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Chicken Bacon Ranch Pasta with Breadstick
Cole Slaw

Applesauce cup, cinnamon



Chicken Bacon Ranch Pasta with Breadstick

Servings: 75.00 Category: Entree
Serving Size: 2.00 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-17509
Ingredients
Description Measurement Prep Instructions DistPart #
SAUCE ALFREDO FZ 6-5 JTM 2 13/16 Package 155661
PASTA PENNE CKD 4-5 PG 2 13/16 Package 835900
Chicken, Diced, Cooked, Frozen 55/8 Pound 100101
DRESSING MIX RNCH 18-3.2Z HVALL 15/32 Cup 192716
BACON TOPPING 3/8 DCD 2-5 HRML 33/4 Cup 104396
gnfjjjégheddar' Vellow, Reduced Fat, 33/4 Cup UNPREPARED 100012
BREADSTICK GARL WGRAIN TWST 54-2.1Z 75 Each 644051
Preparation Instructions
No Preparation Instructions available.
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 75.00
Meat 3.04 Serving Size: 2.00 Cup
Grain 2.00 Amount Per Serving
Fruit 0.00 Calories 461.23
GreenVeg 0.00 Fat 17.20g
RedVeg 0.00 SaturatedFat 7.81g
OtherVeg 0.00 Trans Fat 0.00g
Legumes 0.00 Cholesterol 70.27mg
Starch 0.00 Sodium 1137.82mg
Carbohydrates 47.729g
Fiber 0.61g
Sugar 7.51g
Protein 27.84¢9
Vitamin A 361.35IU Vitamin C 0.00mg

Calcium 331.33mg

Iron 1.64mg




Cole Slaw

Servings: 20.00 Category: Vegetable
Serving Size: 1.00 Cup HACCP Process: Same Day Service
Meal Type: Lunch Recipe ID: R-18396
Ingredients
Description Measurement Prep Instructions DistPart #
COLE SLAW DCD W/CARRT 1/4 4-5 RSS 1 13/27 Pound 293148
DRESSING COLE SLAW 4-1GAL GCHC 2/27 Gallon 106992
Preparation Instructions
1. Gradually toss coleslaw dressing with cabbage and mix until well coated.
*Only use as much dressing as necessary; may not need to use full amount.
CCP: Hold at 41 F or below.
2. For smaller batches (~65 servings), use 1- 5# bag of cabbage to ~1 qt. dressing.
**Allergens: Egg
SLE Components Nutrition Facts
Amount Per Serving Servings Per Recipe: 20.00
Meat 0.00 Serving Size: 1.00 Cup
Grain 0.00 Amount Per Serving
Fruit 0.00 Calories 61.21
GreenVeg 0.00 Fat 3.669
RedVeg 0.00 SaturatedFat 0.61g
OtherVeg 0.50 Trans Fat 0.00g
Legumes 0.00 Cholesterol 4.07mg
Starch 0.00 Sodium 104.79mg
Carbohydrates 7.279
Fiber 0.799
Sugar 5.679g
Protein 0.409g
Vitamin A 0.001U Vitamin C  0.00mg
Calcium 13.04mg Iron 0.00mg




Applesauce cup, cinnamon

Servings: 75.00 Category: Fruit

Serving Size: 1.00 Each HACCP Process: No Cook

Meal Type: Lunch Recipe ID: R-17479
Ingredients

Description Measurement Prep Instructions DistPart #

APPLESAUCE CINNAMON 96-4.5Z READY_TO_EAT

COMM (= Chill for 2 hours prior to serving. sl

Preparation Instructions

No Preparation Instructions available.

SLE Components Nutrition Facts

Amount Per Serving_j Servings Per Recipe: 75.00

Meat 0.00 Serving_; Size: 1.00 Each

Grain 0.00 Amount Per Serving

Fruit 0.50 Calories 60.00

GreenVeg 0.00 Fat 0.00g

RedVeg 0.00 SaturatedFat 0.00g

OtherVeg 0.00 Trans Fat 0.00g

Legumes 0.00 Cholesterol 0.00mg

Starch 0.00 Sodium 0.00mg
Carbohydrates 17.00g
Fiber 1.00g
Sugar 15.00g
Protein 0.00g

Vitamin A 0.00IU Vitamin C  0.00mg

Calcium 6.00mg Iron 0.00mg




