein 28.59g

Vitamin A 300.00IU Vitamin C 0.00mg
Calcium 444.00mg Iron 1.44mg



MS YOGURT BOAT

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19292

Ingredients

Description Measurement Prep Instructions DistPart #

YOGURT STRAWB L/F THK & CRMY 12-6Z 1 300675

YOGURT BLUEB L/F 12-6Z YOPL 1 Each
READY_TO_EAT
Ready to eat

222046

MUFFIN APPL CINN WGRAIN IW 72-2Z 1 Each 558011

MUFFIN BAN WGRAIN IW 72-2Z ARYZTA 1 Each 557981

MUFFIN BLUEB WGRAIN IW 72-2Z ARYZTA 1 Each 557970

MUFFIN CHOC/CHOC CHP WGRAIN IW 72-
2Z

1 Each 557991

CHEESE STRING MOZZ IW 168-1Z LOL 1 Each 786580

CHEESE STIX COLBY JK R/F IW 168-1Z 1 Each 786510

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 2.50
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: 1.00

Amount Per Serving
Calories 1090.00
Fat 38.00g
SaturatedFat 17.00g
Trans Fat 0.00g
Cholesterol 205.00mg
Sodium 1025.00mg
Carbohydrates 150.00g
Fiber 8.00g
Sugar 85.00g
Protein 32.00g

Vitamin A 500.00IU Vitamin C 0.00mg



Calcium 705.00mg Iron 4.24mg



MS/HS CEREAL W/ MUFFIN

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Breakfast Recipe ID: R-19294

Ingredients

Description Measurement Prep Instructions DistPart #

CEREAL COCOA PUFFS WGRAIN 
R/S 96CT

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

270401

CEREAL LUCKY CHARMS WGRAIN 
BWL 96CT

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

265811

CEREAL TRIX R/S WGRAIN BWL 
96CT GENM

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

265782

CEREAL CINN TOAST CRNCH BWL 
96CT GENM

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

595934

CEREAL APPLE JACKS R/S BWL 96-
1Z KELL

1 Each 283611

MUFFIN APPL CINN WGRAIN IW 72-
2Z

1 Each 558011

MUFFIN BAN WGRAIN IW 72-2Z 
ARYZTA

1 Each 557981

MUFFIN BLUEB WGRAIN IW 72-2Z 
ARYZTA

1 Each 557970

MUFFIN DBL CHOC WGRAIN IW 48-
2Z SL

1 Each 262343

Preparation Instructions
No Preparation Instructions available.

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: 1.00

Amount Per Serving
Calories 1300.00
Fat 32.00g
SaturatedFat 9.00g
Trans Fat 0.00g
Cholesterol 130.00mg
Sodium 1255.00mg
Carbohydrates 235.00g
Fiber 17.00g
Sugar 104.00g
Protein 20.00g

Vitamin A 2014.41IU Vitamin C 30.65mg
Calcium 443.76mg Iron 25.73mg



CHICKEN SMACKERS

Servings: 1.00 Category: Entree

Serving Size: 1.00 HACCP Process: Same Day Service

Meal Type: Lunch Recipe ID: R-19334

Ingredients

Description Measurement Prep Instructions DistPart #

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

Preparation Instructions
No Preparation Instructions available.

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 0.00

Nutrition Facts
Servings Per Recipe: 1.00
Serving Size: 1.00

Amount Per Serving
Calories 250.91
Fat 14.18g
SaturatedFat 2.73g
Trans Fat 0.00g
Cholesterol 21.82mg
Sodium 381.82mg
Carbohydrates 15.27g
Fiber 3.27g
Sugar 1.09g
Protein 15.27g

Vitamin A 0.00IU Vitamin C 0.00mg
Calcium 36.00mg Iron 2.18mg



FROZEN FRUIT CUPS

Servings: 1.00 Category: Fruit

Serving Size: 1.00 HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-19350

Ingredients

Description Measurement Prep Instructions DistPart #

PEACH CUP 96-4.4Z COMM 1 Each 232470

STRAWBERRY CUP 96-4.5Z COMM 1 Each 655010

Preparation Instructions
No Preparation Instructions available.

SLE Components
Amount Per Serving

Meat 0.00
Grain 0.00
Fruit 0.50
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

Amount Per Serving
Calories 170.00
Fat 0.00g
SaturatedFat 0.00g
Trans Fat 0.00g
Cholesterol 0.00mg
Sodium 0.00mg
Carbohydrates 41.00g
Fiber 3.00g
Sugar 34.00g
Protein 2.00g

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


